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The effect of dietary green tea grounds(GTG) on growth performance and meat quality in

the Okayama-Jidori were studied.

1 Two rations were formulated by addition of 0 or 3% of GTG to diet. Brest meats were
stored for 6 days in 4 and meat quality was studied before storage and after storage.

2 Vitamin E of brest meat was elevated by GTG feeding,but not significant. After 6 days
storage, TBARS of brest meat remained significantly lower, and water holding capacity
was remained significantly higher in GTG fed Okayama-Jidori.

3 In conclusion,our result indicated that feeding GTG can effect on maintein low TBARS
of meat and high water holding capacity during refrigerator storage.



