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INTRODUCTION

A great source of protein, the chicken meat has always 
been linked to a favorite food source. In addition to 

its high protein content, ranges from 17.56 to 18.3% ( Jun-
tachote et al., 2006), it is affordable and easily obtainable. 
However, it can have some disadvantages, such as a lack of 
tenderness, low antioxidant content, the protein instabili-
ty during cooking, and the presence of antibiotic residues, 
thus chicken meat shall require special treatment. In par-
ticular, the residues of veterinary medicines can represent 
short-term dangers in the form of allergies, digestive dis-

orders, skin disorders, anaphylaxis, and hypersensitivity, as 
well as long-term danger in the form of carcinogenicity, 
mutagenicity, teratogenicity, and reproductive disorders 
(Birk et al., 2010). Consumption of foods of animal origin, 
such as chicken meat, that contain residues of antibiotics 
can also have a lot of negative impacts on health, ranging 
from allergic reactions to toxicity, effects on the intestinal 
flora and the immune response, and microbial drug resist-
ance (Petracci et al., 2013). 

Lack of antioxidants can also affect the quality of chicken, 
as antioxidants inhibit oxidation reactions that cause meat 
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discoloration and off flavor. High levels of antioxidants are 
also desirable in chicken meat for their health benefits, as 
antioxidants in the diet prevent cell damage by binding 
free radicals and other highly reactive molecules. The con-
sumption of antioxidants in sufficient amounts has been 
reported to improve immunological status while inhibiting 
the onset of degenerative diseases due to aging (Liguori et 
al., 2018).

On account of such obvious matters, one specific treatment 
that can improve chicken meat quality is marination. Mar-
ination is a flavored liquid that is usually used to improve 
the yield and to extend the shelf life of meat (Nurohim et 
al., 2013). The principle of meat marination is to soak the 
meat in a solution or sauce that contains ingredients that 
slowly permeate passively from the marinade into the meat 
by osmosis (Berlian et al., 2016). At this point, Akhadiyah 
et al. (2012) reported that the benefits of marination are 
as follows: it improves the sensory quality of the meat-like 
flavor, enhancement of tenderness, increases water capacity, 
and extends the shelf life. Marinade ingredients that can 
improve the flavor and tenderness of meat include flavor-
ings such as salt, soy sauce, organic acids (acetic acid/vin-
egar, lemon juice), enzymes (papain, bromelain, and ficin), 
and ginger. Two hours of marinating is usually consider 
sufficient for the meat to soak up the flavor, yet it still varies 
greatly, from several minutes to several hours, as excessive 
liquid uptake can cause the meat to become mushy and 
disintegrate. Marinating for a short period i.e.,  about 15 
minutes to 2 hours can prevent such obvious issue. The use 
of a high-acid marinade is also not recommended because 
the meat can shrink and become hard. Meat tenderness 
can be enhanced by marination for about 6 to 24 hours, 
however the duration can be shortened by adding an en-
zyme to the marinade ( Juntachote et al, 2006). 

Chicken marinated meat with a mixture of several herbs 
can reduce the number of bacteria and extend the shelf 
life from10 days to 12 days at a storage temperature of 
4oC (Nurwantoro et al., 2012). For example, marination 
of broiler chicken with different concentrations (0.4%, 8%, 
and 12%) of a garlic blend for 8 h had a significant pos-
itive effect (P <0.05) on the water binding capacity and 
decreased the cooking losses (Pratama et al., 2018). The 
aim of the present study was to determine the effect of 
herbal marination on the quality characteristics of broiler 
meat. The protein content, antioxidant levels, meat tender-
ness, cholesterol content, and chemical residue levels were 
investigated.

MATERIALS AND METHODS

Material used
The meat materials used for this study were 600 grams 
of chicken breast for each test. The herb marinade con-

tained 1 cm ginger, 1 cm galangal, 20 cumin seeds, 5 garlic 
cloves, 1 blade of lemongrass, and 2 cm of lemon in 150 
mL distilled water. Before marination, the chicken meat 
was cleaned properly,  and the marinade ingredients were 
mashed using a blender. All mashed marinated ingredients 
were mixed thoroughly in the water and then marinade 
with meat.

Methods
The study employed a completely randomized design 
(CRD) in which it consisted of 3 treatments and 10 repli-
cations. T0 represented meat marinated for 0 h (non-mar-
inated). Group T1 was marinated for 3 h and T2 for 6 h. 
The measured variables were antioxidant, protein, choles-
terol, and chemical residue levels in the meat, meat tender-
ness, and meat color. Meat color measurements involve two 
basic methods:  human visual appraisal and instrumental 
analyses. Data was processed using a Likert scale (AMSA, 
2012). Chemical residues were analyzed by  chromato-
graphic gas method (Alen et al., 2015). Antioxidant was 
analyzed by DPPH (1,1-difenil-2-pikrilhidrazil) (Bhat et 
al., 2020). Cholesterol was analyzed with the Lieberman–
Burchard method, protein with the Kjeldahl semimicrobial 
method, and meat tenderness with a penetrometer (Wu-
laniriky, 2011). Data were analyzed by analysis of variance 
(ANOVA), and to seek significant effects we employed the 
Duncan Multiple Range Test.

RESULTS

The analysis of variance results revealed that the herbal 
marination treatment of broiler meat showed a very signif-
icant effect on the antioxidant content and protein content 
in the meat (P <0.01) and had a significant effect (P <0.05) 
on meat tenderness. However, it had no significant effect 
on the content of cholesterol or meat chemical residues 
(P>0.05) (Table 1).

Table 1: Antioxidant levels, protein content, cholesterol 
content, tenderness, and chemical residue levels in 
marinated broiler meat
Variable Treatment

T0 (0 h) T1 (3 h) T2 (6 h)
Antioxidant 
content (%)**

20.34±2.17a 28.48±2.33c 25.59±1.78b

Protein (%)** 15.67±1.67a 17.77±1.23C 16.58±0.89b

Cholester-
ol(mg/g)ns

0.75±0.08a 0.76±0.06a 0.83±0.07a

Meat tender-
ness (kg/cm2)*

1.48±0.79a 2.37±0.56b 2.43±0.49b

Chemical resi-
dues(µg/ml)*

0.19±0.03a 0.02±0.01b 0.09±0.03b

a,b,cDifferent superscripts in the same row indicate 
significant differences at *(P<0.05) or ** (P <0.01). ns: Not 
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significantAntioxidant Content
Table 1 showed that marination of broiler meat had a sig-
nificant effect on the antioxidant content (P<0.01). The ef-
fect at T1 (3 h marination) was better than the effect at T0 
(no marination) and T2 (6 h marination).

Protein Content
The analysis of variance results also showed that marination 
had a significant effect on the protein content of broiler 
chicken meat (P <0.01). The meat protein value was higher 
after 3 h marinating than after 6 h marinating (Table 1). 

Cholesterol Content
The analysis of variance results revealed no significant dif-
ference in the cholesterol content of broiler meat for either 
3 h or 6 h marinating (P >0.05; Table 1). 

Meat Tenderness
The analysis of variance results showed that marination 
had a significant effect on the tenderness of broiler chicken 
(P<0.05). The tenderness of broiler chicken marinated for 
3 h (2.37 kg/cm2) did not differ significantly from the ten-
derness of meat marinated for 6 h (2.42 kg/cm2), but it was 
significantly different from the tenderness of the non-mar-
inated control treatment (1.48 kg/cm2).

Chemical Residues
The analysis of variance results showed that marination 
provided no significant effect on the chemical residues of 
the tetracycline group (P> 0.05). The lowest average chem-
ical residue was observed after 3 h marination (0.02 µg/
ml), followed by 6 h marination (0.09 µg/ml). The unmari-
nated meat had the highest residue content, at 0.198µg/ml 
by gas chromatographic method.

Meat Color
Chicken meat marinated for 3 h and 6 h differed mac-
roscopically from unmarinated meat. The 3 h marinated 
meat had a pale pink color, and the meat fibers were soft-
er. The 6 h marinated meat was pale pink but softer than 
the 3 h marinated meat (Figure 1). Meat color measure-
ments involve two basic methods: human visual apprais-
al and instrumental analyses (Table 2). Data is processed 
using a Likert scale associated with meat color evaluation 
in color guidelines handbook (AMSA, 2012). Statistical 
analysis showed significant differences in the color levels 
of marinated broiler chicken meat (P <0.05), with scores of 
2.20 (slightly pale) for unmarinated meat, 3.30 (reddish) 
for meat marinated for 3 h, and 3.60 (reddish) for meat 
marinated for 6 h (Table 2).

Figure 1: Macroscopic changes in broiler chicken breast 
meat. T0: unmarinated; T1: marinated for 3 h; T2: mari-
nated for 6 h.

Table 2: Meat color level in marinated broiler chicken meat
Variable Treatment

T0 (0 h) T1 (3 h) T2 (6 h)
Meat color level 2.20a (sightly 

pale red)
3.30b

 (reddish)
3.60c

 (reddish)
a,b,cDifferent superscripts in the same row indicate significant 
differences at (P<0.05).
Color level scores: 1: pale pink; 2; sightly pale red; 3: reddish; 4: 
red; 5: bright red

DISCUSSION

Marinating broiler chicken meat for 3 h and 6 h increased 
the antioxidant content. This could reflect a greater absorp-
tion of marinating with longer marination duration and 
there was an effect on the balance of the chemical compo-
nents in meat. Higher antioxidant levels indicated lower 
rates of oxidation reactions, as an inversely proportional 
relationship exists between antioxidant activity and anti-
oxidant concentrations (Fastawa et al., 2016). With regard 
to this issue, Tristanto et al. (2014) also found that a high-
er concentration of antioxidants indicated lower oxidation 
activity. Karseno et al. (2013) reported that malonaldehyde 
(MDA) levels are inversely proportional to antioxidant ac-
tivity, so higher malondialdehyde levels indicate low levels 
of antioxidants. MDA is one of the aldehyde compounds 
generated from the oxidation of fat. 

Antioxidants are chemical compounds that can donate 
one or more electrons to free radicals to deactivate them. 
Higher concentrations of antioxidants increase the likeli-
hood that electrons from antioxidants can react with free 
radicals. Marinating the broiler chicken meat increased the 
antioxidant content, thus it possibly indicated that a great-
er absorption of the marinade liquid by the broiler chicken 
meat affected the balance of the chemical components in 
the meat and increased the antioxidant content and thus 
the oxidation activity in the marinated meat was getting 
decreased (Eleazu et al., 2012). As well, Arkoub–Djer-
moune et al. (2015) discovered that the active components 



      Journal of Animal Health and Production

September 2022 | Volume 10 | Issue 3 | Page 290

that play a role as a source of antioxidants include phenols 
such as Nasunin, as well as beta carotene, chlorogenic acid, 
and caffeic acid. The process of heating can extract active 
antioxidant components from the marinade vegetables and 
meats

The meat that was marinated for 6 h showed an increase 
in the antioxidant content caused by a decreased protein 
content. This is in accordance with previous work showing 
that a lower protein concentration results in high antioxi-
dant activity (Nahariah et al., 2014). The concentration of 
antioxidants in native chicken eggs is higher than in broil-
ers because of their high protein content, but this results 
in lower antioxidant activity. The flavonoids and phenols 
contained in galangal also function as antimicobials ( Jun-
tachote et al., 2006) and can suppress the growth of pro-
tein-degrading microorganisms, such as E. coli, Staphylococ-
cus aureus, Rhizopus sp., Penicillium sp., and Neurospora sp., 
in meat, thereby it prevents significant changes in broiler 
meat protein. The protein content of meat can change due 
to protein degradation by proteolytic microorganisms that 
require protein for growth and metabolism.

The addition of 1–15% ginger resulted in a higher protein 
content of 61.15 (Wahyuni  et al., 2018). Research shows 
that ginger at this concentration permeates throughout the 
chicken meat and activates the proteolytic enzymes that 
work as catalysts in the tenderness process. The addition of 
mashed elephant ginger has a significant effect on the pro-
tein content of native chicken meat (Nurohim et al., 2013). 
A higher level of ginger paste increased the ability of the 
proteolytic enzymes to hydrolyze the protein. 

Substances contained in the marinade can also be bacte-
riostatic or able to inhibit the growth of protein-degrad-
ing microorganisms. Microorganisms can also inhibit the 
growth of other microbes that affect the protein content 
or meat quality. The amounts of marinade ingredients are 
also important, as the quality of the meat can be decreased 
if the required marination time is too long and the meat 
becomes mushy (Akhadiyah et al., 2012).

The failure to reduce cholesterol content in broiler chicken 
meat by marinating may be due to already decreased cho-
lesterol levels in the live animals, as well as ongoing meta-
bolic processes in the meat. Earlier findings by Ni Wayan 
et al. (2017) indicated that cholesterol could be reduced in 
broiler chicken meat by feeding broiler a ration containing 
noni fruit flour. In this regard, Tarigan et al. (2016) also 
argued that feeding a combination of 2.5% garlic powder 
and ZnO (120 ppm) tended to reduce cholesterol levels in 
broiler chicken carcasses. Research conducted by Wahyuni  
et al. (2016) showed that the addition of 1.2% lime juice 
in a step-down protein feed could reduce the cholesterol 

levels in broiler chickens.

Soaking broiler chicken meat in the marinade for 3 h and 
6 h resulted in a less tender meat compared to non-mar-
inated meat. The reduced meat tenderness after a long 
marination time of 3–6 h, indicated by values of 2.37–2.42 
kg/cm2, could be caused by marinade ingredients, such as 
limes, which contain acids that can reduce meat tenderness. 
Following guidance outlined by Nieminen et al. (2012) re-
ported that the function of limes, in addition to eliminat-
ing the fishy smell, is to absorb moisture from the meat so 
that when eaten, the texture feels hard. Longer marination 
increases the hardness of the meat. Nasir et al. (2017) re-
ported tenderness as the amount of pressure required to 
cut each unit area (kg/cm2) of the product; therefore, a 
smaller number indicates a softer product. Nurwantoro et 
al. (2012) suggested that tenderness is the most important 
factor in determining the quality of meat. 

The quality of the meat is influenced by several factors, 
such as before cutting examination /ante mortem and after 
cutting examination/post mortem. Previous results showed 
that the average tenderness of native chicken meat stored 
at a cold temperature (40℃) for 24 h had a texture value of 
3.1,while meat treated with 25% ginger paste had a texture 
value of 3.1,and meat treated with 50% ginger paste had a 
texture value of 3.9 (Arni et al., 2016). Tarigan et al. (2016) 
stated that meat compression can be achieved by marinat-
ing for about 6 to 24 h and that the time can be shortened 
by adding enzymes to the marinade. Ni wayan et al. (2017) 
stated that meat tenderness is a complex quality attribute, 
with the primary structures affecting meat tenderness be-
ing the integrity of myofibrils (known as the actomyosin 
effect) and the contribution of connective tissue (collagen 
and elastin). Although small, the fat content in the meat 
(marbling) also contributes to the tenderness of the meat.

The chemical residues in chicken meat investigated by gas 
chromatographic method (Alen et al., 2015) exhibited re-
duced values in marinated groups as compared to T0 group. 
This could be due to the herbal ingredients in the marinade 
(turmeric, curcuma, ginger, galangal, and garlic) that have 
high antioxidant contents. Antioxidants are substances 
that can delay, slow down, and prevent oxidation process-
es. Antioxidants are very beneficial for health and play an 
important role in maintaining the quality of food products. 
Ermelia et al. (2020) reported that antioxidants inhibit ox-
idation reactions and prevent cell damage by binding to 
free radicals and highly reactive molecules. Consumption 
of antioxidants in adequate amounts has been reported to 
reduce the incidence of degenerative diseases. Consump-
tion of foods containing antioxidants is also known to im-
prove the immunological status and inhibit degenerative 
diseases due to aging. Therefore, it is necessary to take the 
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optimal intake of antioxidants.

The xanthine content of the marinade affects myoglobin in 
the meat, so it can change the color of the meat. Bassole 
et al. (2011) stated that methylxanthine can affect energy 
metabolism, fat metabolism, sugar metabolism, glycogen 
reserves, calcium metabolism, and meat quality. Different 
marinating times can affect the color of the meat, indicat-
ing differences in the ability of the meat to reduce myoglo-
bin. If the fresh meat is cut, the color is purplish-pink. In 
an oxygen environment, the surface of fresh meat will turn 
reddish due to the oxygenation of myoglobins to oxymyo-
globin (Ekawati et al., 2019). Meat color is influenced by 
feed, species, geographic location, age, sex, stress, pH, and 
oxygen level (Mudalal et al., 2014). The statistical analysis 
presented here showed that marination of broiler chicken 
meat affected the color level (P <0.05), with scores of2.20 
(slightly pale) to 3.30 (reddish) and 3.60 (reddish). 

The ability to bind marinade solutions and retain liquid 
during cooking in both non-marinated and marinated 
meat is also severely impaired by heating (Mudalal et al, 
2014). A nearly study revealed that white-striped fillets ex-
hibited higher cooking losses and lower marinade yields 
(Petracci et al., 2013). The significant differences revealed 
inmarinated meat can be associated with lower marinade 
yield rather than with a direct effect on the meat abnor-
mality. High amounts of liquid losses during cooking are 
usually associated with increased toughness of meat. The 
inclusion of tough breast meat in chicken sausages and 
nuggets increased the shear force and binding strength to 
some extent ( Jafari et al., 2012).

CONCLUSION

Based on results obtained in this research, it should be con-
cluded that herbal marination of meat for 3 hours have 
optimal potential to improve meat quality. Marination in-
creased antioxidant level (25.58%), and maintain protein in 
meat (17.76%), even the meat softness was still high (2.73 
kg/cm3). The meat color in 6 hours of marination were pale 
pink and the meat structure was softer when compared to 
the 0 hour and 3 hours of marination.

ACKNOWLEDGMENT

This research was funded by UPPM Politeknik Pem-
bangunan Pertanian  Yogyakarta Magelang DIPA No. 
018.10.2.4.417405/2021 November 23th 2019.

CONFLICT OF INTEREST

The authors declare that they have no competing interest.

AUTHORS CONTRIBUTION

NP, SS, BPW are researcher. NP is the leader of this study. 
BPW and NP prepared and managed  meat marinated. 
SS prepared samples. NP, SS, and BPW, managed and ex-
amined the experiment and interpreted the result. SS and 
NP analyzed data. BPW prepared data and literature for 
manuscript. NP, BPW and SS wrote the manuscript.

REFERENCES

American Meat Science Association. 2012. AMSA Meat Color 
Measurement Guidelines.Illnois.USA.

Arkoub-Djermoune L, Boulekbache-Makhlouf L, Zeghi-
chi-Hamri S, Bellili S, Boukhalfa F, Madan K (2016). Influ-
ence Of The Thermal Processing On The Physico-Chemical 
Properties And The Antioxidant Activity Ofa Solanaceae 
Vegetable: Eggplant. J. Food Qualit. 39: 181-191. https://
doi.org/10.1111/jfq.12192

Akhadiyah A, F Jaya (2012). Tenderness, Ph And Water Activity 
(Aw) Of Spices Dried Meat On Various Concentrate Of 
Ginger Extract (Zingiber Officinale Roscoe) And Different 
Soaking Time. J. Anim. Products Sci. Technol. 7(2):6-12.  
Universitas Brawijaya.

Alen Y, Zulhidayati Netty S (2015). Determination of Profen-
ofos Pesticidal Residue in Lettuce (Lactuca sativa L.) by 
Gas Chromatographic Method. J. Sains farmasi & Klinis. 
1(2):140-149. https://doi.org/10.29208/jsfk.2015.1.2.30

Arni H. Hafid dan R Aka (2016). The Effect of Giving Gin-
ger Paste (Zingiber Officinale Rosceae) on the Quality of 
Chicken Meat. J. Trop. Anim. Sci. Technol. 3(3): 104-108. 
http://dx.doi.org/10.33772/jitro.v3i3.2678

Bassolé IHN, Lamien-Meda A, Bayala B, Obame LC, Ilboudo 
AJ, Franz C, Novak J, Nebié RC, Dicko R (2011). Chemical 
composition and antimicrobial activity of Cymbopogon-
citratus and Cymbopogongiganteusessential oils alone and 
in combination. J. Phytomed. (18): 1070-1074. https://doi.
org/10.1016/j.phymed.2011.05.009

Berlian Z, Fatiqin A, Agustina E (2016). Use of Lime Juice 
(Citrus Aurantifolia) in Inhibiting Escherichia Coli Bacteria 
in Foodstuffs. J. Biosci. 2(1):512-58.

Bhat FM, Sommano SR, Charanjit SR, Phisit Seesuriyachan P, 
Thanongsak C, Prom-u-Thai C (2020). Status of Bioactive 
Compounds from Bran of Pigmented Traditional Rice Vari-
eties and Their Scope in Production of Medicinal Food with 
Nutraceutical Importance. Agronomy. 10: 1817. https://doi.
org/10.3390/agronomy10111817

Birk T, AC Gronlund, BB Christensen, S Knochel, K Lohse, H 
Rosenquist (2010). Effect Of Organic Acids And Marina-
tion Ingredients On The Survival Of Campylobacter Jejuni 
On Meat. J. Food Protect. 73(2): 258 – 265. https://doi.
org/10.4315/0362-028X-73.2.258

Ekawati ER, W Darmanto (2019). Lemon (Citrus limon) Juice 
Has Antibacterial Potential against Diarrhea-Causing 
Pathogen .IOP Conf. Ser.: Earth Environ. Sci. 217 012023 
https://doi.org/10.1088/1755-1315/217/1/012023

Eleazu CO, KC Eleazu (2012). Physico-chemical properties and 
antioxidant potentials of 6 new varities of ginger (Zingib-
er officinale). Am. J. Food Technol., 7: 214-221 https://doi.
org/10.3923/ajft.2012.214.221

https://doi.org/10.1111/jfq.12192 
https://doi.org/10.1111/jfq.12192 
https://doi.org/10.29208/jsfk.2015.1.2.30
http://dx.doi.org/10.33772/jitro.v3i3.2678 
https://doi.org/10.1016/j.phymed.2011.05.009 
https://doi.org/10.1016/j.phymed.2011.05.009 
https://doi.org/10.3390/agronomy10111817 
https://doi.org/10.3390/agronomy10111817 
https://doi.org/10.4315/0362-028X-73.2.258 
https://doi.org/10.4315/0362-028X-73.2.258 
https://doi.org/10.1088/1755-1315/217/1/012023 
https://doi.org/10.3923/ajft.2012.214.221 
https://doi.org/10.3923/ajft.2012.214.221 


      Journal of Animal Health and Production

September 2022 | Volume 10 | Issue 3 | Page 292

Ermelia MFRL, Gusti AMKD, Nuriyasa IM (2020). The effect 
of giving betel leaf extract (piper betel l.) on the production 
and quality of broiler carcasses.Int. J. Life Sci. 4(1):19-25. 
https://doi.org/10.29332/ijls.v4n1.373

Fastawa R, Nahariah dan F, Maruddin (2016). Optimization of 
antioxidants with different fermentation time in the salvage 
industry infertile eggs. J. Sci. Livest. Technol. 5(1):23-27

Jafari B, Amirreza E, Babak MA, Zarifeh H (2012). Antibacteria 
Activities of Lemon Grass Methanol Extract and Essence 
Pathogenic Bacteria. Journal of American-Eurasian J. Agric. 
Environ. Sci. 12(8): 1042-1046.

JuntachoteT, Berghofer E, Bauer F (2006). The oxidative prop-
erties of Holy basil and Galangal in cooked ground pork. 
Meat Sci.  72(3):446-56. https://doi.org/10.1016/j.meats-
ci.2005.08.009

Karseno I, R Handayani, Setyawai (2013). Antioxidant Ectivity 
And Stability Of Pigment Extratet from Algay Oscillatoria  
Sp. Agritech., 33(4):371-376

Liguori  I, Gennaro R,  Francesco C,  Giulia BLA,  David Del-
la-Morte, Gaetano G, Gianluca T, Francesco C, Domenico 
B, Pasquale A (2018). Oxidative stress, aging, and diseases. 
Clin. Interv. Aging. 13: 757–772. https://doi.org/10.2147/
CIA.S158513

Lengkey HAW, Pratama A, Surayningsih L, Gumilar J, Wu-
landari E, Nanah N, Edianingsih P, Balia RL (2019). Broiler 
Carcass physical Characteristics Evaluation Based on Body 
Weight. Management Economic Engineer. Agric. Rural 
Develop.19(1):261-265.

Mudalal S, Lorenzi M, Soglia F, Cavani C, Petracci M (2014). 
Implications of white striping and wooden breast abnormal-
ities on quality traits of raw and marinated chicken meat. 
Animal (2015), 9(4): 728–734. https://doi.org/10.1017/
S175173111400295X

Nahariah AM, Legowo E, Abustam A, Hintono P, Bintoro dan 
YB, Pramono (2014). Endogeneous antioxidant activity in 
the egg whites of various types of local poultry eggs in South 
Sulawesi, Indonesia. Int. J. Poult. Sci. 13(1):21-25. ISSN: 
1626-8356. https://doi.org/10.3923/ijps.2014.21.25

Nasir AM, Aasima R, Faneshwar K, Vijay S, Vivek S (2017). De-
terminants of broiler chicken meat quality and factors affect-
ing them: a review. J. Food Sci. Technol. 54(10): 2997-3009. 
https://doi.org/10.1007/s13197-017-2789-z

Ni Wayan S, IGNG Bidura, Ida Ayu Putri Utami (2017). The 
Effect of Water Extract of Leaves Moringa oleifera on Egg 
Production and Yolk Cholesterol Levels in Egg Laying 
Hens. J. Biol. Chem. Res. 34(2) : 657-665.

Nieminen TT, Koskinen K, Laine P, Hultman J, Sade E, Paulin 
L, Paloranta A, Auvinen P (2012). Comparison of microbial 
communities in marinated and unmarinated broiler meat by 
metagenomics. Int. J. Food Microbiol. 2(2):142-149. https://
doi.org/10.1016/j.ijfoodmicro.2012.04.016

Nurohim, Nurwantoro, dan D. Sunarti. 2013. Effect of marinade 
method with garlic on duck meat on pH, water holding ca-
pacity, and total coliform. Anim. Agric. J. 2(1): 77 – 85.  

Nurwantoro VP. Bintoro AM, Legowo dan A, Purnomoadi. 
(2012). Processing Meat With Marination System for In-
creasing Food safety and Added Value. Wartazoa. 22(2):72-
78.

Petracci M, Mudala S, Bonfiglio A, Cavani C (2013). Occur-
rence of whitestriping and its impact on breast meat quality 
in broiler chickens. Poult. Sci. 92: 1670–1675. https://doi.
org/10.3382/ps.2012-03001

Pratama R, Riyanti R, dan Ali H (2018). The Effectiveness of 
Garlic Using the Marinade  Method on the Physical Quality 
of Broiler Meat. J. Res. Innovat. Anim. 2(1):20-25. https://
doi.org/10.23960/jrip.2018.2.1.20-25

Tarigan OJ, Lestari Susi, Widiastuti I (2016). The Influence of 
AcidType and Marinade Duration for Sensory, Microbi-
ological and Chemical Characteristics of Naniura Tila-
pia (Oreochromis Niloticus).Fishtec H–J. Teknol. Hasil. 
5(2):112-122.

Tristanto R, MA Putri, AP Situmorang dan Suryanti. (2014). 
Optimalizatiom use of Seagrass Leafs Thalassia hemprichii 
As Natural Antioksidan Source. Indonesian J. Fisheries Sci. 
Techmol. 10(1): 26-29

Wahyuni HI, Suthama N, Mangisah I, Krismiyanto L (2018). 
Improving Protein Mass and Cumulative Body Weight Gain 
of Local Chicken Fed Ration Fortified with Comibnationof 
Lactobacillus sp and Dahlia Inulin. IOP Conf. Series: Earth  
Environ. Sci. 102 012072. https://doi.org/10.1088/1755-
1315/102/1/012072

Wulaniriky (2011). Product Manual Universal and Portable Pen-
etrometer. Humbold manufacture.

https://doi.org/10.29332/ijls.v4n1.373 
 https://doi.org/10.1016/j.meatsci.2005.08.009 
 https://doi.org/10.1016/j.meatsci.2005.08.009 
https://doi.org/10.2147/CIA.S158513 
https://doi.org/10.2147/CIA.S158513 
https://doi.org/10.1017/S175173111400295X 
https://doi.org/10.1017/S175173111400295X 
. https://doi.org/10.3923/ijps.2014.21.25 
https://doi.org/10.1007/s13197-017-2789-z 
https://doi.org/10.1016/j.ijfoodmicro.2012.04.016 
https://doi.org/10.1016/j.ijfoodmicro.2012.04.016 
https://doi.org/10.3382/ps.2012-03001 
https://doi.org/10.3382/ps.2012-03001 
https://doi.org/10.23960/jrip.2018.2.1.20-25 
https://doi.org/10.23960/jrip.2018.2.1.20-25 
https://doi.org/10.1088/1755-1315/102/1/012072 
https://doi.org/10.1088/1755-1315/102/1/012072 

