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Abstract

This  study was designed to investigate the antioxidant effects of dietary xanthophylls
supplementation in broiler breast and thigh meat homogenates during incubation at 37°C for 0, 2, 4. 8,
16 hours respectively. Experimental treatments were divided into control, lutein, canthaxanthin,
astaxanthin and capxanthin fed meats. The supplementation levels of to chicks were adjusted to 30
ppm in feeds. The 30 UM FeCls and 100 M ascorbic acid were added to meat homogenates in order
to catalyze lipid oxidation.

In breast meat homogenates, the TBARS(O.D) of all treatments at 2 hour was significantly(p<0.05)
increase. In thigh meat homogenates, the highest TBARS(O.D) value of all treatments appeared at 16
hour incubation and TBARS(O.D) value of all treatments was significantly(p{0.05) lower than that
control during incubation time, The TBARS(O.D) of lutein treatment in breast meat homogenate at 8
hour and 16 hour were significantly(p<0.05) lower than those of treatments. Also, astaxanthin treated
in thigh meat homogenate of the 2 hour and 4 hour and lutein treatment in thigh meat homogenate
at 8 hour and 16 hour were significantly(p<0.05) lower than other treatments.

In conclusion. dietary xanthophyll treatments in breast and thigh meat homogenates showed more
antioxidant effect to lipid oxidation than control. Especially, lipid oxidation inhibited significantly in
lutein fed breast meat, and lutein and astaxanthin fed thigh meat homogenates.
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Table 1. Effect of dietary xanthophylls supplementation on TBARS(O.D) in
broiler breast homogenates incubated at 37T

Treatment - :
o gA et Ahb Bl B E

Control O.OBOiO.UOFD 0.075£0.001% 0.070£0,001% 0.071£0.003 0.0730,001°
Lutein 0.058+0.001"" 0.0690,001" 0,059+0.001°"  0.065£0.003F 0.059+0.001%

Canthaxanthin ~ 0.05820001% 0.0700,001"* 0.059+0.001** 0,066+0,001°% 006320001
Astaxanthin 0.057+0.001™ 0.0700.001% 0.06120.001% 0.067+0.001° 0.068+0,001"
Capxanthin 0.058+0,001"" 0.069:+0,001° 0.0580.0017 0.068+0.001°%%  0.06320.001°

meanszstandard deviation in the same column with different superscripts are significantly different{p<0.05).
meanststandard deviation inn the same row with different superscrints are significantly different (0,09},
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Table 2. Effect of dietary xanthophylls supplementation on TBARS(O.D) in
broiler thigh homogenates incubated at 37¢C

fealment

@hr L ghy Ahr ghr 15}1[
Control 0.060:0.001°  0.065+0001°"  0.070£0.001° 0.075+0.001% 0.082+0.001"
Lutein 0.058+0.001°° 0.059+0.001°" 0.038+0,001°% 0.050+0.003% 00640, 001

Canthaxanthin 0.06120.001%" 0.065:0,001% 0.065+0,001™ 0.066+0.001° 0.079+0,001%*
Astaxanthin 0.0560.001™% 0.054+0.001% 0.052+0,001% (,.060+0,001% 0.066+0.001™
Capxanthin 0.055£0,001% 0.063+0.001° 0.0640.001% 0.070+0.001°" 0075+0.001°

" meanststandard deviation in the same cclumn with different superscripts are significantly different{p<0.05),

" meanststandard deviation in the seme row with different superscripts are significantly different(p{0.08),
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