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Froauction

Oregano essential oil (OEO) and its potential uses has been the focus of
scientific research across and beyond disciplines. The latter contributed
significantly to the evolution of knowledge regarding its application
particularly in livestock production with monogastrics being the
dominant species of experimentation.
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*Animals: Total 68 Limousin bulls (16 = 1.5 months old), allocated in
two equal groups (n=34) with 5 pens each as replicates (4 pens with 7
bulls and 1 with 6 bulls)
eLocation: Feedlot unit, Veria, Greece
*Diets/Groups:
* Basal diet was offered in TMR form
e Basal diet + Oregano Essential Oil (OEO) in microencapsulated form
» CON group: basal diet
» OREG group: basal diet + 50 mg OEO/kg DM

Results

Table 1. Evolution of effects of OEO dietary inclusion on pH, color and

3Laboratory of Pathology, Faculty of Veterinary Medicine, Aristotle University, 54124, Thessaloniki, Greece

S. Dokou?!”, A. Tsitsos?, I. Stylianaki3, T. Chatzimanou?, V. Economou?, I. Giannenas?, M. Filippitzi®>, G. Arsenos®

“Laboratory of Anatomy, Histology and Embryology, School of Veterinary Medicine, Aristotle

University 54124, Thessaloniki, Greece

°>Laboratory of Animal Health Economics, School of Veterinary Medicine, Aristotle University
54124, Thessaloniki, Greece

6Laboratory of Animal Husbandry, Faculty of Veterinary Medicine, Aristotle University, 54124
Thessaloniki, Greece

wjecflve

To investigate the role of dietary supplementation of encapsulated
oregano essential oil in the quality of meat produced by Limousin bulls.

*Experiment duration: 90 days
*Sampling: 68 Steaks (13 rib)
*Evaluated parameters:
*Meat color, pH & texture
*Meat chemical composition
*Meat fatty acids & amino acids profile
*Meat oxidative status
*Muscle fiber minimum feret diameter
Statistical analysis: Independent samples T-test
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_ Figure 2. Lipid oxidation in meat: Malondialdehyde levels
7.04 7.08 0.194  0.921 on day 1 post-slaughter.
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22.25 21.55 0.253  0.167

21.30 21.80 0.264  0.344

18.60 19.34 0.548  0.509

26.47 27.54 0.521  0.307

Table 2. Effect of OEO dietary inclusion on the fatty acid composition (%) of

Limousin cattle steaks.
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_ CON OREG SEM? P-value

3.30 3.52 0.206 0.657 Control Experimental

0.34 0.42 0.105 0.742 Figure 3. Lipid oxidation in meat: Malondialdehyde levels
0.52 0.47 0.022 0.284 on day 15 post-slaughter.

3.09 3.64 0.220 0.239 Conclusion:

1.23 0.88 0.099 0.058 _ .
is-10-Heptadecenoic acid 0.55 0.41 0.042 0.107 |I1C|USIOI1 Of >0 mg/kg DM OEOQ in the
diet of bulls, improved meat oxidative
e G stability and increased Elaidic acid
35.61 36.68 0.809 0.568 concentration, enhancing overall meat
2.36 2.29 0.074 0.656 quality.
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