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An experiment was carried out to investigate the effects of Moringa oleifera and Spirulina platensis on lipid profile, oxidative stability and fatty acid profile in broiler meat. Two hundred forty (240) day old Cobb 500 broiler chicks were assigned to five dietary treatments for 5 weeks with four replications having 12 chicks per replication. The dietary treatments were control, including 2 different levels of M. oleifera leaf meal and S. platensis (1% and 1.5%). The birds randomly distributed in each pen and data were analysis using SPSS statistical package. Final body weight gain were significantly higher in the M. oleifera leaf meal 1% and S. platensis 1.5% group and feed conversion ratio improved in M. oleifera 1% group (1.68). The lowest thiobarbituric acid reactive substances values were obtained in meat at fresh state with the values of 1.89 and 1.49 µmol MDA1/100g in M. oleifera (1%) and S. platensis (1.5%) than control (2.04). In addition total cholesterol (mg/dl) level was significantly reduced in additives group 124.11 % in M. oleifera  (1%) and 100.93% in S. platensis  (1.5%). Regarding the fatty acid profile of mixed sample (breast, thigh and drumstick), omega 3 fatty acid such as arachidic acid and docosahexaenoic acid levels were increased in the additives groups. Result of the present study elucidated that dietary inclusion of two medicinal plants M. oleifera (1%) and S. platensis (1.5%) could be the promising functional ingredients to produce value added broiler meat in terms of oxidative stability and omega 3 fatty acids enhancement. 
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