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Abstract:

BACKGROUND: Toimprovetheoxidativestability of meat products, theuse of thedietary
formof natural additives, especially thosewith plant originisincreasing. Aloeveraplant, the
invitro antioxidant effect of which hasbeen previously discussed, isapotential candidatefor
this purpose. OBJECTIVES: This study was designed to evaluate the effects of feed sup-
plementation with Aloe vera gel extract on lipid peroxidation of broiler breast fillets during
frozen storage. METHODS: Fifty-four 1-day old broilers were allocated into three groups
(basal diet as control, basal diet supplemented with 100 and 300 mg/kg methanol extract of
Aloeveragel) andfedfor 6weeks. Intheterm, chicksweres aughtered and their breast fillets
werestored at -20°C for 9 months. Lipid peroxidation was assessed after 1, 3, 6 and 9 months
of frozen storage using chemical (PV and TBARS) and sensory evaluations. RESULTS:
Resultsindicated that incorporation of 300 mg/kg Aloe vera gel methanol extract in broiler
dietscaused thedelay of lipid peroxidationin raw breast meat (with 9.6 meg/kg, 92.67 pg/kg
and 6.3 in PV, TBARS and Sensory evaluations, respectively) in comparison with control
sample (with 15.2 meg/kg, 139.33 pg/kg and 3 in mentioned eval uations) at the last day of
the experiment (p<0.05). CONCLUSIONS: This study showed that methanol extract of Aloe
vera gel can be considered as a dietary supplementation substance in chicken diet and can
delay the oxidative spoilage of chicken breast filletsduring frozen spoilage.

Key words: dietary supplementation, Aloe vera gel extract, antioxidant activity, broiler meat, frozen
storage

Figure Legends and Table Captions

Graph 1. Changein Peroxidevaluesof broilersbreast filletsfed diets supplemented with 100, 300 mg/kg Al oe vera gel methanol extract
and control during 9 monthsfrozen storage. Valueswere expressed asmean + SD of six observationsfrom each treatment.

Graph 2. Changein TBARSvalues of broilersbreast filletsfed diets supplemented with 100, 300 mg/kg Al oe vera gel methanol extract
and control during 9 monthsfrozen storage. Valueswere expressed asmean + SD of six observationsfrom each treatment.

Graph 3. Changein Sensory scores of broilersbreast filletsfed diets supplemented with 100, 300 mg/kg Al oe vera gel methanol extract
and control during 9 monthsfrozen storage. Valueswere expressed asmean + SD of six observationsfrom each treatment.
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