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UTJECAJ ETERICNIH ULJA |
PRIRODNOG ZEOLITA NA PROIZVODNE
| ZDRAVSTVENE POKAZATELJE PILICA
TE MIKROBIOLOSKU ISPRAVNOST
PILECEG MESA

Brigita Hengl ", dr.vet.med.

Disertacija ¥

Etericna ulja i njihove komponente, kao grupa
fitogenih aditiva hrani, imaju velike moguénosti kori-
Stenja u tovu brojlera. Zbog njihovih antimikrobnih i
antioksidativnih svojstava te djelovanja na poboljSanu
probavljivost hrane, moZe se oCekivati njihov pozitivan
utjecaj na zdravstveni status Zivotinja, a time i bolje
krajnje rezultate tova.

U ovome se istrazivanju pratio utjecaj XTRACTTM
(kombinacija komponenti eteri¢nih ulja karvakrola, cina-
maldehida i kapsaicina), Aroma Korma® (kobinacija
etericnih ulja Foeniculum vulgare i Citrus limon), zeo-
lita te kombinacija XTRACTTM i Aroma Korma® sa
zeolitom na proizvodne pokazatelje tova pili¢a, njihov
imunostimulirajuéi uéinak, utjecaj na antioksidativni
status krvi i miSiénoga tkiva, utjecaj na mikropopulaciju
crijeva pili¢a, utjecaj na mikrobioloSku kontaminaciju
mesa, utjecaj na klaonicke pokazatelje tovnih pili¢a i teh-
noloSka svojstva pileega mesa te utjecaj na senzorska
svojstva pilecega mesa.

Pokus je proveden na brojlerima Ross 308, koji su
bili podijeljeni u 6 skupina (kontrolna i skupine razli¢itih
eteri¢nih ulja, zeolita ili njihove kombinacije). Tov je tra-
jao 42 dana, a sveukupno su bila obuhvacena 288 pili¢a
obaju spolova (po 48 u svakoj skupini).

Dodatci eteri¢nih ulja i prirodnoga zeolita imali su
razli¢it utjecaj na pojedine pracene vrijednosti. Zasebno
dodani XTRACTTM i citrus komora¢ imali su dobar utje-
caj na pracena svojstva u tovu, tehnoloska svojstava
mesa, zdravstveni status pili¢a, parametre u krvi i mesu,
mikrobioloSku kontaminaciju i senzorska svojstva. Zeolit,
kao samostalni dodatak, najslabije je utjecao na pracena
svojstva, ali je u kombinaciji s XTRACTTM i citrus komo-
racem njegovo djelovanje bilo izrazajnije.

Kljuéne rijeci: etericna ulja, zeolit, performance,
antioksidativni status, mikrobioloSka kontaminacija,
senzorska svojstva
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Essential oils and their components, as a group of
phytogenic feed additive, have great potential uses in
broiler fattening. Due to their antimicrobial and antioxi-
dant properties and effects on improved food digestibil-
ity their positive impact on animals the health status can
be expected, and therefore better final fattening results.

Inthis research we studied the impact of XTRACTTM
(a combination of essential oils components carvacrol,
cinnamaldehid and capsicum Oleoresin), Arom Korm ®
(essential oil combination of Foeniculum vulgare and
Citrus limon), zeolite and a combination of zeolite with
XTRACTTM or Aroma Korma ® on the fattening perfor-
mance of chickens, their immunostimulating effect, the
impact on the antioxidant status of the blood and mus-
cle tissue, the impact on intestine micropopulation of
chickens, effect on microbial contamination of meat, the
impact on processing performances of broiler chicken
and meat properties, and impact on the sensory quality
of the chicken meat.

The experiment was conducted on Ross 308 broil-
ers, divided into 6 groups (control and treatment groups
depending on the different supplements of essential oils,
zeolites, or combinations thereof). The fattening lasted
42 days and total of 288 both sex chicks were included
(48 per in each group).

Influence of the addition of essential oils and natu-
ral zeolite had a different impact on the observed indi-
vidual values. Separately added XTRACTTM and Aroma
Korm ® had a good effect on the observed properties of
fattening, the technological properties of meat, chicken
health status, antioxidant parameters of blood and
meat, microbiological contamination and organoleptic
properties. Zeolite, as a standalone supplement, had
the lowest impact on the observed properties, but in
combination with Aroma Korm ® or XTRACTTM, Zeolite
improved their activity.

Key-words: essential oils, zeolite, performance,
antioxidative status, microbiological contamination,
organoleptic properties
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