
 
Abstract 

 

The consequences of increased use of plant-based animal feed additives on 

the organoleptic quality of animal products, on consumer health and on the 

environment. 
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I. Abstract Body 

The ban of growth promoting antibiotics by 
European commission since 2006 G.C 
significantly increased the usage of plant-

based animal feed additives. The purpose of 
our survey was to assess the effect of 
increased usage of the four most common 
plant-based animal feed additives, 
phytogenics, (Garlic, cinnamon, thyme and 
oregano) on the organoleptic property of final 
animal products (meat, milk, cheese, egg.), on 
consumer health and on the environment. A 

review of more than 115 research articles 
related to our title was performed via various 
web- search engines such as Google-scholar 
or pub-med etc.  
Most of the results showed an improved 
growth performance parameter such as 
weight gain, feed intake and feed conversion 
ratio, Caracas characteristics and meat quality 

or sensory parameters such as PH, water 
holding capacity, lipid peroxidation products, 
color, texture, tenderness, flavor and overall 
acceptability of the product. Their effect on 
the safety of the environment range from 
having no association (thyme, cinnamon) as 
they are already abundant in the environment 
to playing a protective role by decreasing 

ruminate methane and nitrogen excretion 
(Garlic and oregano). Studies also show that 
phytogenics have no negative effect on 
consumer health despite used at maximal 
application rate in animal feed. The 
variability of results can be explained by 
different doses of the additive used, 
variability in the concentration of bioactive 

compounds among different part of the plant 
used, period of supplementation and animal 
genotype. 
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