Penlgaruh Penambahan Kombinasi Essential Oil dalam Pakan terhadap Kandungan Antioksidan dan
Kualitas
Daging Broiler
FAIZAL MUTTARQIN, Dr. Ir. Muhsin Al Anas, S.Pt., IPP.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

DAFTAR PUSTAKA

Abdelrazek, H., O. E. Kilany, M. A. Muhammad, H. M. Tag, dan A. M.
Abdelazim. 2018. Black seed thymoquinone improved insulin
secretion, hepatic glycogen storage, and oxidative stress in
streptozotocin-induced diabetic male Wistar rats. Oxid. Med. Cell.
Longev. 8104165.

Abuajah, C. I., A. C. Ogbonna, dan C. M. Osuji. 2015. Functional
components and medicinal properties of food: a review. J Food Sci
Technol. 52: 2522-2529.

Abudabos, A. 2014. Effect of fat source, energy level and enzyme
supplementation and their interactions on broiler performance. S. Afr.
J. Anim. Sci. 44(3): 280.

Alagawany, M., M. T. El-Saadony, S. S. Elnesr, M. Farahat, G. Attia, M.
Madkour, dan F. M. Reda. 2021. Use of lemongrass essential oil as
a feed additive in quail's nutrition: its effect on growth, carcass, blood
biochemistry, antioxidant and immunological indices, digestive
enzymes and intestinal microbiota. Poult. Sci. 100(6). 101172.

Al-Hijazeen, M., E. J. Lee, A. Mendonca, dan D. U. Ahn. 2016. Effect of
oregano essential oil (Origanum vulgare subsp. hirtum) on the
storage stability and quality parameters of ground chicken breast
meat. Antioxidants. 5(2): 18.

Alirezalu, K.; H. M. Shafaghi, M. Yaghoubi, M. Pateiro, J. M. Lorenzo. 2021.
Polylysine coating with stinging nettle extract for fresh beef
preservation. Meat Sci. 176, 108474.

Al-Sagheer, A. A., H. K. Mahmoud, F. M. Reda, S. A. Mahgoub, dan M. S.
Ayyat. 2018. Supplementation of diets for Oreochromis niloticus with
essential oil extracts from lemongrass (Cymbopogon citratus) and
geranium (Pelargonium graveolens) and effects on growth, intestinal
microbiota, antioxidant and immune activities. Aquac. Nutr. 24(3):
1006-1014.

Amaral, A. B., M. V. D. Silva, dan S. C. D. S. Lannes. 2018. Lipid oxidation
in meat: mechanisms and protective factors—a review. J. Food Sci.
Technol. 38: 1-15.

Apaoblaza, A., P. Strobel, A. Ramirez-Reveco, N. Jer'ez-Timaure, G. Monti,
dan C. Gallo. 2017. Effect of season, supplementation and fasting on
glycolytic potential and activity of AMP-activated protein kinase,
glycogen phosphorylase and glycogen debranching enzyme in
grass-fed steers as determined in Longissimus lumborum muscle.
Livest. Sci. 202: 101-108.

57



Penlgaruh Penambahan Kombinasi Essential Oil dalam Pakan terhadap Kandungan Antioksidan dan
Kualitas
Daging Broiler
FAIZAL MUTTARQIN, Dr. Ir. Muhsin Al Anas, S.Pt., IPP.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Aprianto, M. A., A. Kurniawat, C. Hanim, B. Ariyadi, dan M. Al Anas. 2023.
Effect supplementation of black soldier fly larvae oil (Hermetia
illucens L.) calcium salt on performance, blood biochemical profile,
carcass characteristic, meat quality, and gene expression in fat
metabolism broilers. Poult. Sci. 102(10): 102984.

Arteaga, A. P., J. Krell, M. Gibis, V. Heinz, N. Terjung, dan |. Tomasevic.
2023. Intrinsic and Extrinsic Factors Affecting the Color of Fresh Beef
Meat—Comprehensive Review. Appl. Sci. 13(7): 4382.

Birhanu, A. 2019. A review on ethiopian meat production trends,
consumption and meat quality parameters. Int. J. Food Sci. Agric.
3(4): 267-274.

Biswas, A. K., S. Tandon, dan C. K. Beura. 2016. Identification of different
domains of calpain and calpastatin from chicken blood and their role
in post-mortem aging of meat during holding at refrigeration
temperatures. Food Chem. 200: 315-321.

Bongiorno, V., A. Schiavone, M. Renna, S. Sartore, D. Soglia, P. Sacchi,
dan S. Dabbou. 2022. Carcass yields and meat composition of male
and female italian slow-growing chicken breeds: bianca di saluzzo
and bionda piemontese. Animals. 12(3): 406

Bosetti, G. E., L. Griebler, E. Aniecevski, C. S. Facchi, C. Baggio, G.
Rossatto, dan T. G. Petrolli. 2020. Microencapsulated carvacrol and
cinnamaldehyde replace growth-promoting antibiotics: Effect on
performance and meat quality in broiler chickens. An. Acad. Bras.
Cienc. 92: e20200343.

Campo, M. D. M., L. Mur, A. Guerrero, M. Barahona, V. C. Resconi, D. R.
Magalhaes, dan J. L. Olleta. 2020. Differentiating breast myopathies
through color and texture analyses in broiler. Foods. 9(6): 824.

Carvalho R, M. Shimokomaki, dan E. M. Estavez. 2017. Poultry meat color
and oxidation. In Poultry Quality Evaluation. 1st editon, Woodhead
Publishing. Cambridge, UK. 133-57.

Chatterjee, S. 2016. Oxidative Stress, inflammation, and disease. In
Oxidative Stress Biomater. Academic Press. Cambridge, UK. 35-58.

Chen, H. Y., M. F. Wang, J. Y. Lin, Y. C. Tsai, dan F. C. Cheng. 2014.
Inhalation of Shin—I essential oil enhances lactate clearance in
treadmill exercise. Asian Pac. J. Trop. Biomed. 4(2): 158-163.

Chen, Z., T. Xing, J. Li, L. Zhang, Y. Jiang, dan F. Gao. 2022. Oxidative
stress impairs the meat quality of broiler by damaging mitochondrial
function, affecting calcium metabolism and leading to ferroptosis.
Anim. BioSci. 35(10), 1616.

58



Penlgaruh Penambahan Kombinasi Essential Oil dalam Pakan terhadap Kandungan Antioksidan dan
Kualitas
Daging Broiler
FAIZAL MUTTARQIN, Dr. Ir. Muhsin Al Anas, S.Pt., IPP.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Cheng, Q. dan D. W. Sun. 2008. Factors affecting the water holding
capacity of red meat products: a review of recent research advances.
Crit. Rev. Food Sci. Nutr. 48(2): 137—159.

Cho, S., Y. Choi, S. Park, T. Park. 2012. Carvacrol prevents diet-induced
obesity by modulating gene expressions involved in adipogenesis
and inflammation in mice fed with high-fat diet. J. Nutr. Biochem. 23:
192-201.

Choi, J. dan W. K. Kim, W.K. 2020. Dietary application of tannins as a
potential mitigation strategy for current challenges in poultry
production: a review. Animals. 10: 2389.

Choi, J., B. Kong, B. C. Bowker, H. Zhuang, dan W. K. Kim. 2023. Nutritional
strategies to improve meat quality and composition in the challenging
conditions of broiler production: a review. Animals. 13(8): 1386.

Choi, Y., J. Choi, D. Han, H. Kim, M. Lee, H. Kim, dan C. Kim. 2009.
Characteristics of low-fat meat emulsion systems with pork fat
replaced by vegetabel oils and rice bran fiber. Meat Sci. 82(2): 266-
271

Chowdhury, S., G. P. Mandal, dan A. K. Patra. 2018. Different essential oils
in diets of chickens: 1. Growth performance, nutrient utilisation,
nitrogen excretion, carcass traits and chemical composition of
meat. Anim. Feed Sci. Technol. 236: 86-97.

Comert, E. D., dan V. Gokmen. 2018. Evolution of food antioxidants as a
core topic of food science for a century. Food Res. Int. 105(1): 76-93.

Console, L., M. Scalise, N. Giangregorio, A. Tonazzi, M. Barile, dan C.
Indiveri. 2020. The link between the mitochondrial fatty acid oxidation
derangement and kidney injury. Front. Physiol. 11: 562027 .

Cunha, J. A. D., G. B. Junior, E. G. da Silva, C. de Avila Scheeren, V. P.
Fausto, J. Salbego, dan B. Baldisserotto, B. 2019. The survival and
hepatic and muscle glucose and lactate levels of Rhamdia quelen
inoculated with Aeromonas hydrophila and treated with terpinen-4-ol,
carvacrol or thymol. Microb. Pathog. 127: 220-224.

Dawood, M. A., S. Koshio, dan M. A. Esteban. 2018. Beneficial roles of feed
additives as immunostimulants in aquaculture: a review. Rev.
Aquacult. 10(4): 950-974.

Delles, R. M., Y. L. Xiong, A. D. True, T. Ao, dan K. A. Dawson. 2014.
Dietary antioxidant supplementation enhances lipid and protein
oxidative stability of chicken broiler meat through promotion of
antioxidant enzyme activity. Poult. Sci. 93(6): 1561-1570.

Deng, J., Y. Liu, Z. Duan, C. Zhu, J. Hui, Y. Mi dan H. Yang. 2017.
Protopanaxadiol and protopanaxatriol-type saponins ameliorate

59



Penlgaruh Penambahan Kombinasi Essential Oil dalam Pakan terhadap Kandungan Antioksidan dan
Kualitas
Daging Broiler
FAIZAL MUTTARQIN, Dr. Ir. Muhsin Al Anas, S.Pt., IPP.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

glucose and lipid metabolism in type 2 diabetes mellitus in high-fat
diet/streptozocin-induced mice. Front. Pharmacol. 8: 506.

Dery, K. J., K. Nakamura, dan J. W. Kupiec-Weglinski. 2019. Cross-
examination of oxidative stress—induced DNA glycosylase OGG1, a
mediator of innate inflammation. Transplantation. 103(6): 1071-1073.

Dick, A., B. Bhandari, dan S. Prakash. 2019. Post-processing feasibility of
composite-layer 3d printed beef. Meat Sci. 153: 9-18.

Do, T. K. T., F. Hadji-Minaglou, S. Antoniotti, dan X. Fernandez. 2015.
Authenticity of essential oils. Trends Anal. Chem. 66: 146-157.

El Asbahani, A., K. Miladi, W. Badri, M. Sala, E. A. Addi, H. Casabianca, A.
El Mousadik, D. Hartmann, A. Jilale, F.N.R. Renaud, dan A. Elaissari.
2015. Essential oils: from extraction to encapsulation. Int. J.
Pharm. 483(1): 220-243.

El-Hack, M. E. A., M. Alagawany, A. M. E. A. Moneim, N. G. Mohammed, A.
F. Khafaga, M. B. Jumah, dan S. S. Elnesr. 2020. Cinnamon
(Cinnamomum zeylanicum) oil as a potential alternative to antibiotics
in poultry. Antibiotics. 9: 210.

Eliza, J. P., S. Daisy, Ignacimuthu, dan V. Duraipandiyan. 2009. Normo-
glycemic and hypolipidemic effect of costunolide isolated from costus
speciosus (Koen ex. Retz.) Sm. in streptozotocin-induced diabetic
rats. Chem. Biol. Interact. 179(2):329-334.

El-Kaiaty, A.M., A.E.R.M. Atta, D.T. Dawa, and T.R. El-sayed. 2022. The
impact of black soldier fly (Hermetia illucens) as feed
supplementation on productive and physiological performance of
broiler chickens. World’s Vet. J. 12:133—-140.

England, E. M., J. M. Scheffler, S. J. Kasten, S. K. Matarneh, dan D.
Gerrard. 2013. Exploring the unknowns involved in the
transformation of muscle to meat. Meat Sci. 95(4): 837-843.

Faix, S., Z. Faixova, |. Placha, dan L. J. Koppe. 2009. Effect of cinnamomum
zeylanicum essential oil on antioxidative status in broiler chickens.
Acta Vet. Brno. 78: 411-417.

Fidan, E. D., M. K. Turkyllmaz, A. Nazhgul, S. U. Aypak,dan S. Karaarslan.
2015. Effect of preslaughter shackling on stress, meat quality traits,
and glycolytic potential in broilers. J. Agr. Sci. Tech. 17(5): 1141-1150.

Fouad, A. M., dan H. K. EI-Senousey. 2014. Nutritional factors affecting
abdominal fat deposition in poultry: a review. Asian-Aust. J. Anim.
Sci. 27(7): 1057.

Fuijii, J., T. Homma, dan T. Osaki. 2022. Superoxide radicals in the execution
of cell death. Antioxidants. 11(3): 501.

60



Penlgaruh Penambahan Kombinasi Essential Oil dalam Pakan terhadap Kandungan Antioksidan dan
Kualitas
Daging Broiler
FAIZAL MUTTARQIN, Dr. Ir. Muhsin Al Anas, S.Pt., IPP.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Gagaoua, M., J. Hughes, E. C. Terlouw, R. D. Warner, P. P. Purslow, dan J.
M. Lorenzo. 2020. Proteomic biomarkers of beef colour. Trends Food
Sci. Technol. 101:234-252.

Galli, G. M., R. R. Gerbet, L. G. Griss, B. F. Fortuoso, T. G. Petrolli, M. M.
Boiago, dan A. S. Da Silva. 2020. Combination of herbal components
(curcumin, carvacrol, thymol, cinnamaldehyde) in broiler chicken
feed: Impacts on response parameters, performance, fatty acid
profiles, meat quality and control of coccidia and bacteria. Microb.
Pathog. 139: 103916.

Gehring, C. K., M. Davenport, dan J. Jaczynski. 2009. Functional and
nutritional quality of protein and lipid recovered from fish processing
by-products and underutilized aquatic species using isoelectric
solubilization / precipitation. Curr. Nutr. Food Sci. 5(1): 17-39.

Ghanima, M. M. A., A. A. Swelum, M. Shukry, S. A. Ibrahim, M. E. Abd EI-
Hack, A. F. Khafaga, dan M. E. Younis. 2021. Impacts of tea tree or
lemongrass essential oils supplementation on growth, immunity,
carcass traits, and blood biochemical parameters of broilers reared
under different stocking densities. Poult. Sci. 100(11): 101443.

Gonzalez, P.A. R., S. S. Chauhan, M. Ha, N. Fegan, F. R. Dunshea, dan R.
D. Warner. 2020. Effects of heat stress on animal physiology,
metabolism, and meat quality: A review. Meat Sci. 162: 108025.

Gorlach, A., K. Bertram, S. Hudecova, dan O. Krizanova. 2015. Calcium and
ros: a mutual interplay. Redox Biol. 6: 260-271.

Gungor, E. and Erener, G. 2020. Effect of dietary raw and fermented sour
cherry kernel (Prunus cerasus I.) on growth performance, carcass
traits, and meat quality in broiler chickens. Poult. Sci. 99(1): 301-309.

Habibi R., G. Sadeghi, A. Karimi. 2014. Effect of different concentrations of
ginger root powder and its essential oil on growth performance,
serum metabolites and antioxidant status in broiler chicks under heat
stress. Br. Poult. Sci. 55 (2): 228-237.

Haqg, N. A., D. Septinova, and dan Purnama Edy Santosa. 2015. The
physical of beef from traditional market in Bandar Lampung. J. lim.
Peternakan Terpadu. 3(3):98-103.

Haro-Gonzalez, J. N., G. A. Castillo-Herrera, M. Martinez-Velazquez, dan
H. Espinosa-Andrews. 2021. Clove essential oil (Syzygium
aromaticum L. Myrtaceae): extraction, chemical composition, food
applications, and essential bioactivity for human health. Molecules.
26(21). 6387.

Hartono, E., N. Iriyanti, dan R. S. Santosa. 2013. Penggunaan pakan
fungsional terhadap daya ikat air, susut masak, dan keempukan
daging ayam broiler. J. llm. Peternakan Terpadu. 1(1): 10-19.

61



Penlgaruh Penambahan Kombinasi Essential Oil dalam Pakan terhadap Kandungan Antioksidan dan
Kualitas
Daging Broiler
FAIZAL MUTTARQIN, Dr. Ir. Muhsin Al Anas, S.Pt., IPP.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Hong, J. C., T. Steiner, A. Aufy dan T. F. Lien. 2012. Effects of supplemental
essential oil on growth performance, lipid metabolites and immunity,
intestinal characteristics, microbiota and carcass traits in broilers.
Livest. Sci. 144(3): 253-262.

Hoshi, Y., Y. Uchida, M. Tachikawa, S. Ohtsuki, P. O. Couraud, T. Suzuki,
dan T. Terasaki. 2020. Oxidative stress-induced activation of Abl and
Src kinases rapidly induces p-glycoprotein internalization via
phosphorylation of caveolin-1 on tyrosine-14, decreasing cortisol
efflux at the blood—brain barrier. J. Cereb. Blood Flow Metab. 40(2):
420-436.

Hosseini, S. J., M. Sarabi-Jamab, N. M. Shahidi, H. Zamani, dan G. H.
Zohuri. 2023. Investigating the effect of heat treatment on the
compounds and antimicrobial properties of shirazi thyme and
cinnamon essential oils. Res. Innov. Food Sci. Technol. 12(3): 355-
368.

Hughes, J. M., S. K. Oiseth, P. P. Purslow, dan R. D. Warner. 2014. A
structural approach to understanding the interactions between
colour, water-holding capacity and tenderness. Meat Sci. 98(3): 520-
532.

Hur, S., S. Jin, J. H. Park, S. Jung, dan H. Lyu. 2013. Effect of modified
atmosphere packaging and vacuum packaging on quality
characteristics of low grade beef during cold storage. Asian-
Australasian J. Anim. Sci. 26(12): 1781-1789

Husak, R., J. G. Sebranek, dan K. Bregendahl. 2008. A survey of
commercially available broilers marketed as organic, free-range, and
conventional broilers for cooked meat yields, meat composition, and
relative value. Poult. Sci. 87(11): 2367-2376.

ipcak, H. H., dan A. Algigek. 2018. Addition of capsicum oleoresin, carvacrol,
cinnamaldehyde and their mixtures to the broiler diet II: effects on
meat quality. J. Anim. Sci. Technol. 60(1): 1-11.

Ivanovic, S., M. Pavlovié, I. Pavlovié, B. Savi¢, K. Nesic, R. Mitrovic, dan B.
Baltic. 2021. Meat quality parameters of wild boar and commercial
pig breeds. Meat Technol. 62(1): 1-13.

Jameel, F. R. 2019. Investigation of biochemical blood parameters,
characteristics for carcass, and mineral composition in chicken meat
when feeding on coriander seed and rosemary leaves. J. Adv. Vet.
Anim. Res. 6(1): 33.

Jankowiak, H., A. Cebulska, dan M. Bocian. 2021. The relationship between
acidification (pH) and meat quality traits of polish white breed pigs.
Euro. Food Res. Tech. 247(11): 2813-2820.

62



Penlgaruh Penambahan Kombinasi Essential Oil dalam Pakan terhadap Kandungan Antioksidan dan
Kualitas
Daging Broiler
FAIZAL MUTTARQIN, Dr. Ir. Muhsin Al Anas, S.Pt., IPP.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Jayasena, D. D., dan C. Jo. 2014. Potential application of essential oils as
natural antioxidants in meat and meat products: A review. Food Rev.
Int. 30(1): 71-90.

Johannah, N, A. Joseph, B. Maliakel, dan K. Im. 2018. Dietary addition of a
standardized extract of turmeric (TurmaFEED TM) improves growth
performance and carcass quality of broilers. J. Anim. Sci. Technol.
60: 1-9.

Joo, S. T,, G. D. Kim, Y. H. Hwang, dan Y. C. Ryu. 2013. Control of fresh
meat quality through  manipulation of muscle fiber
characteristics. Meat Sci. 95(4): 828-836.

Juniatik, M., K. Hida, F. P. Wulandari, N. Pangestuti, N. M. Munawaroh, R.
Martien,dan S. U. T. Pratiwi. 2017. Formulation of nanoemulsion
mouthwash combination of lemongrass oil (Cymbopogon citratus)
and kaffir lime oil (Citrus Hystrix) for anticandidiasis against candida
albicans ATCC 10231. Maj. Obat Trad. 22(1): 7-15.

Kartikasari, L. R., B. S. Hertanto, |. Santoso, dan A. M. P. Nuhriawangsa.
2018. Kualitas fisik daging ayam broiler yang diberi pakan berbasis
jagung dan kedelai dengan suplementasi tepung purslane (Portulaca
oleracea). J. Tek. Pangan. 12(2): 64-71.

Kementerian Pertanian 2023. Statistik Konsumsi Pangan Tahun 2023.
Pusat Data dan Sistem Informasi Pertanian. Jakarta.

Khan, R.U.; S. Naz, H. Ullah, Q. Ullah, V. Laudadio, Qudratullah, G. Bozzo,
dan V. Tufarelli, V. 2023. Physiological dynamics in broiler chickens
under heat stress and possible mitigation strategies. Anim.
Biotechnol. 34: 438—447

Khatun, J., T. C. Loh, H. Akit, H. L. Foo, dan R. Mohamad. 2017. Fatty acid
composition, fat deposition, lipogenic gene expression and
performance of broiler fed diet supplemented with different sources
of oil. J. Anim. Sci. 88(9): 1406-1413.

Kim, T. W., C. W. Kim, S. G. Kwon, J. H. Hwang, D. H. Park, D. G. Kang,
dan I. S. Kim. 2016. pH as analytical indicator for managing pork
meat quality. Sains Malaysiana. 45(7): 1097-1103.

Kim, T., H. I. Yong, S. Jung, J. Sung, H. W. Jang, dan Y. Choi. 2021.
Physicochemical and textural properties of emulsions prepared from
the larvae of the edible insects tenebrio molitor, allomyrina
dichotoma, and protaetia brevitarsis seulensis. J. Anim. Sci. Technol.
63(2): 417-425.

Kiyma, Z., K. Kigukyilmaz, M. Cetinkaya, A. Ates, H. Atalay, A. Akdag, dan
F. E. Gursel. 2017. Effect of lavender (Lavandula Stoechas) essential
oil on growth performance, carcass characteristics, meat quality and
antioxidant status of broilers. S. Afr. J. Anim. Sci.. 47(2): 178-186.

63



Penlgaruh Penambahan Kombinasi Essential Oil dalam Pakan terhadap Kandungan Antioksidan dan
Kualitas

Daging Broiler

FAIZAL MUTTARQIN, Dr. Ir. Muhsin Al Anas, S.Pt., IPP.

UNIVERSITAS ; : ) ) ) . . )
GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Komariah, S. Rahayu, dan Sarijito. 2009. Sifat fisik daging sapi, kerbau, dan
domba pada lama postmortem yang berbeda. Bul. Peternak. 33: 183-
189.

Lee, B. and Y. M. Choi. 2019. Correlation of marbling characteristics with
meat quality and histochemical characteristics in longissimus
thoracis muscle from hanwoo steers. Food Sci. Anim. Resour. 39(1):
151-161.

LiLY, J. M. Li, L. J. Ning, D. L. Lu, Y. Luo, Q. Ma. 2020. Mitochondrial fatty
acid B-oxidation inhibition promotes glucose utilization and protein
deposition through energy homeostasis remodeling in fish. J. Nutr.
150(9):2322-35.

Li, A.-L., W. W. Ni, Q. Zhang, Y. Li, X. Zhang, H. Y. Wu, dan Y. Zhang. 2020.
Effect of cinnamon essential oil on gut microbiota in the mouse model

of dextran sodium sulfate-induced colitis. Microbiol. Immunol. 64: 23—
32.

Liu, Y., X. Kong, G. Jiang, B. E. Tan, J. Deng, X. Yang, dan Y. Yin. 2015.
Effects of dietary protein/energy ratio on growth performance,
carcass trait, meat quality, and plasma metabolites in pigs of different
genotypes. J. Anim. Sci. Biotechnol. 6: 1-10.

Lopez, D. A., F. Infante-Rodriguez, O. G. Najera-Pedraza, H. B. Barrios-
Garcia, dan J. Salinas-Chavira. 2020. Effect of dietary frying fat,
vegetabel oil and calcium soaps of palm oil on the productive
behavior and carcass yield of broiler chickens. Braz. J. Poult. Sci. 22:
1-8.

Luo, J., C. Taylor, T. Nebl, K. Ng, dan L. E. Bennett. 2018. Effects of macro-
nutrient, micro-nutrient composition and cooking conditions on in vitro
digestibility of meat and aquatic dietary proteins. Food Chem. 254
292-301.

Lv, F., H. Liang, Q. Yuan, dan C. Li. 2011. In vitro antimicrobial effects and
mechanism of action of selected plant essential oil combinations
against four food-related microorganisms. Food Res. Int. 44(9):
3057-3064.

Marangoni, F., G. Corsello, C. Cricelli, N. Ferrara, A. Ghiselli, L. Lucchin,
and A. Poli. 2015. Role of poultry meat in a balanced diet aimed at
maintaining health and wellbeing: An Italian consensus document.
Food Nutr. Res. 59:1-11.

Marzoque, H. J., C. M. G. Lima, J. P. Pagnossa, R. F. da Cunha, D. R. G.
Silva, A. L. de Souza Ramos, dan E. M. Ramos. 2020. Evaluation of
pH in swine carcasses regarding on the trasport distance of the
animals: a case study. Res. Soc. Dev. 9(10): e6379108893-
€6379108893.

64



Penlgaruh Penambahan Kombinasi Essential Oil dalam Pakan terhadap Kandungan Antioksidan dan
Kualitas
Daging Broiler
FAIZAL MUTTARQIN, Dr. Ir. Muhsin Al Anas, S.Pt., IPP.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Matarneh, S. K., T. L. Scheffler, dan D. E. Gerrard. 2023. The conversion of
muscle to meat. In Lawrie's meat science. Woodhead Publishing.
159-194

Mazur-Kusénirek, M., Z. Antoszkiewicz, K. Lipinski, J. Kaliniewicz, dan S.
Kotlarczyk. 2019. The effect of polyphenols and vitamin E on the
antioxidant status and meat quality of broiler chickens fed low-quality
oil. Arch. Anim. Breed. 62 (1): 287-296.

Mensink, R. 2016. Effects of saturated fatty acids on serum lipids and
lipoproteins: a systematic review and regression analysis. World
Health Organization. Jenewa.

Mhamdi, B., F. Abbassi, dan L. Marzouki. 2014. Antimicrobial activities
effects of the essential oil of spice food myrtus communis leaves vr.
italica. J. Essent. Oil-Bear. Plants 17(6): 1361-1366.

Mhlongo, G., and C.M. Mnisi. 2023. Effect of seaweed (Ecklonia maxima)
on apparent nutrient digestibility, growth performance, and
physiological and meat quality parameters in Boschveld cockerels.
Poult Sci. 102:1-9.

Mir, N. A., A. Rafiq, F. Kumar, V. Singh, dan V. Shukla. 2017. Determinants
of broiler chicken meat quality and factors affecting them: a review.
J. Food Sci. Technol. 54 (10): 2997-30009.

Mohammadi, Z., S. Ghazanfari, dan M. A. Moradi. 2014. Effect of
supplementing clove essential oil to the diet on microflora population,
intestinal morphology, blood parameters and performance of broilers.
Europ. Poult. Sci. 78.

Moldogazieva, N. T., I. M. Mokhosoeyv, dan A. A. Terentiev. 2020. Metabolic
heterogeneity of cancer cells: an interplay between hif-1, gluts, and
ampk. Cancers. 12(4): 862.

Montezano A. C., dan R. M. Touyz. 2014. Reactive oxygen species, vascular
NOXs, and hypertension: focus on translational and clinical research.
Antioxid. Redox Signal. 20 (1): 164—-182.

Moreno, |., P. Lipova, L. Ladero, J. L. Fernandez-Garcia, dan R. Cava. 2020.
Glycogen and lactate contents, pH and meat quality and gene
expression in muscle longissimus dorsi from iberian pigs under
different rearing conditions. Livest. Sci. 240: 104167.

Mosavat, N. 2011. Use of soybean fatty acids and soybean calcium salt fatty
acids in broiler chickens diets. Adv. Environ. Biol. 5 (1): 3068-3071.

Moustafa, N., A. Aziza, O. Orma, dan T. Ibrahim. 2020. Effect of
supplementation of broiler diets with essential oils on growth
performance, antioxidant status, and general health. Mansoura Vet.
Med. J. 21(1): 14-20.

65



Penlgaruh Penambahan Kombinasi Essential Oil dalam Pakan terhadap Kandungan Antioksidan dan
Kualitas
Daging Broiler
FAIZAL MUTTARQIN, Dr. Ir. Muhsin Al Anas, S.Pt., IPP.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Mudalal, S., E. Babini, C. Cavani, dan M. Petracci. 2014. Quantity and
functionality of protein fractions in chicken breast fillets affected by
white striping. Poult. Sci. 93(8): 2108-2116.

Mukhtar, MA. 2011. The effect of dietary clove oil on broiler performance.
Aust J. Basic Appl. Sci. 5: 49-51.

Nieto, G., G. Ros, dan J. Castillo. 2018. Antioxidant and antimicrobial
properties of rosemary (Rosmarinus officinalis L.): A review.
Medicines. 5(3): 98.

Nile, S. H., dan S. W. Park. 2014. Edible berries: Bioaktif components and
their effect on human health. Nutrition. 30 (2): 134-144.

Nouri, A. 2019. Chitosan nano-encapsulation improves the effects of mint,
thyme, and cinnamon essential oils in broiler chickens. Br. Poult. Sci.
60(5): 530-538.

Paik, J. Y., K. H. Jung, J. H. Lee, J. W. Park, dan K. H. Lee. 2017. Reactive
oxygen species-driven HIF1a triggers accelerated glycolysis in
endothelial cells exposed to low oxygen tension. Nucl. Med. Biol. 45:
8-14.

Parvar, R., T. Ghoorchi, H. Kashfi, dan K. Parvar. 2018. Effect of Ferulago
angulata (Chavil) essential oil supplementation on lamb growth
performance and meat quality characteristics. Small Rumin. Res.
167: 48-54.

Placha, I. J. Takacova, M. Ryzner, K. Cobanova, A. Laukova, V. Strompfova,
K. Venglovska dan S. Faix. 2014. Effect of thyme essential oil and
selenium on intestine integrity and antioxidant status of broilers. Br.
Poult. Sci. 55(1): 105-114.

Poorghasemi, M., A. Seidavi, A. A. A. Qotbi, V. Laudadio, dan V. Tufarelli.
2013. Influence of dietary fat source on growth performance
responses and carcass traits of broiler chicks. Asian-Aust. J. Anim.
Sci. 26(5): 705-710.

Popovi¢, S., N. Puvaca, T. Peuli¢, P. Ikoni¢, N. Spasevski, L. Kostadinovic,
dan O. DPuragi¢, O. 2019. The usefulness of dietary essential oils
mixture supplementation on quality aspect of poultry meat. J.
Agron. 2: 335-343.

Prakash, B., A. Kedia, P. K. Mishra, dan N. K. Dubey. 2015. Plant essential
oils as food preservatives to control moulds, mycotoxin
contamination and oxidative deterioration of agrifood commoditiese-
potentials and challenges. Food Control. 47: 381-391.

Pramono, A., D. Widayati, P. Putro, E. Handayanta, dan H. Hartadi. 2013.
Evaluasi proteksi sabun kalsium sebagai pakan suplemen
berdasarkan kecernaan bahan kering, kecernaan bahan organik dan

66



Penlgaruh Penambahan Kombinasi Essential Oil dalam Pakan terhadap Kandungan Antioksidan dan
Kualitas
Daging Broiler
FAIZAL MUTTARQIN, Dr. Ir. Muhsin Al Anas, S.Pt., IPP.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

ph in vitro di dalam rumen dan pasca rumen. Livest. Anim. Res. 11
(2): 70-78.

Puerto, M. D, R. Olivero, A. Terevinto, A. Saadoun, dan M. C. Cabrera. 2016.
Dietary organic and inorganic selenium on liver glycogen and lactate,
pHu, color and drip loss of chicken pectoralis and gastrocnemius
muscles. Livest. Anim. Res. 6(1): 59-67.

Puvaca, N., D. Ljubojevi¢, L. Kostadinovi¢, D. Lukac, J. Levi¢, S. Popovic,
dan O. Duragic. 2015. Spices and herbs in broiler nutrition: effect of
garlic (Allium sativum L.) on broiler production. World’s Poult. Sci. J.
71: 533-538.

Qaid, M. M., S. I. Al-Mufarrej, M. M. Azzam, M. A. Al-Garadi, A. H. Alghtani,
A. A. Al-Abdullatif, dan G. M. Suliman. 2022. Dietary cinnamon bark
affects growth performance, carcass characteristics, and breast meat
quality in broiler infected with Eimeria tenella
oocysts. Animals. 12(2): 166.

Rahman, M. A., A. H. Mahdavi, H. R. Rahmani, dan E. Jahanian. 2016.
Clove bud (Syzygium aromaticum) improved blood and hepatic
antioxidant indices in laying hens receiving low n-6 to n-3 ratios. J.
Anim. Physiol. Anim. Nutr. 101(5): 881-892.

Rahman, M. A., S. Sultana, M. R. A. Redoy, M. R. Debi, R. Chowdhury, dan
M. Al-Mamun. 2022. Combined impact of lemongrass and spearmint
herbs on performance, serum metabolites, liver enzymes, and meat
quality of broiler. J. Adv. Vet. Anim. Res. 9(4): 712.

Ratriyanto, A. and R. Mosenthin. 2018. Osmoregulatory function of betaine
in alleviating heat stress in poultry. J. Anim. Physiol. Anim. Nutr.
102(6): 1634-1650.

Ristic, M., dan K. Damme. 2013. Significance of pH-value for meat quality
of broilers: Influence of breed lines. Vet. Glas. 67: 67-73.

Rostamani, M., H. Baghaei, dan M. Bolandi. 2021. Prediction of top round
beef meat tenderness as a function of marinating time based on
commonly evaluated parameters and regression equations. Food
Sci. Nutr. 9(9): 5006-5015.

Rukmini, N.K.S., N.K. Mardewi, dan |.G.A.D.S. Rejeki. 2019. Kualitas kimia
daging ayam broiler umur 5 minggu yang dipelihara pada kepadatan
kandang yang berbeda. J. Lingk. Pemb. 3: 31-37.

Sadeghi, A. A., W. Izadi, P. Shawrang, M. Chamani, dan M. Aminafshar.
2012. Effect of ginger (Zingiber officinale) powder supplementation
on total antioxidant capacity of plasma and oxidative stress in broiler
chicks challenged with salmonella enteritidis. World Appl. Sci. J. 18:
130-134.

67



Penlgaruh Penambahan Kombinasi Essential Oil dalam Pakan terhadap Kandungan Antioksidan dan
Kualitas
Daging Broiler
FAIZAL MUTTARQIN, Dr. Ir. Muhsin Al Anas, S.Pt., IPP.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Salami SA, Majoka MA, Saha S, Garber A, Gabarrou JF. 2015. Efficacy of
dietary antioxidants on broiler oxidative stress, performance and
meat quality: science and market. Avian Biol. Res. 8(2): 65-78.

Salman, K. A. A. A, dan D. K. Ibrahim. 2012. Test the activity of
supplementation clove (Eugenia caryophyllus) powder, oil and
aqueous extract to diet and drinking water on performance of broiler
chickens exposed to heat stress. Int. J. Poultry Sci. 11(10): 635.

Sams, A.R. 2001. Poultry Meat Processing. CRC Press, Boca Raton,
Florida.

Santoso, U., Y. Fenita, K. Kususiyah, O. Widiantoro, dan S. Kadarsih. 2018.
The effect of medicinal herb on fat deposition, meat composition,
amino acid and fatty acid composition of broiler meats. J. Indonesian
Trop. Anim. Agric. 43(1): 54.

Sartorius, T., A. Peter, N. Schulz, A. Drescher, |. Bergheim, dan J. Machann.
2014. Cinnamon extract improves insulin sensitivity in the brain and
lowers liver fat in mouse models of obesity. PloS One. 9: €92358.

Savadkoohi, S., H. Hoogenkamp, K. Shamsi, dan A. Farahnaky. 2014.
Color, sensory and textural attributes of beef frankfurter, beef ham
and meat-free sausage containing tomato pomace. Meat Sci. 97(4):
410-418.

Schumacher, M., H. D. Wyffels, J. Thomson, dan J. Boles. 2022. Fat
deposition and fat effects on meat quality—a review. Animals.
12(1550):1-12.

Shahin, S., D. Ibrahim, dan M. Badawi. 2020. Effects of phytogenic
supplementation on productive and economic performance in
broilers. J. Anim. Health Prod. 9(1): 42—49.

Shahryari, M., S. A. Tabeldian, A. D. F. Shahraki, S. N. Tabatabaei, M.
Toghyani, M. Forouzmand, dan M. Habibian. 2021. Using soybean
acid oil or its calcium salt as the energy source for broiler chickens:
effects on growth performance, carcass traits, intestinal morphology,
nutrient digestibility, and immune responses. Animal Feed Sci.
Technol. 276:1-15.

Shirzadegan, K. 2014. Reactions of modern broiler chickens to
administration of cinnamon powder in the diet. Iran. J. Appl. Anim.
Sci. 4 (2): 387- 371.

Singh, B. R., dan N. Ebibeni. 2016. Aerobic microbiome of vagina of
apparently healthy pregnant large black sows in nagaland and
antimicrobial resistance in isolates. Global J. Pathol. Microbiol. 4: 8-
17.

Soares, A. L., E. |. Ida, S. Miyamoto, F. Hernandez-Blazquez, J. Olivo, R. J.
W. Pinheiro dan M. Shimokomaki. 2003 .Phospolipase Az activity in

68



Penlgaruh Penambahan Kombinasi Essential Oil dalam Pakan terhadap Kandungan Antioksidan dan
Kualitas
Daging Broiler
FAIZAL MUTTARQIN, Dr. Ir. Muhsin Al Anas, S.Pt., IPP.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

poultry pale, soft, exudative (PSE) meat. J. Food Biochem. 27(4):
309-320.

Soeparno. 2009. llmu dan Teknologi Daging. Cetakan Kelima. Gadjah
Mada University Press, Yogyakarta.

Soeparno. 2011. llmu Nutrisi dan Gizi Daging. Gadjah Mada University
Press, Yogyakarta.

Soeparno. 2015. Meat Science and Technology. Sixth Printing. Gadjah
Mada University Press, Yogyakarta.

Soladoye, O. P.,, M. Juarez, J. L. Aalhus, P. Shand, dan M. Estévez. 2015.
Protein oxidation in processed meat: mechanisms and potential
implications on human health. Compr. Rev. Food Sci. Food Saf.
14(2): 106-122.

Souza, D. F., C.M. D. Baldissera, A. E. Bianchini, E. G. da Silva, R. H. V.
Mourao, L. V. F. da Silva, dan B. Baldisserotto. 2018. Citral and
linalool chemotypes of lippia alba essential oil as anesthetics for fish:
a detailed physiological analysis of side effects during anesthetic
recovery in silver catfish (Rhamdia quelen). Fish Physiol.
Biochem. 44: 21-34.

Starcevi¢, K., L. Krstulovi¢, D. Brozi¢, M. Mauri¢, Z. Stojevi¢, Z. Mikulec, dan
T. Masek, T. 2014. Production performance, meat composition and
oxidative susceptibility in broiler chicken fed with different phenolic
compounds. J. Sci. Food Agric. 95(6): 1172-1178.

Steiner, T., B. Syed. 2015. Phytogenic Feed Additives in Animal Nutrition.
Medicinal and Aromatic Plants of The World: Scientific, Production,
Commercial and Utilization Aspects. Springer. 403-423.

Suliman, G. M., A. N. Alowaimer, S. |. Al-Mufarrej, E. O. Hussein, E. H.
Fazea, M. A. Naiel, dan A. A. Swelum. 2021. The effects of clove
seed (Syzygium aromaticum) dietary administration on carcass
characteristics, meat quality, and sensory attributes of broiler
chickens. Poult. Sci. 100(3): 100904.

Suman, S. P, dan P. Joseph. 2013. Myoglobin chemistry and meat color.
Annu. Rev. Food Sci. Technol. 4(1): 79-99.

Sundari, D., A. Almasyhuri, dan A. Lamid. 2015. Pengaruh proses
pemasakan terhadap komposisi zat gizi bahan pangan sumber
protein. Med. litbangkes. 25(4): 235-242.

Symeon, G. K., A. Athanasiou, N. Lykos, M. A. Charismiadou, M. Goliomytis,
N. Demiris, dan S. G. Deligeorgis. 2014. The effects of dietary
cinnamon (Cinnamomum zeylanicum) oil supplementation on broiler
feeding behavior, growth performance, carcass traits and meat
quality characteristics. Ann. Anim. Sci. 14: 883—-895.

69



Penlgaruh Penambahan Kombinasi Essential Oil dalam Pakan terhadap Kandungan Antioksidan dan
Kualitas
Daging Broiler
FAIZAL MUTTARQIN, Dr. Ir. Muhsin Al Anas, S.Pt., IPP.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Talpur, M. Z., A. M. Abdulwahid, S. Yan, L. Tao, I. Ahmed, L. Liu, K. Wang,
Q. Li, T. Dou, dan Z. Li. 2018. Chicken meat quality: association with
different gene expression, physiochemical properties and muscle
glycogen. J. Agri. Sci. 55: 979-994

Tavaniello, S. A. Slawinska, D. Prioriello, V. Petrecca, M. Bertocchi, M.
Zampiga, G. Salvatori, dan G. Maiorano. 2020. Effect of
galactooligosaccharides delivered in ovo on meat quality traits of
broiler chickens exposed to heat stress. Poult. Sci. 99: 612—619

Tekce, E., K. Cinar, B. Bayraktar, C. Takma, dan M. Gul, M. 2020. Effects of
an essential oil mixture added to drinking water for temperature-
stressed broilers: performance, meat quality, and thiobarbituric acid-
reactive substances. J. Appl. Poult. Res. 29(1): 77-84.

Vidal, N. P,, O. A. Adigun, T. H. Pham, A. Mumtaz, C. Manful, G. Callahan,
P. Stewart, D. Keogh, dan R. H. Thomas. 2018. The effects of cold
saponification on the unsaponified fatty acid composition and
sensory perception of commercial natural herbal soaps. Molecules.
23: 1-20.

Vital, A. C. P., A. Guerrero, J. D. O. Monteschio, M. V. Valero, C. B. Carvalho,
B. A. de Abreu Filho, dan |. N. Do Prado. 2016. Effect of edible and
active coating (with rosemary and oregano essential oils) on beef
characteristics and consumer acceptability. PloS one. 11(8):
e0160535.

Wang, C. L., Y. C. Fan, C. Wang, H. J. Tsai, dan C. H. Chou. 2016. The
impact of Salmonella Enteritidis on lipid accumulation in chicken
hepatocytes. Avian Pathol. 45: 450-457.

Wang, R. H., R. Liang, H. Lin, L. X. Zhu, Y. M. Zhang, Y. W. Mao, dan T. W.
E. Ai. 2017. Effect of acute heat stress and slaughter processing on
poultry meat quality and postmortem carbohydrate metabolism.
Poult. Sci. 96: 738-746.

Wasti, S., N. Sah, dan B. Mishra. 2020. Impact of heat stress on poultry
health and performances, and potential mitigation
strategies. Animals. 10 (1266): 1-20.

Xie, Q., K. Xie, J. Yi, Z. Song, H. Zhang, and X. He. 2022. The effects of
magnolol supplementation on growth performance, meat quality,
oxidative capacity, and intestinal microbiota in broilers. Poult. Sci.
101(4): 101722.

Xin, K., K. Tian, Q. Yu, L. Han, dan Z. Zang. 2022. Effects of altitude on
meat quality difference and its relationship with hif -1a during
postmortem maturation of beef. J. Food Biochem. 46(12): €14470.

Yang, T., Z. Sun, dan X. Li. 2013. Generation mechanism of oxidative stress
during early weaning and Its Impacts. Chin. J. Anim. Nutr. 25(4): 705—
714.

70



Penlgaruh Penambahan Kombinasi Essential Oil dalam Pakan terhadap Kandungan Antioksidan dan
Kualitas
Daging Broiler
FAIZAL MUTTARQIN, Dr. Ir. Muhsin Al Anas, S.Pt., IPP.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Yao, Y., Y. Liu, C. Li, X. Huang, X. Zhang, P. Deng, dan Q. Dai. 2023. Effects
of rosemary extract supplementation in feed on growth performance,
meat quality, serum biochemistry, antioxidant capacity, and immune
function of meat ducks. Poult. Sci. 102(2): 102357.

Yaseen, A., K. Gaafar, dan R. Abou-elkhaire. 2022. Influence of nano
encapsulated essential oils on broiler performance: an overview. J.
Curr. Vet. Res. 4 (2): 173-179.

Zachariah, T. J., dan N. K. Leela. 2018. Spices: Secondary Metabolites and
Medicinal Properties. Springer. Cambridge. 277-316.

Zeng, Z., X. Xu, Q. Zhang, P. Li, P. Zhao, Q. Li, dan X. Piao. 2015. Effects
of essential oil supplementation of a low-energy diet on performance,
intestinal morphology and microflora, immune properties and
antioxidant activities in weaned pigs. Anim. Sci. J. 86: 279-285.

Zhai, H., H. Liu, S. Wang, J. Wu, dan A. M. Kluenter. 2018. Potential of
essential oils for poultry and pigs. J. Anim. Nutr. 4(2): 179-186.

Zhang, L., H. Y. Yue, H. J. Zhang, L. Xu, S. G. Wu, H. J. Yan, dan G. H. Qi.
2009. Transport stress in broilers: |. Blood metabolism, glycolytic
potential, and meat quality. Poult. Sci. 88(10): 2033-2041.

Zhang, L., R. Li, Y. Cheng, L. Xing, G. Zhou, dan W. Zhang. 2019. Effects
of protein s-nitrosylation on the glycogen metabolism in postmortem
pork. Food Chem. 272: 613-618.

Zhang, L., X. Wang, S. Huang, Y. Huang, H. Shi, dan X. Bai. 2023. Effects
of dietary essential oil supplementation on growth performance,
carcass yield, meat quality, and intestinal tight junctions of broilers
with or without Eimeria challenge. Poult. Sci. 102(9): 102874.

Zhang, Y., X. Liu, Y. Wang, P. Jiang, dan S. Quek. 2016. Antibacterial activity
and mechanism of action of cinnamon essential oil against
Escherichia coli and Staphylococcus aureus. Food Control. 59: 282-
2809.

Zhang, Y., Z. Lin, L. Wang, X. Guo, Z. Hao, Z. Li, dan B. Dong. 2022.
Cooperative interaction of phenolic acids and flavonoids contained in
activated charcoal with herb extracts, involving cholesterol, bile acid,
and fxr/pxr activation in broilers fed with mycotoxin-containing diets.
Antioxidants. 11(11): 2200.

71



	DAFTAR PUSTAKA

