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Session 7. Animal Husbandry

Utjecaj dodavanja plemenite pec¢urke (Agaricus
bisporus) u obroke na oksidativnu stabilnost mesa
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SaZetak

Poznato je djelovanje dodavanja plemenite pecurke (Agaricus bisporus) hrani za Zivotinje kao promotora
zdravlja i proizvodnosti domacih Zivotinja. Dokazano je da dodavanje plemenite pecurke obrocima
za ovce snizava kolesterol, no nije poznat i u¢inak na kvalitativne osobine mesa. Stoga je cilj ovog
rada utvrditi utjecaj dodavanja plemenite pecurke u obroke na oksidativnu stabilnost mesa janjadi.
Kao pokazatelj oksidativne stabilnosti mesa koristio se tiobarbiturni test (TBARS). Osamnaest janjadi,
pasmine licka pramenka, bilo je podijeljeno u tri jednake skupine (kontrolna, te pokusne skupine s
dodatkom 2% svjeze i suhe plemenite pecurke). Nakon pokusnog perioda od 35 dana uzeti su uzorci
mesa, te je odreden udio masti i TBARS 0., 3., i 6. dan. Utjecaj dodavanje svjeze : suhe plemenite
pecurke imao je statisticki znacajan utjecaj (p<0,05) na koli¢inu masti u mesu janjadi (11,0 : 16,2), no
nije se statisticki razlikovao od kontrolne skupine. Vrijednosti TBARS-a ocekivano su rasle od 0. do
6. dana (0,1 : 1,4), te se znacajno se razlikuju u vrijednostima 3. dan, izmedu mesa janjadi hranjenih
standardnim obrokom i obrokom sa svjezim gljivama (0,97 : 0,86), dok kod obroka sa suhim gljivama
nije bilo znacajnih razlika izmedu niti jedne grupe janjadi. Zaklju¢ujemo da dodavanje plemenite
pecurke u obroke janjadi djeluje na promjene oksidativne stabilnosti mesa, no budu¢i da su najmanje
vrijednosti TBARS-a bile kod janjadi s najnizim sadrzajem masti, te navedene razlike nisu bile statisticki
znacajne izmedu kontrolne skupine i pokusnih, daljnja istrazivanja u objasnjenju dobivenih rezultata
biti e potrebna.

Ovaj rad financirala je Hrvatska zaklada za znanost projektom IP-2016-06-3685.

Kljuéne rijeci: plemenita pec¢urka, oksidativna stabilnost mesa, TBARS, licka pramenka
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Effect of dietary supplementation of button
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Abstract

The effect of supplementation of button mushroom (Agaricus bisporus) to animal feed as a promoter
of the health and productivity of domestic animals is well known. Adding high quality mushrooms to
sheep’s meals has been shown to lower cholesterol but the effect on the meat’s qualitative properties
is unknown. Therefore, the aim of this paper is to determine the effect of supplementation of button
mushroom in diet on the oxidative stability of lamb’s meat. The thiobarbitur test (TBARS) was used
as an indicator of the oxidative stability of the meat. Eighteen lambs of the Lika pramenka breed
were divided into three equal groups (control and experimental groups with the addition of 2% fresh
and dried button mushrooms). After a 35-day trial, meat samples were taken and the proportion of
fat and TBARS determined on days 0, 3, and 6. The effect of adding fresh: dried button mushrooms
had a statistically significant effect (P<0.05) on the amount of fat in lamb meat (11.0 vs. 16.2) but
did not differ statistically from the control group. TBARS values were expected to increase from
day 0 to day 6 (0.1 vs. 1.4) and differ significantly from day three between lamb meat fed a standard
meal and a fresh mushroom meal (0.97 vs. 0.86), while the dry mushroom meal had no significant
differences between the two lamb groups. We conclude that the addition of button mushrooms to the
lambs’ meals has an effect on changes in the oxidative stability of the meat. Since the lowest TBARS
values were in the lambs with the lowest fat content, these differences were not statistically significant
between the control group and the experimental ones, further investigations in explanation of the
obtained results will be required.

This work was been fully supported by Croatian Science Foundation under the project IP-2016-06-
3685.
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