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Abstract - It is well known that nutrition strategies play a significant role in increasing quality in animal production. Meat 
quality is inversely proportional to microbial population. It is known that microbial population increases directly 
proportional to prolonged storage. Antibiotics have been used extensively for this purpose in animal nutrition for many 
years. However, upon the reveal of their detrimental effects on human health, their incorporation into feed rations has been 
prohibited. Thus, vitamin and herbal products (extract, oil and powder) have started to be used as feed additives and as an 
alternative to antibiotics. Furthermore, the deterioration of the oxydative stability in the meat negatively affects the quality of 
the meat. It is known that the supplementation of rations with natural antioxidant and antimicrobial effective feed additives 
induces positive effects on meat quality (microbiological property, oxidative stability) and shelf life. 
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I. INTRODUCTION 
 
It is known that animal nutrition strategies enable the 
improvement of the quality and shelf life of meat. 
Thus, it has been reported that the supplementation of 
feed rations with antioxidants induces positive effects 
on meat quality and shelf life [1]. Furthermore, the 
increasing demand of consumers for food containing 
natural supplements has drawn the attention to herbal 
additives. Antibiotics', upon the reveal of their 
detrimental effects on human health, their 
incorporation into rations has been prohibited. 
However, vitamin and herbal products (extract, oil 
and powder) have started to be used as feed additives 
and as an alternative to antibiotics [2, 3]. Antioxidant 
vitamins are commonly used for reduce or preventive 
of oxidation in food industry [2]. In studies 
conducted, it was observed plant additivies which 
added to the feed had a positive effects on quality and 
shelf life of meat [4]. 
 
Metabolic rate of the organism may change under 
exposed stress factors animal. Therefore, 
biochemical, physiological and behavioural reactions 
would occur to provide homoeostatic balance of the 
organism in stress situations [5]. Halici et al. [2] 
reported that vitamins C and E had positive effects on 
antioxidant metabolism in breast meat of quails. In 
other studies, it was stated that herbal additives 
participating in the ration positively affected 
antioxidant metabolism in meat tissues of lambs [6]. 
Meat quality is inversely proportional to microbial 
population. It is known that microbial population 
increases directly proportional to prolonged storage. 
Antimicrobial substances found in the structure of 
meat play a major role in the preservation of meat. 

Previous research has shown that the shelf life of 
meat increases with the use of plant extracts [7]. Imik 
et al. [8] reported that, when added to quail rations, 
vitamin C significantly decreased the counts of total 
aerobic mesophilic, coliform and lactic acid bacteria. 
Gumus et al. [4] reported that, when added to quail 
rations thyme essential oil (especially 300 and 450 
mg / kg dose) was variable according to 
microorganism species and storage period. 
 
CONCLUSIONS 
 
As a result,It has been seen that the natural 
antioxidant and antimicrobial effective feed additives 
participating in the ration had a significant effect on 
the oxidative stability. However, it has been observed 
that the effect of such feed additives on the 
microbiological properties of the meat is variable. 
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