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Effects of Dietary Green Tea Powder on Performance of Production,

Quality of Egg and Meat in Chicken
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Cardiovascular diseases induce millions of people to
death in the world every year. The egg, meat of
chicken and their food products are in low price,
easily utilized and accordingly are universally
accepted products by people. However, people who
are suffering from cardiovascular diseases are afraid
of egg and meat consumptions because of high
content of cholesterol and fat. Green tea by virtue
of its scientifically validated healthful effects has
potential utility in the management of a variety of
disorders by depression of cholesterol absorption
from the gut and prevents the oxidation of fat and
fat products. Thus, green tea has been concerned
with human health, though its application on
domestic animals and their products is still poor.
The objective of the study is to determine the
effect of dietary green tea powder (GTP) on
production performance and qualities of egg and
meat in chicken.
Effects of dietary GTP on laying performance and
egg quality were studied. The experimental diet
with or without 0.6 % GTP was given ad libitum.
The feed intake was significantly decreased. Egg
production rate tended to increase. Haugh Unit
score was significantly increased with GTP, which
accompanied by the increased albumen height.
GTP feeding significantly reduced levels of choles-
terol and fat in yolk.
Thiobarbituric acid value of egg yolk tended to

remain lower in the eggs from GTP group.

The above mentioned results indicated that GTP
improved the quality of eggs.

The 2 nd experiment was done, using laying hens
fed diet with or without 0.3 % GTP ad libitum, or
non-supplemented diet restrictedly (Restricted).
The feed intake also significantly decreased. Haugh
Unit was improved significantly in GTP feeding.
Albumen thickness and albumen percentage were
higher. Yolk cholesterol level was significantly
lower in GTP. All the beneficial parameters were
improved by GTP feeding but not restricted
feeding.

The dietary GTP on egg albumen color was investi-
gated in hens given the diets with 0.6 % GTP or 0.1
9% caffeine. The egg albumen color (yellow-green)
GTP and

Riboflavin contents of egg albumen significantly

disappeared by caffeine feeding.
decreased by interaction with caffeine of GTP but
not in egg yolk, liver, spleen and muscle.

Meat quality and production with dietary GTP
were investigated using broiler chicks reared with 0,
0.5, 0.75, 1.0 and 1.5 % of GTP. The quantity
and percentage of abdominal fat, liver cholesterol,
liver fat and serum cholesterol were decreased
significantly by GTP. GTP is likely to produce
broilers with less fat, cholesterol and oxidative
profiles without serious adverse effects on the
general performance.

In conclusion, the feeding less than 1.0 % of dietary
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GTP to chicken has favorable effects on quality of
egg and meat that could modify components of

edible parts of egg and meat leading to the charac-

teristics favorable to consumers without altering

general performance of the chicken.
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