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Crude turmeric extract (Curcuma longa Linn.) supplementation in broiler diets

on sensory evaluation of meat
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Abstract: The objective of this study was to determine the effect of crude turmeric extract (Curcuma longa Linn.)
supplementation in broiler diets on sensory evaluation of meat. One hundred and twenty 3-week- old male Habbard broilers
were randomly allotted into 5 groups according to the level of crude turmeric extract supplementation. Each group consisted of
six replications with 4 broilers per replication. Broilers were fed ad libitum with basal diet containing 0, 0.2, 0.4, 0.6 and 0.8%
of crude turmeric extract until 6 weeks old. Subsequently, birds were slaughtered and the breast meats were dissected for
sensory evaluation by 12 panels. The results revealed that all crude turmeric extract supplementations gave no significant
difference in colour and smell of raw meat (P>0.05). The overall acceptance of sensory panels on raw meat from all groups
were not significant difference but in a satisfactory to good values (P>0.05). Cooked meat showed no significant difference in
tenderness, juiciness, meat flavour, turmeric flavour and overall acceptance (P>0.05).

Key words: crude turmeric extract, broiler meat, sensory evaluation)
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Table 1 Sensory evaluation of raw and cooked meat from broilers fed different levels of crude turmeric extract
(mean+SD) v

Level of crude turmeric extract (%)
Items p-value
0.0 0.2 0.4 0.6 0.8
Raw meat
Colour” 3.80:0.44  3.924040  3.88+0.58  4.03+0.35  3.85:0.57  0.9347
Smell ¥ 2.72+0.68  3.00£0.35  2.92+0.38  3.26+0.30  3.15+0.32 0.2509
Overall acceptance in raw meat Y 2.51+£0.32  2.5240.30  2.71£0.25  2.83+0.30  2.70+0.41 0.1736
Cooked meat
Tenderness ~ 3.58+0.50  3.53+0.40  3.42+0.20  3.58+0.33  3.67+0.35 0.4931
Juiceness ¥ 2.07+£0.27  2.33+£0.38  2.28+0.51  2.19+0.59  2.28+0.48 0.8684
Flavour " 298+0.66  3.13:0.54  2.97+0.72  3.2320.61  3.15+0.63  0.9403
Turmeric-flavour 1.46+0.37 1.40+0.48 1.59+0.46 1.46+0.40 1.38+0.35 0.8894
Overall acceptance in cooked meat Y 3.03£0.17  2.94+0.35  2.63+0.47  2.71x0.25  2.67+0.66 0.3956

1/ n = 12 panels; 2/ colour scale of raw meat where 1 = very pale, 2 = pale, 3 = white, 4 = white-gray, 5 = gray; 3/ chicken

smell of raw meat where 1 = none detected, 2 =slightly, 3 = moderately chicken smell 4 = strong chicken smell, 5 = very

strong chicken smell; 4/ overall acceptance of raw meat where 1 = very good, 2 = good, 3 = satisfactory, 4 = slight dislike, 5

= dislike very much; 5/ Tenderness where 1 = very tender, 2 = tender, 3 = moderately, 4 = tough, 5 = very tough; 6/ juiciness

where 1 = very juicy , 2 = juicy, 3 = moderately, 4 = dry, 5 = very dry; 7/ flavor of cooked meat after taste where 1 = very

good, 2 = good, 3 = satisfactory, 4 = slightly dislike, 5 = dislike very much; 8/ turmeric flavor in cooked meat after taste

where 1 = none detected, 2 = very little, 3 =moderately turmeric flavour 4 = strong, 5 = very strong; 9/ overall acceptance of

cooked meat where 1 = very good, 2 = good, 3 = satisfactory, 4 = slight dislike, 5 = dislike very much.





