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Abstract 

In the last few years the European Union made a significant change in legislation in the use of supplements,
particularly in the use of antibiotics as growth promoters in poultry. In the world in the past are doing quite
intensive research in order to find a suitable replacement for antibiotics as growth promoters such as organic
acids and their salts, probiotics, prebiotics, enzymes, biogenic additives (essential oils, plant extracts). 

This work investigated the effect of essential oils on the quality of chicken breast during thermal processing.
Five distinct groups of broilers with different nutrition were analyzed in the course of thirty days. The best
results were obtained in broilers whose nutrition was enriched with essential oils. The experiment included
240 broilers divided in 5 groups (40 in each group) with different food supplements: the K - control group, fed
with standard concentrate, the A group - with an antibiotic food supplement, the Kv group where the additive
Yeasture (0.1%) was present as a food supplement, the P group with the additive Acid Way, the Ek group
where the additive Multi Acid - was added, without coccidostatics. Sensory quality evaluation is determined
using a modified analytical descriptive point system. In sensory evaluation of the quality of the raw meat is
judged colour, texture, smell and overall impression. In sensory evaluation of the quality of the meat were
evaluated warm colour, consistency, softness, turgidity, taste and smell. 

The  obtained  results  in  the  course  of  our  investigations  imply  that  groups  fed  with  feeding  mixtures
supplemented  with  essential  oils  manifested  the  best  results  in  terms of  sensory  characteristics  of  the
thermally processed meat by roasting, permanently from the first to the thirtieth day of maturing. 

Using of  biostimulators  such as essential  oils  is  fully  justified,  especially  as a  possible  replacement  for
antibiotic  growth  stimulators.  Essential  oils  show  a  more  pronounced  positive  effect  compared  with
probiotics, in view of most analyzed parameters.
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