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The supplement of cinnamon in the broiler diets on carcass quality

% a a d S (%) J
AIUNN Wi&l!ﬂﬂl , VHBI !%’6»337]8111@}%15&!1 Hay NAUITIM aNIUNT'

Doungnapa Promket!, Khanitta Ruangwittayanusorn' and Tassawan Somchan!

undnsia: msldannifiaurlugnamnssunadedli delfifauadedequnmaesdising ffinnsiunldans
anssTNTAnAuNY auteugnsaiaanssseATinawla mmmeaespiiildlinszng 200 fa utindlu 5 ngx
ANINAARY AD NANAILAN(TT) ﬂzg'ul,m?wmiﬂﬁ%qu:(Tz) nguiasNaLaelusTay 0.2, 0.4 way 0.6 % (T3-T5)
anasy iudeyanmuninain ldwn wefidusdaingu wefidudaindnuss wefifudiudau (witasly
ideuthen dulu T uazifeazinn) wefidusflashilugesias nanimmaaesmudn naN T2 waz T3 Hilesidusiann
'giuﬁzgqndﬁ T5 aeinTiiludnAymeafin (P<0.05) (93.50, 92.80 uaz 91.75 %, Mudnéi) uenanntiu e fidustin
14lninsenengy 75 ﬁmff"hﬁ‘qm wAZHANUANFNNNATATUNGN T1 Uaz T2 (P<0.05) Awiuiafidusiansin
usia wlesidudietedlu iewihen fuilu ileasinn uazlafilugestes lifianuuansnsiumeadin dafusuise
Aafunmadenvilifanansadsiluemsliinssnaitediugunmanaeslinszndld

ANRNATY: BLILTE, @mmm‘ﬁ@, Innszna

ABSTRACT: In broiler production industries, antibiotic drugs have a deleterious effect on customer’s health. Natural
products are one of interest to avoid synthetic compounds. This study focused on the study of the effect of cinnamon
extract on broiler production. 200 of broilers were used. They are divided into 5 treatment groups; control (T1),
supplemented antibiotic (T2), supplemented 0.2% cinnamon extract (T3), supplemented 0.4% cinnamon extract
(T4), supplemented 0.6% cinnamon extract (T5). Hot carcass weight, dressing percentage, eviscerate percentage,
breast percentage, pectoralis minor percentage, wing percentage, thigh percentage and abdominal fat percentage
were measured. It was found that hot carcass percentage was greater in T2 and T3 than those of T5 (p<0.05) (93.50,
92.80 and 91.75 %, respectively). The significantly lower wing percentage was found in T5 compared to those of
T1 and T2. There was no difference among dressing, eviscerate, breast, pectoralis minor, thigh and abdominal fat
percentage. In conclusion, cinnamon could be used as an alternative for carcass quality improvement in broiler.
Keywords: Cinnamon, Meat quality, Broiler
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Table 1 The effect of different levels from cinnamon on carcass characteristics of broiler chicks

Parameters ™ T2 T3 T4 5 probability
hot carcass,% 92.031% 93.505" 92.803* 92.593%% 91.75¢ 0.012
dressing carcass, % 86.197 86.039 86.289 87.039 91.311 0.162
eviserate 13.276 12.861 12.198 12.685 11.745 0.066
breast ,% 20.043 20.881 20.844 20.749 19.541 0.511
pectoralis minor, % 4.864 4.889 4.740 4.950 4.783 0.925
thigh, % 13.929 13.629 13.445 13.347 13.015 0.597
wing, % 10.633"° 10.920" 10.425"%¢ 10.249% 9.871° 0.017
abdominal fat, % 1.452 1.538 1.728 1.503 1.285 0.209
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