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Abstract 

Poultry  meat  is  among the products  liable  to  oxidative  deterioration due to  their  rather  high  content  of
polyunsaturated fatty acids. Winery by-products are rich in polyphenols, which lends them the capacity to
enhance meat stability to oxidation, hence its quality. 

The 5-week feeding trial evaluated the effect of 2% grape seeds meal used as natural antioxidant in the diets
for Ross 308 broiler chicks aged 14 days. The chicks were weighed individually and assigned to two groups
(C and E), with 40 chicks per group, housed under normal conditions of temperature, with 36% humidity, and
23 h light regimen. The basal ingredients of the conventional diet were: corn, wheat, gluten, soybean meal
and 2% flaxseeds meal, which is rich in polyunsaturated fatty acids. The broilers had free access to the feed
and water. Six broilers per group were slaughtered at the age of 49 days and 6 samples of breast/thigh meat
per group were formed for subsequent analysis of the basic chemical composition and of the fatty acids
profile by gas chromatography. Standardized methods were used to determine the main nutrients in the
samples of raw feed ingredients, compound feeds and meat. The analytical data were compared by variance
analysis (ANOVA and t test), using StatView for Windows (SAS, version 6.0). The results are expressed as
mean values ± standard error. 

The grape seeds meal had 13.38% crude protein, 7.57% ether extractives, 18.98 MJ/kg, gross energy, 29.45
mg equivalent gallic acid/g sample and an antioxidant capacity of 143.31 mM Trolox equivalents/g sample.
The  bioproductive  parameters  recorded  for  the  entire  experimental  period  (14  -  49  days)  were  not
significantly (P ≥ 0.05) different between groups. However, the total content of polyunsaturated fatty acids
(PUFA) was 13.43% higher in the broiler breast meat and 15.49% higher in the broiler thigh, compared to the
control group. Higher concentrations were recorded for omega-3 PUFAs, by 10.02% in the breast meat and
by 18.70% in the broiler thigh, compared to the control group. These results show that the use of 2% grape
seeds meal in broiler diets improved the quality of meat. 

The main conclusion of this study is that the the higher concentration of omega-3 and omega-6 PUFAs in
chicken meat from the experimental group is due to the dietary inclusion of 2% grape seeds meal, which
inhibited the lipid degradation reactions, thus improving the meat quality. 
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