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Effect of using different types of Origanum Majarona Extract on Quality traits and Black-Bond
Syndrome of thigh meat broiler carcasses in frozen storage

The aim of the present study was to determine the effect of using different types and concentrations of
Origanum Majarona extracts on some Chemical , Physical , Microbial , Sensory Tests and Black bone
syndrome on thigh meat of broiler carcasses storage at (-18)c® three month .study including five treatments
first control (none added ), second 0.1% Aqueous Origanum Majorona extract added to thigh meat, third
0.2 % Aqueous Origanum Majarone extract added to thigh meat, fourth 0.01% Alcoholic Origanum
Majarna extract added to thigh meat . and fifth 0.05% Alcoholic Origanum Majorana extract added to
thigh meat . the results can thigh meat of broiler carcasses that storage at (-18) c¢° three month with 0.05%
Alcoholic Origanum Majorana extract that preserve Chemical , Physical , Microbial Sensory characters

there for lowest effected in Black bone syndrome before and after cookin.




