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Table 1 Effects of supplementation of Melastoma malabathricum in drinking water on color stability of broilers meat.

Concentration of Melastoma malabathricum in drinking water (%)

e 5 ) ) SEMY P-value
L* day0 55.00 55.30 56.68 0.31 0.06
L* day3 57.20 59.04 58.60 0.34 0.06
L* day6 57.07 55.97 58.08 0.40 0.09
a* day0 7.47 8.35 7.57 0.18 0.10
a* day3 7.40 751 7.32 0.14 0.86
a* day6 7.03 7.03 6.93 0.14 0.95
b* day0 18.97° 21.39° 18.19° 0.31 0.00
b* day3 19.12 20.21 19.35 0.20 0.06
b* day6 20.52° 20.28%° 19.03° 0.27 0.05
Hue day0 1.20 1.20 1.18 0.01 0.54
Hue day3 1.21 1.22 1.21 0.01 0.63
Hue day6 1.24 1.24 1.22 0.01 0.52
Chroma day0 20.25" 22.70° 19.53 0.31 0.00
Chroma day3 20.34° 21.56° 20.56° 0.21 0.04
Chroma day6 21.56° 21.58° 20.31° 0.24 0.05
% MetMb day0 36.28 36.55 3527 0.66 0.71
% MetMb day3 44.12 44.73 43.95 1.02 0.95
% MetMb day6 52.24 53.51 48.26 1.55 0.38

2P Within a row, mean values with different superscripts differ significantly at p < 0.05.

YSEM = Standard Error of Mean.

Table 2 Effects of supplementation of Melastoma malabathricum in drinking water on lipid oxidation (Llg MDA/g meat) by TBARS assay and antioxidant capacity

(%) by DPPH assay of broilers meat.

Concentration of Melastoma malabathricum in drinking water (%)

SEMY P-value
Item 0 1 2
TBARS day0 0.57° 1.58° 2.00° 0.13 0.00
TBARS day3 2.40 2.92 2.28 0.18 0.29
TBARS day6 3.50 3.85 3.17 0.18 0.33
DPPH day0 57.58 59.40 61.82 1.44 0.48
DPPH day3 55.93 56.71 58.64 0.83 0.41
DPPH day6 48.48 52.48 53.32 2.36 0.68

25 Within a row, mean values with different superscripts differ significantly at p < 0.05.

YSEM = Standard Error of Mean.
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ABSTRACT

The aim of this experiment was to study the meat quality during cold storage of broilers
supplemented with Melastoma malabathricum (MM) in drinking water, namely color stability,
oxidation and antioxidant capacity. The breast fillets were taken from broilers fed with 0, 1 and 2
% of MM powder in drinking water with 4 replicates in each experimental group and 10
birds/replicate using 120 commercial breeds of broilers aged 14 days. Birds were raised in open
house system and allowed ad libitum access to feed and water. The rearing period finished when
broilers were 38 days old. The results showed that the supplementation of MM in drinking water
had no effect on L*, a*, Hue, % MetMb and antioxidant capacity at days 0, 3 and 6 of cold storage
(p > 0.05). However, supplementation of MM in drinking water at 1 % resulted in the highest
Chroma in chicken meat and supplementation at levels 1 and 2 % resulted in higher lipid oxidation
compared to control group at day 0 of cold storage (p < 0.05), but were not different on days 3 and
6 of cold storage. Therefore, it was concluded that the supplementation of MM in drinking water
at 1 % tended to improve meat quality by increasing the color saturation of chicken meat.
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