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Table 1. The feed ingredients and chemical analysis of the diets  

0-10 d                           10-24d                                    24-42d Ingredients (% of diet) 
Without fat With fat Without fat With fat Without fat With fat  

72.71 61.11 70.98 59 62.42 53.66 Corn 
20.56 23.23 21.65 28.19 29.95 32.50 Soybean 

- 3.5 - 3 - 3 Soybean oil 
3.5 3.5 3.3 3 3.1 3 Fish meal 
1.02 1.03 1.37 1.25 1.56 1.53 Dicalcium phosphate 
0.97 0.95 0.92 0.97 1.16 1.44 Calcium carbonate 
0.28 0.25 0.23 0.26 0.26 0.26 Salt 
0.13 0.09 0.38 0.30 0.44 0.26 L- Lysine 
0.25 0.23 0.35 0.25 0.45 0.46 DL- Methionine 
0.08 0.07 0.27 0.28 0.11 0.11 L- Threonine 
0.25 0.25 0.25 0.25 0.25 0.25 Vitamin premix1 
0.25 0.25 0.25 0.25 0.25 0.25 Mineral premix2 
0.05 0.05 0.05 0.05 0.05 0.05 Sodium bicarbonate 

- 5.49 - 2.95 - 3.23 Anzymit 
 
Calculated composition 

3000 3000 3000 3000 2900 2900 ME (kcal/kg) 
17.8 17.8 20 20 21.1 21.1 Crude protein (%) 
0.80 0.80 0.85 0.85 1 1 Ca (%) 
0.39 0.39 0.43 0.43 0.48 0.48 Available phosphorus (%) 
0.16 0.15 0.14 0.15 0.15 0.15 Na (%) 
1.02 1.05 1.23 1.25 1.47 1.37 Lysine (%) 
1.05 1.10 1.10 1.22 1.30 1.33 Arginine (%) 
0.52 0.55 0.67 0.58 0.48 0.48 Methionine (%) 
0.81 0.84 0.96 0.90 1.02 1.02 Met. + Cys. (%) 
0.74 0.67 0.89 0.79 0.90 0.90 Threonine (%) 

1 Supplied per kilogram of diet: 10000 IU Vitamin A, 500 IU Vitamin D3 , 45 IU Vitamin E , 3 mg K3 , 3 mg B1 , 9 
mg B2 , 10 mg B3 , 30 mg B5 , 4 mg B6 , 2 mg B9 , 0.02 mg B12 , 0.1 mg H , 1000 mg Choline.  
2 Supplied per kilogram of diet: Fe 55 mg, Mn 120 mg, Zn 100 mg, Cu 16 mg, I 1.3 mg, Se 0.3 mg. 
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Table 2. Effect of thyme extract (Zataria multiflora Boiss) on performance of broiler chicks fed diets with and 

without fat during 28 to 42 days of age 
  Treatment*                                                

P-value SEM 6 5 4 3 2 1 Studied traits  
0.0001 2.145 153.83a 140.01b 153.80a 139.46b 154.30a 140.64b   Feed intake (g)  
0.0001 0.866 83.27a 71.62b 84.04a 72.17b 83.82a 70.42b Body weight (g)  
0.0001 0.018 1.847b 1.954a 1.829b 1.932a 1.841b 1.982a Feed conversion ratio   

Means with different superscripts in the same column differ significantly (P<0.05). 
*1: diet without thyme extract (TE) and fat for the entire period of the experiment, 2: diet without TE and with fat for the entire period of the 
experiment, 3: 0.5% TE without fat for the entire period of the experiment, 4: 0.5% TE with fat for the entire period of the experiment, 5: 
0.5% TE in last two weeks without fat, and 6: 0.5% TE in last two weeks with fat. 
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Table 3. Effect of thyme extract (Zataria multiflora Boiss) on the relative weight of carcass (% of live weight), 
various components of carcasses (% of carcass weight) and digestive organs weight of broilers at the end of the 

experiment (day 42) 
 

Treatment* 
Carcass1 

(%) 
Breast2 

(%) 
Thigh2 

(%) 
Wing2 

(%) 
Liver1 

(%) 
Gezzard1 

(%) 
Heart1 

(%) 
Abdominal fat1 

(%) 
1 66.08 39.39 30.31 7.99 2.18 1.458 0.517 1.851 
2 66.38 39.45 30.77 8.03 2.19 1.467 0.516 1.878 
3 66.11 39.31 30.11 7.82 2.24 1.427 0.520 1.832 
4 66.66 39.67 30.84 8.01 2.28 1.431 0.519 1.855 
5 66.16 39.23 30.05 7.95 2.20 1.435 0.515 1.811 
6 66.31 39.36 30.46 8.26 2.24 1.436 0.518 1.869 

SEM 0.0011 0.002 0.0011 0.0006 0.0001 0.00009 0.00003 0.0001 
P- value 0.17 0.76 0.37 0.30 0.30 0.73 0.89 0.2 

*
1: diet without thyme extract (TE) and fat for the entire period of the experiment, 2: diet without TE and with fat for the entire period 

of the experiment, 3: 0.5% TE without fat for the entire period of the experiment, 4: 0.5% TE with fat for the entire period of the 
experiment, 5: 0.5% TE in last two weeks without fat, and 6: 0.5% TE in last two weeks with fat. 
1% of Live waight 
2% of carcas weight 
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Table 4. Effect of thyme extract (Zataria multiflora Boiss) on intestinal bacterial populations of broiler chickens 

fed diets with and without fat at the end of the experiment (day 42) 
                                                                                       Microbial populations (log10 CFU/g) 
Treatment*  Escherichia coli Lactobacillus  
1 7.064a 6.80b 

2 7.024a 6.81b 

3 6.495b 7.11a 

4 6.391b 7.20a 

5 7.020a 6.82b 

6 7.013a 6.83b 

SEM 0.044 0.036 
P-value 0.0001 0.0003 

Means with different superscripts in the same column differ significantly (P<0.05) 
*1: diet without thyme extract (TE) and fat for the entire period of the experiment, 2: diet without TE and with fat for the entire period 
of the experiment, 3: 0.5% TE without fat for the entire period of the experiment, 4: 0.5% TE with fat for the entire period of the 
experiment, 5: 0.5% TE in last two weeks without fat, and 6: 0.5% TE in last two weeks with fat. 
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Table 5. Effect of thyme extract (Zataria multiflora Boiss) on thigh meat cholesterol of 

broiler chickens fed diets with and without fat at the end of the experiment (day 42) 
Treatment*   Meat cholesterol (mg/100 g) 

1 85.64a 

2 86.72a 

3 83.76b 

4 84.29b 

5 85.51a 

6 85.72a 

SEM 0.238 
P-value 0.0009 
Means with different superscripts in the same column differ significantly (P<0.05). 
*1: diet without thyme extract (TE) and fat for the entire period of the experiment, 2: diet without TE and 
with fat for the entire period of the experiment, 3: 0.5% TE without fat for the entire period of the 
experiment, 4: 0.5% TE with fat for the entire period of the experiment, 5: 0.5% TE in last two weeks 
without fat, and 6: 0.5% TE in last two weeks with fat. 
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Abstract 

This experiment was conducted using 240 one-day-old broiler chicks (Ross 308 strain) in a completely 
randomized design with 6 dietary treatments, each replicated 4 times with 10 birds/replicate. The dietary 
treatments were: 1, 2- diets without thyme extract (TE) with and without fat for the entire period of the 
experiment, 3, 4- diets with 0.5% TE with and without fat for the entire period of the experiment, and 5, 6- diets 
with 0.5% TE in last two weeks with and without fat. Weight gain (WG), feed intake (FI) and feed conversion 
ratio (FCR)) of chicks were measured as weekly basis. At day 42, two chicks were selected from each pen and 
slaughtered for microflora count and thigh meat cholesterol measurement. Chicks fed diets supplemented with 
fat had higher body WG and FI, and lower FCR compared to diets without fat (P<0.05). Supplementation of TE 
did not show significant effect on performance of broiler chicks. Adding TE to the diets led to a significant 
reduction (83.76 vs. 85.64 mg/100 g) in thigh meat cholesterol content compared to the control (P<0.05). The 
lowest count (6.39 log10 CFU/g) for Escherichia coli and the highest count (7.2 log10 CFU/g) for Lactobacillus 
were belong to TE with fat (P<0.05). TE supplementation had no significant effect on the relative weights of 
carcass components and digestive organs (P> 0.05). As an overall conclusion, adding TE to the diets during the 
entire rearing period of the experiment led to significant reduction in thigh meat cholesterol in boiler chickens. 
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