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Abstract: The purpose of this paper is to study the cts of dietary supplement containing eucalyptus polyphenols (EPE) on the

antioxidant activity and meat quality of beard chicken m f 324 90-day-old beard chickens were randomly divided into six groups

(six replicates/group and nine chickens/group). The anim: 1t 40 days, and breast and thigh muscles were collected after slaughter to

R etc/of beard chicken muscles. In terms of the indicators of antioxidant activity,

analyze the antioxidant activity, meat_colot; drip loss, nutri
the results showed that EPE could significantly enhance the activity of glutathione peroxidase (GSH-Py) and significantly reduce the
malondialdehyde (MDA) content of beard chicken muscle. In the case of meat quality, EPE could obviously improve the meat color and

increase the content of intramuscular fat. Simultaneously, EPE could obviously improve the composition of fatty acids, enhance the contents of

oleic and linolenic acid, and re e content of saturated fatty acids, in order to improve the meat quality. In summary, EPE could obviously

improve the antioxidant activity of bea

icken muscle and enhance the meat quality.
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&L%ﬁﬂ%ﬁa%é@ﬁﬂ%?%m*“ [ %
FH 50 R 52 Py B T A 22 Wy S i B VAN E B VR
SERR AR Z 1) LDso A 5060 mg/Kg, J&TSLhrTE
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HEHUHE 90 d ZE AR E AT . AR IE AL
W, BN R 6 434, 46 NEE, &
9 Hig, 4 A NXHRAL, JEREFRINE; 0B, 7Rk
fil HARHR RN 0.6 g/kg Rt 2. 2 C, fESsmlH iR
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Table 1 Basal diet
JRAH Glkg JRAAT Gkg
RifHhE
EX 640 ot 2.96
/(mcal/kg)
Ry 20 FEE /% 15.5
KAk 30 HEFR Yo 0.65
244 97 45/% 1.19
X3 40 % 0.57

7% 40
PR EAHITH
AR VRS

IREOH 20 /% 0.206
M| = Ry .
60 £y 0.196
CP45%
4y 15 47 0.47
FRBR A5 13 HRBR 0.25
X &k 25 HRFR 0.83

338 FA (4% ) 40
E: FURATOEgEAF A, 1575010; 444 D, 3500 IU;
Yk £ E35mg FTAM, 44mg Hlik, 35mg HHE,
10.5mg; 44 % By, 7mg; %A% B, 35 mg; BotB, 70 mg;
2B, 21mg; *TER, 1.75mg; “&E#E; 0.175mg.
RIGHA 40 d, 1RI TR LS IR EHA0E
FEMHAT, HHEREMYOK, B
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r/min 5.0 10min, 735 M5, B2 5B E 0K
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HR 5.
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HUAARTIERARE 0.5 g(REHE] 0.001 g), HIATK-
FIMBECR-A HTE=1:1)TR AV 2 mL 1242 24 h, 0
A 0.4 moL/L Z AN BV, 7nomiRs), B Eig
Wt 0.22 um AR, 5.

ATV IR P A SR A

it HB-5S MMMV A BMER, P THR
SR R R 250 °C, YN 1.0 mL/min, #50N
AR (>99.999%); BREHEYNE 120 'C, fRFF S
min, LA 8 “C/min f#Z FFHE] 222 °C, L 0.8 ‘C/min
[Fid BRI 228 °C, A% 0 min, £ LA20 ‘C/min
P EF#) 250 C, OREE2 min, Z33EEA 30:1,
153.5 WIRWEFREY
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T it R RN E Do

16 m /5 42

HHEH SPSS 18.0 AR AT N Z Ty Z0hr, %
S # E 3T Ducan’s £ 5 HUEG . 45 1 AP E PR
RRIN, BEIKFRE N p=0.05.
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Tal Effects of EPE on the growth performance in beard chicken

x . . . 0.9 g/kg #evt % By

ik 8B4 06 ghkg vt S84 09 glkg#evt S48 12 ghkg rt S@ren xR

i + PR BB 2H
F/G 5.5140.36 5.51+0.28 5.4740.23 5.28+0.23 5.6+0.28 5.540.43

ADG/(g/d) 19.93:0.93 9.81£0.76 10.53+0.59 10.57+0.23 9.87+0.86 10.07+0.33

ADFI/(g/d) 64.87+1.37 64.21+1.53 65.19+1.04 65.59+1.93 65.14+1.07 65.57+1.71

E: BRI R REER, RATRMRRR B FEEATEREF (p<0.05), RATHELBAFRA T EA AR AT 27T

2 (p>0.05).

I 2 AT, EGAR 40d )5, Fm 22yt BHAING
BRI, P H 38 E DL H R B B A K R
PRICEZE R (p>0.05). {HAEBEE A Z RN INE
Pem, BIAERI TR, 1.2 gkg frt ZE A AT,
FRZHAR N 5.28+0.23 Al 5.5140.36, P& T 4.36%;
[ 0.9+ 1.2 g/kg F%MH 22 W2 AZIAS fR~F-45) H 8 L
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TRBURALRE S 3 RR st 3 0T 15, I AILILPA () SOD
Al TAOC W& 5 BA G4 E X R EEER

(p>0.05), {HAETRM 0.9 gkg ke ZmyZH SOD 3% /1
X HEZH S S 17.94%. UM RRZAE R T 11.37%,
[EI 1.2 g/kg M2 B4 ) T-AOC ¥ JAH EL X RRZH 1
H—EHTt. AN, 0.6. 0.9 A1 1.2 g/kg 2 By i

WL GSH-PX 3 77 2.2 5 T X HEZH. (p<0.05), 73711
T 4.59%. 44.50%F1 24.65%; 0.9 g/kg FH 22y
“H GSH-PX 35 /7 2 s T BHMEXT IR (p<0.05), #21&
T 66.52%. 1EAERIEAMTRIRZ —1) MDA, AHXT
FoxF HRLELRNPE I HE A, 0.9 g/kg K222 Ty 4 g FULATL PA)
MDA EZEEL T 25.40%F1 24.29% (p<0.05).
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Table 3 Effects of EPE on the antioxidant activity of beard chicken muscle

05| *TRRLE 0.6 gke 09 ghe 12eke [CRESS9:c87i] 098k e 58

At Sl At EE At S B + R AR 40

SOD/(nmol/mg prot) ~ 28.31+5.60  27.48+5.63 33.39+7.82  30.12+4.41 29.98+3.91 29.35+4.44
T-AOC/(U/mg prot)  7.43+0.81 7.42+1.45 8.39+0.98 8.96+1.75 8.09+1.45 825%1.53

. GSH-PX/(U/mg prot) 127.77+24.61° 133.64+30.06™ 184.63+38.69" 159.26+33.58™  110.87+9.47° 192.24£22.12°
MDA/(nmol/mg prot) ~ 13.74+1.79°  11.26£0.93®  1025+1.81*  11.65+1.50% 3.54+13 10.60+2.04
SOD/(nmol/mg prot)  35.34+4.83 34.09+5.35 37924613 37.88#323 361584389 77+4.69
‘ T-AOC/(U/mg prot)  18.56+2.16 19.24+1.26 20.88+332 2134324 “19.49+2.14 19.99+2.15

R GSH-PX/(U/mg prot) 168.28+14.71* 199.60+15.86™ 24527+31.56" 268.78+39.76%21820+31.05®  231.25+32.38%
MDA/(nmol/mg prot) ~ 12.17+2.19*  1027+0.85  836+0.95°  8.88x2.11% 9.31£1.02% 8.81+1.35%

2 (p>0.05),

RRALTIBTA SR PRt 2 BRI S J, 80 0.9,
1.2 gkt Z A RRUUILA H SOD ¥& F3ARXS T iR
HEI ETHES, 3alidm 1 7.30%H 7.19%; 112
g/kg ¥ ZEYAL) T-AOC %/t LLxf IE 24 7 5
14.98%. AHXTFXTHRZE, BEALULPAIH GSH-PXA
MDA & &EIH BEZN (p<0.05), HH 0.95
Kt £ Wy ALBE FILULIA GSHAPX i 098, 35 380 1/

E: B MR RE AR, RATRARRR NG J?&%dzi% (p<0.05 : FUATHAE R AR SR AT FBA ARR AR 257

& B HRRCS 31.30%. 4SRRIk Z Mt T H120
AP RTTEU ME BE WH RAOARTHE T, AR 7E O
TR A2 Iy n] DL 22 PR RS IfL77 MDA ., $2m
GSH-BX i /7, Mt TRALRE /1 HAm|
Bt AL .

23 AT

45.75%%1 58.72% 0.9 g/kg Heit £ I 4RI MDA 23.1 Axrt S ErATEAMASALA pH 497
R4 1M SEAXTEABGHLA pH S0
4 Table 4 Effects of EPE on the pH of beard chicken muscle

P 06 ke 09 gke P2EKE et 00 kg ket § B Faba I
t 5B et SErdl Akt SEr
6.47+0.38 6.39+0.33 6.57+0.27 6.324+0.42 6.59+0.19 6.45+0.28
5.57+0.15 5.64+0.12 5.65+0.11 5.55+0.20 5.60+0.21 5.65+0.20
6.60+0.30 6.61+0.22 6.61+0.25 6.59+0.28 6.69+0.18 6.67+0.20
5.65+0.23 5.64+0.18 5.68+0.22 5.72+0.21 5.69+0.21 5.64+0.17

A Bl R AR REL, FATRAFAR DB FERTERRE (p<0.05), FUTHIERRIFRAFFTEAAR AT EFTR

RF (p>0.05).
pH {2 A B e I L abn e —, B
e R R VT 2088, anfRse AN 2 i 4%
61 Rk 4 T, ASSZEGIE S0 KAE IR 45 min
24 h LA pHAE, 4553 9] 0.6, 0.9, 1.2 g/kg #%
- 22 Wy 2 AE OE 125 1 4L R0 B ek R 2 T B R AR Ak
(p>0.05), H52 pH B0 T At o Sk B8 T h 1 FE A,
bR FAAT IR VS A, I i iR A

5
232 Azet % Ersd A AN LA E KAR K 40 R

KR et R RS A R () R bR —,
AR, YIRS P ROK i, MR Z I
e, FEFIY. S R, REREE 25
2H A 43 WL P K 12k 5 0 R G B 3 AR Ak
(p>0.05). DEWFIFIRE, ZWMEMRGENEEEH
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RIS, A I i 2 Bl D T RE S S ST R ) LRRAN T UL A, RN S T
e st T RIS HORRIR IR [ R 2 2 T A B A PR KR % LA pHe SX 7R sl FDRRAS I
T IARRXS T A R S, T AE— BRI T A4 i 22 IA B — e W BE K 5 74 RE 2 B P AR 7K
BEIL B E /K. Zhong R Z STt 8] H RN PR IR
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Table 5 Effects of EPE on the drip loss of beard chicken muscle

0.6 g/kg 0.9 g/kg 1.2 glkg 0.9 g/kg A&wt % B+
2 +RE 2, ) ;84

AR et gmam ketsBa geetsma A a4
FARL 3.98+1.20 4.07+1.18 3.98+1.36 4.02+1.30 4.14+1.09 3.79+1.127
HEAL  3.90+0.09 3.95+1.51 3.87+1.45 4.20+1.02 3.82+0.80 3.72+1.09

& Fl—REAT ] RE LA, FUTRAFRR B FRHEATEFEE (p<0.05), RATHIEL RFRR/AATT A ARAT £ 7T
RF (p>0.05).

233 feot S EBAHTBILA A &Y /\ /
& 6 1R SEAXTEASUSA A A & AR
Table 6 Effects of EPE on the meat color of beard chlckmscle
. . 0.6 g/kg 0.9 g/kg 1.2 gkg FEJ iﬁwﬂ 0.9 g/kg A=t % By
Azet % Ern AEet S ENAL AR S E4 LrERt BB
FE/L*  50.83+3.64 52.18+4.05 5225275 52.49+345 | 51.04+3.05 51.16+2.58
Bl “Eja* 4.83+0.58 5.96+0.89° 541£1.42% 5444126 5.21+0.63"
HE/b* 439121 4.89+1.37 4.42:t1.& 4.43+1.77 4.86+1.94
FE/L* 54754343 54.66+3.43 54.50+2.60°  54.43+3.01 54.4242.83
FRAL 4T/ /a*  6.90+1.43° 8.58+1.66° 8.31+1.64% 848+163"  8.09+2.14® 7.9240.90%°
FE/b* 457174 4.78+1.55 3.93+1.61.  386:148  4.16+1.78 3.94+1.55
E: Rl —ME B AR, FUTRMEARR B FH AT £FEFH (p<0.05), RATHIELRAFRAAFFEA MR AT ERT

4
2 (p>0.05).
HH# 6 FI1S, 55 SEOGA HAZINS i f LRI AR P 030 0 LU R LT 2 DR O 9 3 LA R LT 4 PR R
L* (GREE). b* GERD) TTHEAL (p>0.05); Bboh, [, BEILLNILF4E S 8im, Bitma. EILWW@Z!K
0.6 g/kg Fm 2By RGNIITIAL a* (£TRE) B3 m X JR_E SRR AR L AR R E ), P IS
ML (p<0.05), $&E T 23.40%: S50 HB4AHEL, 0.6. B FAR, Al R AS R R A, whﬂézfﬁ—
0.9. 1.2 g/kg Fom-ZWyHBEMUVLI a* CLLE) AIFE R COLR BRI 2 Ty VE N AR i B 751 R 0 A 2k 43 TAY
EIRE T 24.52%. 20.60 3.07% (p<0.05). JRAL th, REGE RK IR KR
R 7 1R SEANTASUBA A E TR S RIS

Table 7 Effects of EPE on the nutrient composition of beard chicken muscle

285 gy C0gke  09ghe o lagke e 09 kg beet BB
et 2B ARt B et EEa

Kad% | 6934238  69.98+0.80  71.41+1.54  69.15+0.85  71.33+1.65 71.96+0.65

ey BEAG%) 8249+1.79 82.93+2.14  83.28+1.41  83.18+1.71  82.62+1.40 83.47+0.79
MU RS IE/%  4.84+1.13°  5.66£0.98°  6.51+1.25%  5.41£0.93%  5.22+125% 5.55+1.20%

B 1% 1394006  1.41+020  145+0.04 145006  1.50+0.17 1.4120.08

K%  6946£125  T240£143 7151271 69734212 69.78+1.93 71.41+1.58

AL EAF/%  80.58+1.38  80.53+2.34  80.78+2.49  80.72+1.60  81.01+1.09 80.30+1.43
MR ASE/%  6.66+£1.20°  8.09+0.93  8.68+1.03"  8.26£1.40"  6.91+1.32® 7.83+0.95%

B 1% 133£0.13  1.37+0.12 1.36+0.14 1.36£0.08 1.33+0.06 1.37+0.17

& Fl—REA ] REI LA, FUTRAFRR B FRHEATEREE (p<0.05), RATHIELRAFRA AT EH AR AT EFT
RF (p>0.05).
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mfER (p<0.05), #EE Ll o5 34.50%F1 30.33%,
I64H0.6 g/kg M11.2 g/kg it 2 By 20 EHATAS BRIVUIL A A
Wigiitof BB R B A, BHRE I 5
21.47%H1 24.02% o X R HIFH Z AR T 5w A0
WL EIILA T, LAY RIS CRRE LA ) AL UL L,

BB AR H ST TR m UL IR 22 PR RS

2.5 LA fig B R 2 Ak

24

R 8 HaM ZEAXTEASUCHIRASATERLERL (%) BISZAN | 4
Table 8 Effects of EPE on the fatty acid composition of breast muscle (%6) of beard chicken
25 P 0-ogke 09 ghe 12ehe el
#ert % Eren et % Eren et % Brin A e AR 2.
TR 0.55+0.10 0.56+0.25 0.55+0.11 0.54+0.13 0.59+0.1
AZARER 22.5242.25 19.86+3.65 22.98+5.70 25.01+2.28 24.00+33.94
A AR e BR 4.13£1.27 4.24+0.70 4.59+1.52 4.44+0.19° 1.80
NGB 8.2242.41 8.22+0.95 8.12+1.94 8.38+1.50 8.26+0.55
ThHER 31.63£3.17 32.12+1.54 31.88+3.89 31.23+£2.01 31.71+2.83 30.34+1.79
I 3 B 27.63+4.73 29.48+5.17 26.68£5.65 24.81£3.25 25.36+1.93 26.56+3.39
T RER 3.74+1.01 3.84+0.56 3.54+1.2 k 3.91+£0.97 3.18+0.76 3.75+0.26
oA wWhER  1.58+0.34 1.68+0.57 1.66+ 1.6840. 1.58+0.17 1.69+0.25
SFA 31.28+4.63 28.3+4.91 31.65+7.3 33.93+3.32 33.89+0.67 32.85+4.15
UFA 68.72+4.63 71.70+4.91 68.35+7.38 66.07+3.32 66.11+0.67 67.15+4.15

A BRI RE EL, RIATRATRRNE FERTEFRE (p<005), FATHIERRIFRAFFRAAIR AT ERR
2 (p>0.05),
HHE 8 Wl %N, AHEEFRHMERIRZH, 0.6. 0

PRI, Xk PRV et e R R rh A ™ AR A AR A
I eI R AR L AUIRTIR, SRR g B 4%
2 PRI, 33t 2 B R v 22 xS 20 FU L PA) Al e L
W RSV TR MR IR 1y 22 ANAT ARG, G T AR 5

*® 9 IEMSENXAASUCRRAASATERLARL (%) BIRZAT

—E I,

Table 9 Effects of EPE on the fatty acid composition of thigh muscle (%) of beard chicken
sbs o el VR I L T %Q‘éiiﬁw

1.35+0.15 1.23+0.27 1.39+0.42 1.37+0.28 1.47+0.27 1.42+0.27
28.75+2.11%¢ 255244270 2846£1.63 31244377 3320+2.12% 34.57+2.49°
e sk 5.55£2.07 531+1.72 5.94+1.09 5.61+0.75 5.60+1.11 5.2440.66
FLRER 9.29+0.87 9.62+0.79 9.03+2.06 9.11+0.54 8.50+1.30 8.24+0.27
ThEL 30.89+2.08% 33.1542.228  30.25+1.33°  29.05+2.16° 27.84+0.39° 28.07+1.45°
i 21.00+1.28 21.89+2.77 21.16+0.44 20.29+1.07 20.23+2.58 19.09+0.85
T RBL 1.44+0.07° 1.70+0.10® 1.9140.29° 1.40+0.26" 1.39+0.30° 1.61£0.12®
FeA v R 1.7340.05 1.58+0.46 1.85+0.33 1.94+0.26 1.78+0.66 1.76+0.37
SFA 39394262 3637+3.49% 382241489 41.7243.79°°  43.16+1.55% 44.23+2.67°
UFA 60.61+2.62° 63.6343.49"  61.78£1.48®  58.28+3.79 56.84+1.55° 55.77+2.67°

JE: Bl —ME A R 4L kAR,
2 (p>0.05),

FATRATARR N B FHAFERLE (p<0.05), FUTHIELRFRAAFTRAANR AT 2R T
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