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Dietary Sa/monella lysate affect on the antioxidant
system(freshness) of broiler meats during 4C refrigeration

Abstract

Effect of dietary salmonella lysate in broiler
chicks inoculated with Salmonella typhimuriu-
m on the antioxidant system(freshness) of
broiler meats during 4C refrigeration was
investigated. In Pectoral and leg muscle,
regardless  experimental diets, as the
refrigeration day passed, CuZnSOD activity
decreased gradually, while at 7d MnSOD
activity and peroxide level raised and then
lowered at 14d. MnSOD and peroxidase
activity, however, had differed according to
experimental diets. The results indicated that

antioxidant system of broiler meats will be

changed according to experimental diets
(nutrients). As the CuZnSOD, MnSOD and
peroxidase  activity are responsible for

proteolysis of muscle protein, it was concluded
that change of antioxidant system during 4T
activity

storage explain the  biological

(freshness) of broiler meats.
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