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ABSTRACT

Twenty five Awassi lambs weighing 24± 0.5 kg and 5 months of
old were used to investigate the effect of different levels and source of
medicinal plants (Nigella Sativa ,NS and Rosemery Officinalis,RO )
on individual muscles weight , chemical composition, carcass fat
partitioning and distribution • Lambs were divided into five similar
groups and fed randomly one of the following diets. The first group
received the basal die~ composed of concentrate without feed
additives which served as the control group (DI).The other tested
groups were fed randomly on one of the following diets: Dl diet
supplemented with 5 or 7.S gm NS I Kg DM (D2 and D3 respectively);

-Dl diet supplemented with 5 or 7.5 gm RO I Kg DM (D4 and D5
respectively). .

The results indicated that muscles weight of lambs fed diets
supplemented with feed additives (D2,D3,D4 and D5) wen;
significantly (P<0.05) higher than those fed control diet
(DI).However, lambs fed D4 and D5 showed significantly (P<O.05)
higher muscles weight as compared with those fed D2 and D3 .The
chemical analysis of rack and leg cuts showed that lambs carcasses of
those fed RO contained higher (P<O.OI) percentages of moisture and
protein as compared with those fed NS(D2 ,03 ) and control diets
(DI).In addition similar a tendency was obvious towards an increase
in moisture and protein percentages and a decrease in fat percentages
(P<O.O \) in chemical analysis of LD,SM and IS muscles of lambs fed
D4 and D5 tllan lambs fed D2 and D3 . Lambs fed D2 and D3 showed
significantly highel:- (P<O.OI) in fat carcass,fat tial and subcutenaous
fat than those lambs fed D4,D5 and DI ,while lambs fed D4 and D5
showed significantly higher content (P<O.Ol) intramuscular fat,
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retroperitoneal and I<idney fat and Intra-abdominal fat (Omental fat
,Mesenteric fat and Cardiac fat) than those fed Dl,D2 and D3 .As
well as, lambs fed D2 and D3 recorded high total body fat· (weight
and percentage) than those fed Dl,D4 and D5 .

It can be conculuded ,that using rosemary officinals as natural
feed additives improved carcass quality and efficiency of meat
production.
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INTRODUCTION

Dietary influences on meat quality has been extensively studied in
a number of meat species.In general, the carcass has less fat and the
meat leaner appositive attribute for dietlhealth conscious consumers
(Kerry et al.,2002).Meat fat is considered to cause a variety of human
diseases,mainly because of the belief that it has a high proportion of
saturated fatty acids (FFA) which raise blood cholesterol levels ,a risk
factor for cardiovascular disease (Department of Health ,1994).A
reduction in intramuscular fat content to 2-5% with a relatively
greater reduction in waste fat depots such as subcutaneous and
intermuscular would make a positive contribution to production
effeiciency and consumer health without negatively impacting on
meat quality (Kerry et al.,2002). In recent years, many attempts to
use the natural supplement to improve the growth rate, feed
effeiciency utilization and carcass characteristics by addition of
dietary supplementation such as meadicinal plant (Aboul-Fotouh et
al.,1999 ; EI-Saadany et al.,2001; Saleh ,2004 ; Mohamed et al.,2005
and EI-Ashry et al.,2006 ).However,the chemical products especially
hormones and antibiotics ,may cause unfavorable side
effects.Moreover,there is evidence indicating that these products
could be considered as pollutants for human and threaten their
health on the long - run (Abdel_Azeem ,2006) .The World Health
Organization (WHO) encourages using medicinal herbs and plants to
substitute or minimize the use of chemical through the global trend to
go back to nature (Saleh ,2004). Rosemary contain many compounds
with antioxidanta properties: Rosmarinic acid, Rosmanol, Carnosic






































