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Table 1 Effects of sweet basil leaves supplementation in broilers diets on broilers production

Growth performance Levels of dietary sweet basil leaves (%) SEM P-value
CON 1 2 q
Initial body weight (¢/b)  328.50 380 382.50 382.50 3.56 0.99
Final body weight (g/b) 2100 2090 2132 2052.50 13.22 0.20
Feed intake (g/b/d) 77.88 76.87 77.68 78.41 0.32 0.43
FCR 1.54 1.53 1.51 1.60 0.01 0.11
Carcass weight (g) 1528.10  1590.00 1590.60 1543.80 0.01 0.22

1= diets supplemented with 1% of sweet basil, 2 = diets supplemented with 2% of sweet basil, 3 =
diets supplemented with 3% of sweet basil.
SEM = standard error of mean

Source: 9UINT LazAuy (2564)
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Table 2 Effect of peppermint and basil on broiler performance (Mean + standard error)

Groups Growth performance
BWG (g) Feed intake (g/b) FCR Carcass weight (g)

Control 2186+62.88° 3095+83.13° 1.42+0.009° 1777+47.94
Peppermint 0.5%  2054+34.64> 2960+46.43% 1.44+0.002% 1741+89.36
Peppermint 1.0%  2036+80.08%" 2955+115.93%  1.45+0.002%° 1801+32.23
Peppermint 1.5% 1908+43.50° 2762+42.48 1.45+0.013% 1687+91.52
Basil 0.5% 2070+32.97% 2955+72.81% 1.43+0.017%° 1755+52.48
Basil 1.0% 2000+20.55% 2919+43.42% 1.46+0.008° 1705+50.17
Basil 1.5% 1977+26.10% 2892+25.10% 1.46+0.017° 1720+30.98

The means within the same row with at least one common letter, do not have significant
difference (P>0.05)
Source: Gurbuz et al. (2016)

Table 3 Influence of herbal plants administration on growth performance and carcass weight of

broilers at seven weeks of age (Mean + standard error)

Growth performance Levels of dietary sweet basil leaves (%) P-value
CON 1% of peppermint 1% of basil ~ mixture
Initial weight (g/b) 41.0+0.14 41.5+0.28 42.0+0.28 41.0+0.38 0.112
Final weight (g/b) 2910+£56.69  2878+65.45 3170+63.12 3107+96.18 0.128
Weight gain (¢/b) 2869+56.69  2836+63.42 3128+48.55 3066+41.89 0.141
Feed intake (g/b) 4788+170.79 4399+49.74 4818+82.34 4626+146.82 0.139
FCR 1.66+0.03 1.55+0.04 1.48+0.03 1.57+0.04 0.243
Carcass weight (%)  76.62+0.81 76.27+1.24 75.66+0.69 77.92+1.35 0.527

Mixture: combination 0.5% peppermint + 0.5% basil. FCR: feed conversion ratio.

Source: Sabir et al. (2023)
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Table 4 Effects of sweet basil leaves supplementation in broilers diets on broilers meat color and

meat quality

Growth performance Levels of dietary sweet basil leaves (%) P- value
CON 1 2 4

Color

L* 53.20 55.12 53.96 52.76 0.08
a* 7.64 7.44 7.64 7.75 0.29
b* 15.02° 15.74" 16.14° 17.83° 0.00
pH1n 5.45P 5.49° 5.47° 5.64° 0.00
PHaan 5.38° 5.46° 5.41% 5.35P 0.00
%Drip loss 2.68 3.10 3.09 3.65 0.23
%Cooking loss 11.46 13.17 11.66 13.66 0.06

2¢ Data in the same row direction with different letters differ significantly (P<0.05).
L*: lishtness, a*: redness, and b*: yellowness.

Source : QUINT LazAy (2564)
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Table 5 Influence of herbal plants administration on meat color of broilers at seven weeks of age

(Mean =+ standard error)

Growth performance Levels of dietary leaves P- value
CON 1% of 1% of basil mixture
peppermint
Male L* 58.25+1.39% 57.69+1.29° 61.60+0.64°  59.94+1.06* 0.142
a* 8.43+0.54°  6.82+0.32°  8.66+0.01° 7.98+0.4®  0.035
b* 9.34+0.11%®  8.39+0.19®  6.47+0.64° 9.77+0.34*  0.001
pH 5.65+0.03  5.48+0.09  5.45+0.05 5.56+0.02 0.138
%Drip Loss 24.90+0.37  24.56+0.66 25.26+0.56  25.00+0.52  0.836
%Cooking loss ~ 22.46+0.12  21.40£0.75 21.90+£0.47  21.43x0.68  0.534
Female  L* 54.39+2.19° 54.79+2.80° 59.01+0.74*  57.95+3.07* 0.471
3% 7.45+0.44%  8.13+0.25%  6.99+0.21° 5.85+0.21°  0.004
b* 10.54+0.55% 7.03+0.53°  8.14+0.89°®  9.25+1.30®  0.100
oH 5.50+0.04  550+0.04  5.41+0.03 5.48+0.03 0.413
%Drip Loss 2530+0.35 24.50+0.05 24.50+0.05  24.76x0.41  0.213
21.33+0.76  20.26+0.60 20.03+0.37  21.73+0.80  0.279

%Cooking loss

3¢ Data in the same row direction with different letters differ significantly (P<0.05).

L*: lightness, a*: redness, and b*: yellowness.

Source : Sabir et al. (2023)
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