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CAN ONE WEEK’S USE OF NETTLE IN BROILER FEED AFFECT THE CHEMICAL QUALITY OF MEAT? 
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This experiment aimed to evaluate the effects of adding fresh or dry nettle (Urtica dioica L.) to broiler 
diets during the last week of fattening on proximate composition, fatty acid and mineral content of 
meat. The trial was performed on a total of 600 ROSS-308 unsexed day-old chickens, divided into 3 
groups (C - Control group; FN - Fresh Nettle group; DN - Dry Nettle group). All broilers were bred and 
fed equally, with standard diets from age 1-42 days, except for the last seven days of fattening when 
in FN group was added daily to the feeders (on top) 20g/chicken freshly collected, blanched and 
chopped nettle, or in case of DN group of broilers, 10g/kg finely ground dry nettle mixed into a finisher. 
On day 42, random sample of 6 male and 6 female birds were taken from each group and slaughtered. 
Meat samples (breasts and drumsticks) were collected and the proximate composition analysis was 
conducted on each portion of each chicken (total of 72 samples). The fatty acid composition (Shimadzu 
GC-2014 with FID detector) and mineral analysis (Na, Mg, K, Ca, Mn, Fe, Cu, Zn and Se content 
measured by iCap Q) was conducted on each portion (breast and drumstick) of 6 chicken per group (3 
male and 3 female). An analysis of variance and t-test (IBM SPSS Statistics 20 software) was performed. 
Meat fat content was significantly lower (P=0.028) in broilers fed with the addition of dry nettle 
compared with other two groups, which could have an impact on quality characteristics of meat, such 
as flavor and tenderness. The addition of fresh or dry nettle influenced meat ash content as well, which 
was significantly larger compared with C group (P<0.001). Total MUFA was highest in DN group 
(31.20%), while there were no significant differences between other two groups (P<0.001), mainly due 
to higher share of palmitoleic and oleic acid found in meat from DN group. The lowest amount of total 
PUFA (35.08%) and n-6 fatty acids (32.19%) was found in DN group (P<0.001), specifically significantly 
lower content of linoleic acid. Also, DN group have better n-6/n-3 ratio (11.83) compared to control 
(13.46, P=0.036), while there was no effect when fresh nettle was used. Analysis of minerals in meat 
showed significantly higher level of Na and Se in DN group, and Fe and Zn in FN group. Generally, 
research shows that extra addition of 1% dry nettle in broiler feed during the last seven days of 
fattening can result in different chemical, fatty acid and mineral composition of meat. 
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