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Table 1. Effect of supplementation with garlic powder on carcass characteristics of broilers

chicks.
Garlic powder  Dressing (%) Liver Heart Gizzard source
meal levels (%) (¢) of body weight
0 75.3+1.57 44.61 £3.64 10.85 +0.82 46.30 £2.675
1 755+ 3.2 46.25 +3.64 11.35+0.82 4691 +2.675 Worku
3 78.69+ 1.05 50.52 £3.64 12.72 +0.82 47.00 +2.675 et al.
5 7325+ 1.48 4553 £364 11.71 £0.82 4497 +2.675 (2021)
p-value 0.225 0.4497 0.676 0.9455
Garlic powder  Dressing (%) Liver Heart Gizzard source
meal levels (%) % of body weight
0 55.87 3.16 0.5442 2.98
0.1 54.89 2.89 0.621° 2.60 Singh
1 55.21 3.23 0.719° 3.12 et al.
1.5 55.89 3.44 0.592° 2.79 (2015)
2 55.31 3.12 0.588° 2.59
SEM 0.432 0.100 0.019 0.086
0 68.00¢ 2.25° 0.53 2.56°
2 68.80° 2.16° 0.55 2.09° Eltazi
3 69.82° 2.10° 0.56 2.05° et al.
4 68.62° 2.01° 0.53 2.01° (2014)
SEM 0.12 0.02 0.012 0.03

(®>) Means with different superscrips in the same column differ significantly at P<0.05
970 Table 1 aziuladiinisasunsyiisulunnsnaassves Worku. et al (2021) wag Singh et
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WiiulaRvy wenantlluudaznisvaaedldlinuasaneiudslunisnaastvaaworku. et al (2021) 19

lAugAauy-500 warlun1smaassves Singh et al. (2015)14lnviug 1BL-80 @slnassiugilonasionisnis



= a f i3

@sunseienlulSunaminnindesansaiiniuesidudeinveclnla walunisaassves Eltazi et al.

¥
a

(2014) Wlnugduunsa Fdlnnugilidulindnissyivied soniibilniugidnisnevausdonis
sunsufiulafngy wareradumsznisidedugivsswansoaninenaiunnansiuisdmanonis
Aulsdavilinsesgivlananmeiurilidesidudeinuanmsiuaulume Tudiureniwinetoizay
widldinsidsunsziienlunisvnassves Worku. et al (2021) iliesidudsu Au wila vesliwiiu
vty waziaSunsuiiounnszau usluauwes Singh et al. (2015) naunuINIsLasunseifiey 1%
° § va s & o i o A A M o ] s 2 s = & = =
ihlviliesiudilageninseavdunasliiasy wiliinadaasigudduuasiu oradunsiznseiieud

dudrenseduinlinisihauvesiladinandudnnnauiiediulainsvihnuriaindeulniuinae

[ '
= = o ¥

danalit idulonduidawmienazniasidwinlilasidusmlaiudu Favandatusnueae Eltazi et al.
(2014) inudnsasunszisunnszavdwmaliivesiduddunasiudesninlafilidiasy Tudiuves
& ¢ | w | o & I 1% a .
Wesigudilasswiiunnngy Melienadumsizlunsldnseiivnvenisnaassves Singh et al. (2015)
Ignseisunsimnuwiakanihuuadsililueimsiiibeleainiinimeasves Eltazi et al. (2014) 39
AWAlANUTUNINNIN kA9IUYDY Eltazi et al. (2014) TonseiguuneiUannwaltinununauisaeay
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Table 2. Effect of supplementation with Garlic Powder on Chemical Composition of Broiler Meat.

Garlic
powder Moisture DM Fat Ccp ASH source
meal
levels (%)
0 75.08+1.735 24.91+1.735 4.43+0.80 17.77+0.643°  2.70+0.30
1 73.50+1.33  26.49+1.33  3.50+0.21 20.03+1.34® 2.95+0.22 Worku
3 71.21+0.86  28.78+0.86  2.90+0.45 22.95+0.132% 292+0.132 et al.
5 75.85+1.28 24.140+1.28 3.26+0.44  17.34+0.69° 2.95+0.18  (2021)
p-value 0.1497 0.1497 0.52 0.0079 0.5272

(®°) Means with different superscrips in the same column differ significantly at P<0.05
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Table 3. Effect of supplementation with garlic powder on sensory evaluation of meat.

Garlic powder  Tenderness Flavour Juiciness  Appearance Overall source
meal levels % and colour  acceptability
0 3.1040.27°  3.20+0.29%° 3.20+0.20% 3.16+0.11°  Worku
1 3.50+0.16%°  3.40+0.16° 3.70+0.21° B 3.5+0.11%°  etal,
3 4.0£0.14*  3.70+0.15%  3.70+0.15° 3.8+0.088°  (2021)
5 3.90+0.1°  2.60 +0.16°  3.0+0.14° 3.16+0.089°
0 6.33 6.42° 6.08° 6.25° 6.17° Singh
0.1 6.28¢ 6.64° 6.28¢ 6.78° 6.34¢ et al.
1 6.82% 6.66° 6.45P 6.80° 6.52° (2015)
1.5 6.50° 6.82% 6.50° 6.75P 6.58°
2 7.08° 7.00° 7.02° 7.10° 7.01°
0 5.34 5.62 5.43 5.35
2 5.20 5.75 5.61 5.40 B Eltazi
3 5.21 5.60 5.43 5.22 et al.
4 5.01 5.42 5.31 5.35 (2014)

(®>) Means with different superscrips in the same column differ significantly at P<0.05
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