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Effect of Melastoma malabathricum supplementation in drinking water

on growth performance, carcass and meat quality of broilers
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ABSTRACT: This study aimed to investigate the effect of Melastoma malabathricum (MM)
in drinking water on growth performance, carcass and meat quality of broilers. The 120 commercial
broilers, 14 days old were randomly assigned to 3 experimental groups with 4 replicate cages
(10 birds/cage). The treatments were MM supplementation 0, 1 and 2% in drinking water,
respectively (group 1, 2 and 3). 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 breast
meat was sampled for meat quality analysis. The results showed that MM in drinking water had no
effect on growth performance, carcass quality, pH, %drip loss, %cooking loss, L* and a* values
(P >0.05). However, it was found that chickens fed with 1 and 2% MM in drinking water had
less a mortality rate when compared to control (P<0.05). In addition, the supplementation of 1%
MM in drinking water has a lower %thawing loss and higher yellowness (b*) in meat compared
to others. Therefore, it can be concluded that adding 1and 2% MM in drinking water can reduce
mortality rate and adding 1% MM in drinking water can improve broilers’ meat quality in term
of water holding capacity.
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Table 1 Effects of supplementation of Melastoma malabathricum in drinking water on broilers
production performance

Concentration of Melastoma malabathricumin SEM P-value
drinking water (%)
0 1 2
Initial body weight (g) 509.50 520.00 527.50 3.98 0.19
Final body weight (g) 2459.75 2420.00 2430.50 23.36 0.81
Feed intake (g/h/d) 92.25 93.67 99.50 0.06 0.70
Growth rate (g/h/d) 57.36 55.88 55.97 0.68 0.65
FCR (g/g) 1.60 1.67 1.78 3.48 0.52
% Mortality rate 7.50° 0.00° 0.00° 1.31 0.01

2 Within a row, mean values with different superscripts differ significantly at P<0.05.
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Table 2 Effects of supplementation of Melastoma malabathricum in drinking water on broilers carcass

and meat quality

Concentration ofMelastoma malabathricumin SEM P-value
drinking water (%)
0 1 2
Live chicken weight (g) 2243.75 2337.50 2418.75 39.76 0.20
Carcass weight (g) 1943.75 1993.75 2056.25 28.17 0.27
Carcass yield (%) 86.71 85.41 85.40 0.42 0.36
Breast (%) 10.30 10.65 10.07 0.13 0.91
Giblets (%) 27.32 27.40 27.11 0.27 0.19
pr 5.85 5.87 5.78 0.02 0.15
pH24h 5.78 5.77 5.83 0.18 0.37
Drip loss(%) 5.66 5.21 6.60 2.47 0.08
Thawing loss(%) 9.10% 7.32° 10.66° 0.43 0.01
Cooking loss(%) 29.50 31.58 31.94 0.57 0.17
L* 55.25 55.55 56.84 0.32 0.09
a* 7.39 8.19 7.44 0.19 0.14
b* 18.81° 21.13° 18.02° 0.31 0.00

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