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SUMMARY

l
~he ohjective \\'~.s 10 {'vaJlI~tc the effecls of gibherellic acid (GA J ) ~lId vitamin E and SdClIiUlli as

antioxidants (AD) on carcass characteristics, chemical composition and meat quality of New Zealand
... white rahbits. After weaning age. all experimental rabbits were distributed into four treatments

groups. The treatments I, 2 and 3 were given 75 mg of GA)/Jlitr, I rnl of AO/llitr and mixture of
them (same concentrations) in drinking water, respectively during fattening period (20 weeks). While, the
control group (C) had no addition in drinking water. The ohtained results confinned that gihhereJlic acid and
antioxidants added groups had significant (P:;SO.05) higher dressed carcass, li"er percentages. carcass lengths.
fatness. protein. ea and Fe percentages of meat content. Likewise, significant effects were found on sensory
attributes (tenderness and juiciness), texture and pH of meat. However, no significant differences in percentages
of heart. kidney. dissectible fat, Lean: bone ratio. moisture, ether extract, ash, P, aroma, taste, flavor and waler
holding capacity (WHC) were found among all groups. Also, Na of meat content of antioxidants added groups
were significantly lower than the control and GA 3 groups. In conclusion, using gibberellic acid with or no
antioxidants as a water supplement confirms its potential ity and non·harmful effect which matches with the
consumer's desire and health.
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INTRODUCTION

Rabbits meat consider an excellent alternative source of animal protein and may offer considerable
potential for bridging the gap between supply and demand for animal protein, especially in Egypt. Rabbit
meat is wholesome, tasty with appreciable juiciness and tenderness as well as it has a high amount of
protein, essential fatty, amino acids, water-soluble vitamins and minerals, such as iron and zinc and low
fat or cholesterol (Lebas el ai, 1986; Wattanachant el al., 2004; Das and Bardoloi, 2005; Barroeta, 2006;
Hernandez and Gondret, 2006; Cavani and Petracci, 2006; Hernandez, 2008). In addition, rabbit has a
quite high dressing percentage when compared to ruminants (Lebas et ai, 1986). These attributes are
determined by biological and productive factors as well as slaughter age, weight, breed, genetics, sex,
diet, feed additives, physical activity (Ouhayoun, 1998; Xiccato, 1999; Daile Zotte, 2002; Fletcher et al..
2000; Hernandez, 2008; McKee et al.. 2009).

Feed additives as growth promoters and antioxidants can influence, the hormonal profile of animals
consequently, meat quality (Barroeta, 2006; King et al., 2006; Hernandez, 2008). Use of Gibberellins for
promoting plant growth and the presence of potentially high residual levels oc plant materials which can
be used in rabbits feeds, and then some studies have studied the effects of GA3 on tabbits growth as
growth promoter (Alkhiat et aI., 1981; Leewrigho, 1993; Abd-Elhamid el aI., 1994; Baydat, 2002; Azza
et al., 2003, Azza 2004). However, relative dearth infotmation is available on GA3 potential metabolic
effects in meat quality of rabbits (Gawienowski and Chatterjee, 1980).

Antioxidant has been shown to playa major role in the development and maintenance of the defense
systems against diseases and othet stresses (Yu, 1994). In ordet to improve the oxidative stability,
different substances such as carotenoids, vitamin E, vitamin C and selenium have been tested in several
experiments in order to verify their potential antioxidant effect on poultry meat (King et aI., 2006; Fisinin
et aI., 2008). Physiological importance of AO was recognized when it was found to be an essential
structural component of the glutathione petoxidase enzyme (Rotruck et aI., 1973), which has an important
role in preventing oxidative damage in erythrocytes or tissues. Tawfik (1998) reported that vitamin E
protects polyunsaturated fatty acids from oxygen effects, and inhibits lipid peroxidation enhanced as a
free radical scavenger (Situnayal<e et a/., 1990). In Egypt, different tesiduals of growth ptomoters such as
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