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Abstract 

This research was conducted to determine the carcass traits and some biochemical indices in 

broiler chickens fed mixed spices-supplemented diet. Dried and pulverized Allum sativum, 

Zingiber officinale and Punica granatum were mixed in ratio 2:2:1 respectively. The mixed-

spices were combined with Starter and Finisher feeds to formulate four (4) diets; W was non-

supplemented Starter feed, X was 2% mixed spices-supplemented Starter, Y was non-

supplemented Finisher and Z was 2% mixed spices-supplemented Finisher. In the first phase 

of the experiment, 150 chicks were divided into groups 1 and 2 of 75 birds each, and 

randomly assigned to diets W and X. Groups 1and 2were respectively maintained on their 

diets for 3 weeks. In the second phase, group 1 in the first phase was sub-divided into groups 

A and B while group 2 was sub-divided into groups C and D and fed ad libitum for additional 

3 weeks. The feed intake, growth pattern, carcass traits, ultimate pH of the breast and thigh 

meat, transaminases, lipid and red blood cell indices were determined. Increase in weight and 

feed intake were significantly lower (p<0.05) in the birds fed 2% mixed spices supplemented 

Starter. Other evaluated carcass traits did not vary significantly (p>0.5). All the test groups 

had significantly lower (p<0.5) percentage fat to carcass weight, pH values and serum ALT.  

 

 



 

 

The evaluated red blood cell indices, lipid and artherogenic indices did not significantly differ 

(p>0.5) from the control. Conclusively, diet supplementation with the spices could suppress 

fat accumulation in broiler chickens and improve their health and meat quality without 

affecting other carcass traits, lipid and red blood cell indices.  
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