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ABSTRACT

This study aimed to investigate the effects of Dried Local Parsley with various levels on the carcass characteristics of
broiler chicks. There were 224-day-old broiler chicks (Ross 308) in total. and randomly assigned to four treatments with
four replicates each. In this research different levels of local parsley dried were used: T1: base diet (control), T2: base diet
+ 100g of Parsley, T3: base diet + 200g of Parsley, T4: base diet + 300g of Parsley. The chick groups were divided with
an average body weight (mean of weight T1: 2800, T2:2945, T3: 2720 and T4:2810) of 14 chicks, one group per pen, to
determine the proportion of weight for carcass cuts, from each replication, one male and one female were randomly
selected based on their body weights, weighed while still alive and slaughtered. The results showed the proportion of
dressing Percentage only in females rose in the quantity in T3(p>0.05), and increase in female abdominal fat in T3, with
significant improvements in both sexes for the breast proportion in T3 for females. However, the percentage of the back,
wings, and legs in broiler chickens from both sexes, showed no significant (p>0.05) variations. The impact of treatments
showed no significant differences in the chemical composition of moisture, proteins, Ash, and fat of breast, thigh, and
wings of both sexes of broiler chicks except Ash of female breast, and Ash of both sexes of thigh.
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INTRODUCTION

The superb and cost-effective production of chicken meat with the highest standards of quality and safety is the result of
significant advancements in modern intensive poultry agriculture. The addition of feed additives to the diet of poultry plays a
significant role in enhancing this accomplishment. The majority of feed supplements that are added to poultry diets often
contain antioxidants and/or antimicrobials [1, 2]. In the recent years there have been a significant reduction in the use of
antibiotics in animal diets [3], Nutritional supplements incorporating indigenous antioxidants have been employed to mitigate
the adverse effects on the physiological and health status of broiler chickens, alongside their storage duration and meat
characteristics [4], and there has also been a significant increase in research interests in creating new natural items such as
dietary supplements and extracts from medicinal plants. It has been demonstrated that these plant extracts contain anti-
inflammatory, antifungal, antibacterial, and antioxidant properties. Additionally, they exert antioxidant actions that increase
the oxidative stability of meat and meat products by reducing the oxidation of meat lipids [5]. Flavonoids, which are
recognized as powerful compounds that significantly contribute to improving physical health, are also found in medicinal
plants, lowering the risk of disease, and acting as antioxidants to combat free radicals, the parsley Petroselinum sativum plant
is one of these herbs, and therapeutic plants [6]. Petroselinum sativum is a type of parsley plant and one of these herbs and
therapeutic plants. Additionally, parsley is thought to be the source of apigenin, lutein, and other flavonoids as well as vitamins
A, C, K, and folic acid [7]. One gram of dried parsley, according to the analysis's findings, includes about 6.0 micrograms of
lycopene, 10.7 micrograms of alpha-carotene, 82.9 micrograms of lutein + zeaxanthin, and 80.7 micrograms of beta carotene
[8]. Given the foregoing, the goal of this study was to ascertain the impacts of dried parsley leaves added to the feed, on the
carcass quality of broiler chickens.
Materials and Methods

This experiment was conducted in the College of Agricultural Engineering Sciences at the University of Sulaimani in Iraq.
The number of broiler chicks used was 224 (Ross 308). The chick groups were divided with an average body weight (mean
of weight T1: 2800, T2:2945, T3: 2720 and T4:2810) of 14 chicks divided into 16 groups, one group per pen, and randomly
assigned to four treatments with four replicates each. The following treatments were used: base diet (T1) control, (T2) base
diet + 100g of parsley, (T3) base diet + 200g of parsley, and (T4) base diet + 300g of parsley. The experimental diets were
created by the Council and Nutrition [9] recommendations for the nutritional needs of broiler chicks. From the first day of life
until the 42" day, all chicks were given a standard starter, after which they were fed the various nutritional treatments as
follows: -
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Table 1: Nutrition composition
Ingredient, feed base Beginning of the diet

Diet for growth (15-28 days) % Completer diet

used as % (1-14 days) % (36-42days)-%
Wheat 23.60 23.00 27.50
Corn 35.50 34.80 39.70
Meat and bone meal
(40%) 3.0 0.6 0.4
Soybean meal (%44) 29.90 33.04 23.28
Sunflower seed Oil 4 5 5
Dual-calcium 230 1 94 186
phosphate
Limestone 1.15 1.16 111
Salt 0.25 0.25 0.25
Methionine 0.20 0.11 0.8
*Premix 0.10 0.1 0.1
Total 100 100 100
Analysis of the feed's chemicals
Crude protein % 22.3 20.0 17.0
Metabolizable energy 2919 3056 3079
Kcal/kg
Ether extract % 5.33 6.05 6.12
Crude fibre % 3.57 3.65 4.00
Calcium % 1.19 111 1.22
Phosphor % 0.760 0.55 0.57
Lysine % 1.19 1.2 1.01
Methionine + Cysteine 0.89 0.92 0.89

%

*premixVitamins A (800.000 1U), D3(170.000 IU), E (980mg), K3(95mg), B1(1mg), B2 (220mg), B6 (75mg), B12
(800mg), Folic acid (20 mg), Choline Chloride (12.000 mg), and Antioxidant (1.900 mg) are included in the Premix.
Calcium 24.00%, Sodiumb5.40%, Phosphorus 8.40%, Methionine 5.40%, Methionine+ Cystine 5.70%, and Lysine
5.60%. Iron 2.5 mg, Copper 400 mg, Zinc 2.600 mg, Selenium 7.5 mg.

Studied data:

The broiler chicks were raised for 42 days, and the following traits were noted: One male and one female were randomly
chosen from each replication based on their body weights, weighed while still alive, and subsequently slaughtered to ascertain
the amount of their weight loss.

Carcass Traits:
1- Dressing Percentage
The following carcass features were noted after the study was over:

) ) ) ) weight of carcass (g)
Dressing Percentage Percentage percentage (without edible viscera) = live body weight (2) x 100

[10]
2- Percentages for the breast, back, wings, thigh, drumstick, and legs

According to Hadmi [11], the principal components of the breast, back, wings, thigh, drumstick, leg, and abdominal fat
were computed.

Evaluation of Meat chemical:

A sample of the wings, thigh, and breast meat was taken at the 42nd days of age for testing. We evaluated the following
elements: moisture, protein, fat, and ash. The Agroindustriais [12] technique was used to calculate the protein content of meat
samples by using Micro-Kjeldahl to calculate the percentages of all nitrogen in the meat samples. After 24 hours at 105 °C,
the System Oven measured the moisture content of a substance using the Agroindustriais [12] method. The method described
by [13] for computing 5-6 hours at 550 °C temperature of the Ash via Muffle Furnace system.
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Analytical techniques for data:

The trial's data, an Excel program was used to analyse. Utilizing XLSTAT, data were analysed. According to Duncan
[14], At a level of 5% significance, substantial treatment changes were found.
Results

The impact of different concentrations of dried local parsley on the dressing Percentage, breast, thigh, and Drumstick
percentage of broiler males is shown in Table (2). There were no discernible variations in any treatments, except the breast
percentage, according to all characteristic percentages. The best percentage of dressing Percentage was (76.13%) in chicken
of T1 (control), while in chicken of T3 was the lowest percentage (75.00%). The highest percentage of the thigh was (15.52%)
in chicken of T3. In contrast, the lowest percentage was (14.54) in the chicken of T1 (control). The better percentage of
Drumstick representation in chicken of T2 reached (12.21%). The lowest percentage was in chicken of T4 (11.03%). The
breast percentage has significantly differed among treatments (P< 0.05), the highest proportion was (36.81 %) in chicks of T1
(control), while the lowest was in chicks of T2 (34.68 %).

Table (2): Utilization of Various Levels of Dried Local Parsley on the dressing Percentage, breast, thigh, and
Drumstick percentage of broiler male chicks (Mean £ SEM)

Percentage
Treatments Dressing Breast Thigh Drumstick
Percentage
Tl 76.13 £ 0.95° 36.81 + 3.31° 1454 + 1,172 11.73+0.812
T2 75.62 £ 0.67° 34.68 + 1.07° 15.29 + 1.092 12.21 +0.69*
T3 75.00 + 0.392 36.24 +1.872 1552 +0.872 11.81 +0.612
T4 75.86 £1.21° 36.85 + 2.09° 15.18 £ 0.912 11.03 £ 0.922

For letters a and b, different letters in the same column significantly alter means (P < 0.05).
(T1) control base diet, (T2) base diet + 100g of parsley, (T3) base diet + 200g of parsley, and (T4) base diet + 300g of parsley.
The impact of various levels of dried local parsley on the dressing Percentage, breast, thigh, and Drumstick percentage of
broiler females appeared in Table (3). There were no significant (P< 0.05). effect of treatments on dressing Percentage, and
Drumstick percentage. The largest proportion of dressing Percentage was in chicken of T3 (74.12%), while the lowest
percentage was in chicken of T2 which was 73.82%. The highest percentage of Drumstick of T2 chicken was up to (11.68%),
whereas the smallest percentage was (10.50%) in chicken of T1 (Control). The breast, and thigh percentage had significant
(P<0.05) improvement in chicken of T3 (38.77%) was visible, and thigh in chicken of T2 was 16.97%.

Table (3): Utilization of Various Levels of Dried Local Parsley on the dressing Percentage, breast, thigh, and
Drumstick percentage of broiler female chicks (Mean = SEM)

Treatments Percentage
Dressing Breast Thigh Drumstick
Percentage
T1 73.96 + 1.12° 35.30 £ 0.62° 15.89 + 1.11# 10.50 £ 0.672
T2 73.82 £ 0.762 36.54 + 0.86% 16.97 + 1.062 11.68 + 0.542
T3 74.12 +0.832 38.77+1.132 13.21 +0.43° 11.41+£0.812
T4 74.00 = 0.64° 32.48 + 0.57°¢ 13.81 £ 0.64° 11.67 £ 0.59¢

For letters a and b, different letters in the same column significantly alter means (P < 0.05).
(T1) control base diet, (T2) base diet + 100g of parsley, (T3) base diet + 200g of parsley, and (T4) base diet + 300g of parsley.
The effects of different amounts of dried local parsley on the back, wings, leg, and abdominal percentage in males are
shown in Table (4). Treatment outcomes did not significantly have an impact on the back, wings, leg, and abdomen. The
highest percentage of back percentage in chicken T3 was 20.95%, while the lowest percentage in chicken of T4 was 20.26%.
The highest percentage of wings was recorded in chicken of T2 (10.59%), whereas the smallest percentage was 9.93% in
chicken of T1 (control). The largest percentage of legs was recorded in chicken of T1 (Control) (4.82%), and the lowest
percentage was 3.9% in chicken of T4. For abdominal fat percentage the best percentage, was 1.3% in chicken of T1, while
the worst percentage was 1.61% in chicken of T2.
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Table (4): Utilization of Various Levels of Dried Local Parsley on the back, wings, leg, and abdominal fat
percentage of broiler male chicks (Mean + SEM)

Treatments Percentage
Back Wings Leg Abdominal fat
T1 20.64 £ 0.672 9.93+0.342 4.82 +£0.212 1.30 £ 0.082
T2 20.91 + 0.922 10.59 + 0.417 4.42 +0.19° 1.61 +0.052
T3 20.95 + 0.572 9.33+£0.36% 4.71+0.10? 1.43+£0.072
T4 20.26 + 0.942 9.37 £0.15% 3.90+0.178 1.48 +0.112

For letters a and b, different letters in the same column significantly alter means (P < 0.05).
(T1) control base diet, (T2) base diet + 100g of parsley, (T3) base diet + 200g of parsley, and (T4) base diet + 300g of parsley.
Utilization of different levels of dried local parsley on the back, wings, leg, and abdominal fat percentage in broiler females
appeared in Table (5). They found no significant differences among treatments on their back, wings, or legs, except in the
abdominal fat percentage that were significantly different. The highest percentage of back percentage in chicken of T1
(control) (21.66%), while the lowest percentage was 20.14% in chicken of T2. The highest percentage of wings of T1 (Control)
was up to 10.73%, whereas the smallest proportion was 9.52% in chicken of T2. For leg percentage, the largest percentage
was 4.41% in chicken of T4, as opposed to the lowest proportion of 3.54% in chicken of T3. The largest percentage of
abdominal fat was 1.90% in chicken of T4, and the lowest percentage was 1.86% in chicken of T1.

Table (5): Utilization of Various Levels of Dried Local Parsley on the back, wings, leg, and abdominal fat
percentage of broiler female chicks (Mean + SEM)

Treatments Percentage
Back Wings Leg Abdominal fat
T1 21.66 + 0.372 10.73 £ 0.192 4.05 +0.312 1.86 £0.132
T2 20.14 + 0.542 09.52+ 0.242 3.65+0.182 1.87 £0.092
T3 20.90 £ 0.31# 10.14 + 0.572 3.54+0.132 1.79+0.162
T4 20.82 +0.78¢2 9.95+0.342 441 +0.21° 1.90 £ 0.142

For letters a and b, different letters in the same column significantly alter means (P < 0.05).
(T1) control base diet, (T2) base diet + 100g of parsley, (T3) base diet + 200g of parsley, and (T4) base diet + 300g of parsley.
Table (6) shows the impact of different levels of dried parsley on moisture, protein, ash, and fat percentage of broiler male
breast. Treatments had no discernible impact on the percentage of fat, protein, and ash, in the breast. The moisture percentage
significantly differed (P< 0.05) among treatments, the greatest percentage was recorded in chicken meat of T3 (38.77%), and
the lowest was recorded in chicken meat of T1 (control) (74.17%). The highest percentage of protein was 21.27% in chicken
meat of T4, in contrast, chicken meat of T3 had the lowest percentage (20.04%) (Control). Ash percentage, the greatest
proportion was 1.16% in chicken meat of T4, the smallest proportion was 19.51% in chicken meat of T3, and in chicken meat
of T1 (control) (19.59%). Fat percentage, the highest percentage was 0.61% in chicken meat of T3, whereas the lowest
percentage was 0.51% in chicken meat of T2.

Table (6): Utilization of different Levels of Dried Local Parsley on chemical composition percentage on the breast
of Broiler male Chicks (Mean + SEM)

Treatments Percentage
Moisture Protein Ash Fat
T1 74.17 + 0.462 20.04a£0.128 1.14 +0.022 0.57 £0.118
T2 75.22 £ 0.142 20.33a £ 0.192 1.08 + 0.042 0.51+0.172
T3 74.27 + 0.342 20.07 £ 0.08? 1.05+0.072 0.61 +0.082
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T4 78.70b = 0.767 21.27a+0.232 1.16 £0.012 0.55+0.132

For letters a and b, different letters in the same column significantly alter means (P < 0.05).
(T1) control base diet, (T2) base diet + 100g of parsley, (T3) base diet + 200g of parsley, and (T4) base diet + 3009 of parsley.
Table (7) shows the impact of different levels of dried local parsley affecting the broiler female breast's moisture, protein,
ash, and fat content. The proportions of ash, fat, protein, and moisture in the breast of broiler females were not considerably
impacted when dried local parsley was used. For moisture percentage, the highest percentage was 74.38% in chicken meat of
T3 in contrast, the lowest percentage was 73.16% in chicken meat of T1 (control). The highest protein % was found in chicken
meat of T3 (20.10%), the lowest percentage was 19.77% in chicken meat of T1 (control), Ash percentage, the greatest
proportion was 1.40% in chicken meat of T3, and the lowest percentage was 1.25% in chicken meat of T2. Fat percentage,
the greatest proportion was 0.64% in chicken meat of T3, while the lowest proportion was 0.56% in chicken meat of T2.

Table (7): Utilization of different Levels of Dried Local Parsley on chemical composition percentage on the breast of
Broiler female Chicks (Mean + SEM)

Treatments Percentage
Moisture Protein Ash Fat
T1 73.16 £ 0.762 19.77a + 0.062 1.34 +0.062 0.61 +0.082
T2 73.77a+0.382 19.94a £ 0.172 1.25+0.02° 0.56 £ 0.122
T3 74.38a £ 0.212 20.10a + 0.232 1.40 £ 0.082 0.64+0.172
T4 73.26a £ 0.392 19.80a + 0.292 1.32 £ 0.05® 0.62 £0.11#8

For letters a and b, different letters in the same column significantly alter means (P < 0.05).
(T21) control base diet, (T2) base diet + 100g of parsley, (T3) base diet + 200g of parsley, and (T4) base diet + 300g of

parsley.

Table (8) shows the utilization of different levels of dried local parsley on moisture, protein, ash, and fat proportion of
male thigh. The amount of protein and ash in the thigh was not considerably changed by treatments. For protein percentage,
the highest proportion was 20.78% in chicken meat of T2, and the smallest percentage was 18.91% in chicken meat of T4.
Ash percentage, the greatest proportion was 1.40% in chicken meat of T3, and the lowest proportion was 1.14% in chicken
meat of T4. The moisture and fat percentage was significantly (P< 0.05) affected, the highest percentage of moisture was
76.90% in chicken meat of T2, and the lowest was 69.99% in chicken meat of T4, while the biggest percentage of fat (0.79%)
in chicken meat of T4, and lowest was (0.66%) in chicken meat of T1 (control)

Table (8): Utilization of Various Levels of Dried Local Parsley on chemical composition Percentage on the thigh of
Broiler Male Chicks (Mean + SEM)

Treatments Percentage
Moisture Protein Ash Fat
T1 76.80 + 1.03? 20.76 £ 0.192 1.17£0.03° 0.66 + 0.092
T2 76.90 £ 0.478 20.78 £ 0.232 1.28 £0.07° 0.73+0.182
T3 76.21 +0.842 20.60 + 0.072 1.40 £ 0.052 0.68 +0.132
T4 69.99 +0.21° 18.91 + 0.312 1.14 +£0.02° 0.79+0.072

For letters a and b, different letters in the same column significantly alter means (P < 0.05).
(T1) control base diet, (T2) base diet + 100g of parsley, (T3) base diet + 200g of parsley, and (T4) base diet + 300g of parsley.
Table (9) shows the impact of different levels of dried local parsley on moisture, protein, ash, and fat percentage of female
thighs. Using dried local parsley had no appreciable impact on thigh moisture, protein content, or fat percentage. The most
prevalent moisture level was 76.70% in chicken meat of T4, whereas the lowest percentage was in chicken meat of T2
(75.85%). Protein percentage, the greatest proportion was 20.73% in chicken meat of T4, the smallest amount was 19.51% in
chicken meat of T3, and in chicken meat of T1 (control) was 19.59%. Ash percentage, the greatest percentage was 20.50% in
chicken meat of T2. Fat percentage, where the biggest percentage was 0.81% in chicken meat of T4, and the smallest
percentage was 0.69% in chicken meat of T1 (control). The Ash percentage was significantly (P< 0.05) different, the highest
percentage of Ash (1.35%) in chicken meat of T3, and the lowest was 1.20% in chicken meat of T4.

Table (9): Utilization of different Levels of Dried Local Parsley on chemical composition percentage on the thigh of
Broiler female Chicks (Mean + SEM)
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Treatments Percentage
Moisture Protein Ash Fat
Tl 76.11 £ 0.64° 20.57 £0.27¢ 1.25 +0.04° 0.69 £0.112
T2 75.85£0.372 20.50 £ 0.197 1.28 +0.05° 0.75+0.16%
T3 76.58 £ 0.92° 20.70 £ 0.09? 1.35+0.08? 0.72 £0.082
T4 76.70 £ 0.21° 20.73 £ 0.24* 1.20 +£0.02° 0.81£0.142

For letters a and b, different letters in the same column significantly alter means (P < 0.05).
(T1) control base diet, (T2) base diet + 100g of parsley, (T3) base diet + 200g of parsley, and (T4) base diet + 300g of parsley.
The impact of different levels of dried local parsley on moisture, protein, ash, and fat percentage of male wings was shown
in Table (10). dried local parsley was not significantly impacted on moisture, protein, ash, or fat content in wings. For
moisture percentage, the biggest proportion was 75.65%, in chicken meat of T4, chicken meat of T3 had the lowest proportion
(73.65%). The highest protein percentage was seen in chicken meat of T4 (20.44%), and the smallest percentage was 19.91%
in chicken meat of T3. The greatest percentage of ash was 1.12% in chicken meat of T3, and the smallest percent was 1.03%
in chicken meat of T2. Males' fat percentage ranged from a high (0.83%) in chicken meat of T1 (control) to the lowest
percentage of 0.79% in chicken meat of T3.

Table (10): Utilization of Various Levels of Dried Local Parsley on chemical composition Percentage on the wings
of Broiler male Chicks (Mean + SEM)

Treatments Percentage
Moisture Protein Ash Fat
T1 74.82 +£0.27° 20.22 £ 0.13? 1.08 + 0.012 0.83+£0.09?
T2 75.16 £ 0.562 20.31+0.192 1.03 + 0.05? 0.81 +0.06%
T3 73.65 = 0.322 19.91 £ 0.082 1.12 + 0.032 0.79+0.172
T4 75.65+1.18? 20.44 £ 0.11° 1.09 + 0.082 0.80 £ 0.122

For letters a and b, different letters in the same column significantly alter means (P < 0.05).
(T1) control base diet, (T2) base diet + 100g of parsley, (T3) base diet + 200g of parsley, and (T4) base diet + 300g of parsley.
Table (11) shows the effect of different levels of dried local parsley on the amount of fat, protein, ash, and moisture in
broiler female wings. Treatments had no appreciable impact on the moisture, protein, ash, or fat content of females' wings.
For moisture percentage, the highest percentage was 74.76% in chicken meat of T2, and the lowest percentage was 72.95%
in chicken meat T3. For protein percentage, chicken meat of T2 had the largest proportion (20.21%), in contrast, the lowest
percentage was 19.72% in chicken meat of T3. Ash percentage, the largest proportion belonged to chicken meat of T1 (control)
(1.27%), whereas chicken meat of T4 had the lowest percentage (1.15%). Fat percentage, chicken meat of T1 (control) had
the highest percentage (0.86%). Comparatively, the lowest percentage was 0.80% in chicken meat of T3.

Table (11): Utilization of different Levels of Dried Local Parsley on chemical composition Percentage on the wings of
Broiler female Chicks (Mean + SEM)

Treatments 3Percentage
Moisture Protein Ash Fat
T1 73.41 +0.922 19.84 £ 0.102 1.27 £ 0.042 0.86 £ 0.142
T2 74.76 £ 0.742 20.21 £ 0.15% 1.21+0.012 0.81+0.172
T3 72.95 +0.322 19.72 £ 0.222 1.24 +0.072 0.80 £ 0.06%
T4 73.40 £ 0.572 19.84 £ 0.082 1.15+0.022 0.84 £0.102

For letters a and b, different letters in the same column significantly alter means (P < 0.05).

(T1) control base diet, (T2) base diet + 100g of parsley, (T3) base diet + 200g of parsley, and (T4) base diet + 300g of parsley.
Discussions

Herbs are simple and cheap to grow, and each of them has a unique set of health advantages. These advantages include
everything from antitoxins to natural wormers or antibiotics, insect repellents to sedatives, and support for the respiratory and

213



immune systems. | think it's better to take several preventative measures than to wait until anything goes wrong. Since hens
are known for disguising illness symptoms, it can be challenging to identify a sick chicken, tough to locate a veterinarian even
if you do detect something is wrong, and then challenging to diagnose or identify the precise issue. Therefore, | believe that
using herbs to help chicken flocks develop robust immune systems is essential because chickens adore eating them. In
addition, they are good sources of iron, which is necessary for the production of red blood cells, parsley leaves also contain
vitamin C, which aids in the absorption of iron [15]. This increases the secretion of the hormone thyroxin, which in turn
speeds up the production of red blood cells, reducing the susceptibility of birds to stress [16]. The substances that make metal
sheets active, such as phenols, flavonoids, turbines, sap phonic acids, and glycosides, serve as a digestive system by making
the intestinal vasculature of the colon more elastic, catalysts [17], maybe the cause of the increase in female body weight and
dressing Percentage [18]. Due to the high concentration of active ingredients and flavonoids in parsley leaf extract, which
serve as an antioxidant and have an antibacterial impact on pathogenic bacteria and fungi, may become the cause of the
increase in breast percentage [19]. Parsley contains a variety of nutrients in significant proportions, which could potentially
influence the chemical composition of meat from broiler chickens fed with parsley, other studies found that adding parsley
significantly influenced the chemical composition, amino acid percentages, and mineral concentrations in the breast and thigh
meat of broiler chicks, indicating beneficial effects of parsley as a feed additive [20] but in our study, the effect of Dried
parsley had no significant effects on the chemical composition of broiler chicks meat, and that may be due to drying of parsley
that may effect on the composition of parsley also a source of plant [21]. Researcher experiments have demonstrated the
antioxidant and free radical inhibitory properties of parsley antagonists, which is derived from plant oil [22]. Numerous
investigations have attempted to unlock the mystery of parsley before it was discovered that the leaves contain a volatile oil
called myristicin, which is crucial. This oil is made up of the most significant chemicals in the plant, including apiole, vitamins
A and (B, B2, B3, B4) B, vitamin C, iron salts, calcium, and the active principle of iodine [23]. Extracts have demonstrated
the excellent efficacy of parsley leaves as antibiotics for harmful bacteria, cationic dye Cram, and certain fungi [24]. The
amount of dressing Percentage, the chest weight, and the wing weight did not differ significantly across treatments, but these
findings are in line with those of Abbas [25], who discovered that providing 3.0 g/kg of parsley had little impact on all aspects
of slaughter. The findings of Kery, Blazovics [26] and Fierascu, Fierascu [27], who reported that the addition of medicinal
and aromatic plants (MAP) did not affect the features of the carcass, are also in agreement with these findings. According to
Majeed, Aziz [28], parsley consumption at a rate of 9 g/kg has a substantial impact on body weight and weight growth.
Throughout the trial, both feed conversion efficiency and feed intake increased numerically in comparison to the control
group. There was no difference in the treatments for animal weight, percent dressing Percentage, or the wing. The maximum
thigh and carcass weights were attained at a parsley feed level of 9 g/kg. Additionally, there was no statistically significant
(P0>05) difference in organ weight between the various treatments. Parsley supplementation positively impacted protein,
moisture, lipid percentages in some treatments, and enhancing its overall nutritional value and quality.

Conclusion:

The utilization of desiccated indigenous parsley at varying concentrations had no notable effect on the chemical
composition of broiler poultry meat concerning fat, protein, ash, and moisture. Incorporating parsley into the diet had a
favourable impact on protein, moisture, and lipid levels in specific cases, thereby enhancing the overall nutritional content
and excellence of the meat. The addition of dried local parsley led to enhancements in carcass traits like dressing Percentage,
breast, thigh, and abdominal fat levels, particularly evident in treatment T3. There were no significant disparities observed in
the proportions of back, wings, and legs in broiler chickens of both genders as a result of the interventions.

Conflict of interest:

The authors declare no conflicts of interest associated with this manuscript
REFERENCES

[1].Hashemi, S. R., Zulkifli, 1., Davoodi, H., Zunita, Z., & Ebrahimi, M. (2012). Growth performance, intestinal microflora,
plasma fatty acid profile in broiler chickens fed herbal plant (Euphorbia hirta) and mix of acidifiers. Animal Feed Science
and Technology, 178(3-4), 167-174.

[2].Majid, R. H., Albashr, T. K. M., Hamma, A. A., & Khidhir, Z. K. (2020). Effect of dietary supplementing cumin
(Cuminum cyminum L.) on meat traits of the broiler chicks. Basrah Journal of Agricultural Sciences, 33(1), 159-171.

[3].Ahmed, A. L., HAMMA, A., MAHMOOD, A., & KHIDHIR, Z. (2022). Preservative Effects of Gynura Procumbens
Powder Used with Broiler Ration on Their Frozen Meat Stored for Different Periods. Current Research on
Engineering, 8(2), 149-166.

[4].Hamma, A. A., Mohammed, M. M., Al-Obaidi, A. S., Mahmood, A. B., Khidhir, Z. K., & Aldoori, Z. (2024). Effect Of
Longevity Spinach Leaves Powder (Lsp) As A Broiler Feed Additive On Some Physical And Chemical Parameters Of
Frozen Stored Thigh Meat. Mesopotamia Journal of Agriculture, 52(2).

[5].Fathi, M., Haydari, M., & Tanha, T. (2016). Effects of zinc oxide nanoparticles on antioxidant status, serum enzymes
activities, biochemical parameters and performance in broiler chickens. Journal of Livestock Science and
Technologies, 4(2), 7-13.

214



[6]-Nantz, M. P., Rowe, C. A., Nieves Jr, C., & Percival, S. S. (2006). Immunity and antioxidant capacity in humans is
enhanced by consumption of a dried, encapsulated fruit and vegetable juice concentrate. The Journal of
nutrition, 136(10), 2606-2610.

[7].Meyer, H., Bolarinwa, A., Wolfram, G., & Linseisen, J. (2006). Bioavailability of apigenin from apiin-rich parsley in
humans. Annals of Nutrition and Metabolism, 50(3), 167-172.

[8].Mw al-obaidi, B., Fayyadh, H. M., & Aziz, L. M. (2019, July). Effect Adding Petroselium sativam L to the Diet of layer
Chicken for Reduce Fecal Bacterial Load. In IOP Conference Series: Materials Science and Engineering (Vol. 571, No.
1, p. 012041). 10OP Publishing.

[9].National Research Council, & Subcommittee on Poultry Nutrition. (1994). Nutrient requirements of poultry: 1994.
National Academies Press.

[10]. Abdulkareem, D., Al-Zuhairi, 1., & Razooqi, A. J. (2020). The effect of partial substitution protein of local grass pea
seed (Lathyrus sativus L.) replacing soybean protein on production performance of laying chickens. Plant Archives
(09725210), 20(1).

[11]. Hadmi, J. N. (1994). The Scientific Manual for the Production of Meat and Layer chicken, the first edition, the madena
Establishment for Press, Dar alam. Jeddah, Saudi Arabia.

[12]. Agroindustriais, P. (2013). AOAC. Official methods of analysis of the Association of Official Analytical
Chemists. Caracterizacdo, Propagacdo E Melhoramento Genético De Pitaya Comercial E Nativa Do
Cerrado, 26(74), 62.

[13]. Leeson, S., Caston, L., Kiaei, M. M., & Jones, R. (2000). Commercial enzymes and their influence on broilers fed
wheat or barley. Journal of applied poultry research, 9(2), 242-251.

[14]. Duncan, D. B. (1955). Multiple range and multiple F tests. biometrics, 11(1), 1-42.

[15]. Duke, J. A., Godwin, M. J. B., & Ottesen, A. R. (2009). Medicinal Plants of Latin America.

[16]. Ali, N. A. L., AL-Kaissy, G. A., & AL-Nasrawi, M. A. (2016). Study the effect of addition different levels ofParsley
Leaves (petroselinumsativum) crushed to the ration on productive traitsof broiler Ross 308. Kufa Journal For
Veterinary Medical Sciences, 7(1B), 56-63.

[17]. Safamehr, A., Fallah, F., & Nobakht, A. (2013). Growth performance and biochemical parameters of broiler chickens
on diets consist of chicory (Cichorium intybus) and nettle (Urtica dioica) with or without multi-enzyme.

[18]. Milan, K. M., Dholakia, H., Tiku, P. K., & Vishveshwaraiah, P. (2008). Enhancement of digestive enzymatic activity
by cumin (Cuminum cyminum L.) and role of spent cumin as a bionutrient. Food chemistry, 110(3), 678-683.

[19]. Zhang, Y., Tang, L., & Gonzalez, V. (2003). Selected isothiocyanates rapidly induce growth inhibition of cancer
cells. Molecular cancer therapeutics, 2(10), 1045-1052.

[20]. Majid, R. H., Albashr, T. K. M., Hamma, A. A., & Khidhir, Z. K. (2020). Effect of Using Parsley (Petroselinum
crispum) As Feed Additive on Some Meat Traits of Broiler Chicks. Tikrit Journal for Agricultural Sciences, 20(2), 68-
79.

[21]. Al-Obaidi, A. S., Mahmood, A. B., Khidhir, Z. K., Zahir, H. G., Al-doori, Z. T., & Dyary, H. O. (2021). Effect of
different plants’ aromatic essential oils on frozen Awassi lamb meat’s chemical and physical characteristics. Italian
Journal of Food Science, 33(4), 98-106.

[22]. Zhang, H., Chen, F., Wang, X., & Yao, H. Y. (2006). Evaluation of antioxidant activity of parsley (Petroselinum
crispum) essential oil and identification of its antioxidant constituents. Food research international, 39(8), 833-839.

[23]. Razzaghi-Abyaneh, M., Yoshinari, T., Shams-Ghahfarokhi, M., Rezaee, M. B., Nagasawa, H., & Sakuda, S. (2007).
Dillapiol and apiol as specific inhibitors of the biosynthesis of aflatoxin G1 in Aspergillus parasiticus. Bioscience,
biotechnology, and biochemistry, 71(9), 2329-2332.

[24]. Ojala, T., Remes, S., Haansuu, P., Vuorela, H., Hiltunen, R., Haahtela, K., & Vuorela, P. (2000). Antimicrobial
activity of some coumarin containing herbal plants growing in Finland. Journal of ethnopharmacology, 73(1-2), 299-
305.

[25]. Abbas, R. J. (2010). Effect of using fenugreek, parsley and sweet basil seeds as feed additives on the performance
of broiler chickens. Int. J. Poult. Sci, 9(3), 278-282.

[26]. Kery, A., Blazovics, A., Fejes, S., Nagy, E., Lugasi, A., Kursinszki, L., ... & Sz6ke, E. (2001). Antioxidant activity
of medicinal plants used in phytotherapy. Journal of Horticultural Science.7.(2):28-35

[27]. Fierascu, R. C., Fierascu, I., Baroi, A. M., & Ortan, A. (2021). Selected aspects related to medicinal and aromatic
plants as alternative sources of bioactive compounds. International Journal of Molecular Sciences, 22(4), 1521.

215



[28]. Majeed, R. H., Aziz, A. A, Aziz, K. O. H., & Faraj, H. A. (2021). Utilization of Parsley (Petroselinum crispum) as
feed additive for broiler chickens performance. Journal of Animal and Poultry Production, 12(11), 363-366.

(308 (us)) palll #18 dand pailad o ciiaall Aol Gadgaid) il
s LIS
bl cApilagled) dnals iy D sl S lpind] sl wasd

sddlal)

a5 s pans aal zg 58 224 Jlaxind & Laalll 7558 dagd Clia o diliaa Cilginaey Chinall Jaall (uigiid) 80 ddjee ) Auhall o3a o
allas 2 1oV Alalaal) 2 daall Gl (i gaal cpa Adlide Cilysiose alaiind ¢ lgie IS ) e eyl clalas gl ) Lilsie caad L (Ross 308)
)l Alabaall ¢ sy ala 200 + bl 32 aUas 2300 Alalaall ¢ uigaiy aba 100 + bl (53 Ui 4l Alalaall o5 asedl) oulod 1
IS (o cRall) il (3l s ypanily (ol pnun ()35 Janssian il JS (3 208 14 gums 8 il S (b sty ala 300 + ol Jlae ol
LS die Gl die lall gl A g i) il copelil. Al U aghy ais capalaal sl e Bl Slede <8 Ay 83 jlaal &) Se
Dl Al Al i) DS 8 (ggina Cpuend pa ¢ AED Alalaall 3 LY die Glall (a0 b Gueilly ARG Alalaall 8 Cainall laall i g3
e cBlaleall 53l ekl 3yuS A T paiad) MS o aad) Zladll 3 Ja V15 Aaialls sedall A ek ol celld pay AAIED Alebeall ) b
ona pal ey hae Lo palll g8 (8 Cppuial) SISE AaiaY)y 2adlly jaall b gaaally dlajlly cilisig s Lushyll Alasl QS 3 gina (3308 a0
Caind) DS 8 Akl alays LY

:\;wu.\n u;;S)J BAgn sejﬂ su&i_,.\f\._: s?ﬂ CJJ& ZA_JAM\ GNAN

216



