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ABSTRACT

The experiment was conducted to evaluate the effect of Ocimum gratissimum leaf extract on the organoleptic properties of broiler meat. A total of 105 day old chicks of broiler were used and were randomly allocated to five treatments group in a complete randomize design and fed graded level (0%, 0.5%, 10%, and 15%) of Ocimum gratissimum leaf extract for 42 days. The experimental groups were designed as treatment T1, T2, T3, T4 and T5. At the end of the six weeks feeding trials, three birds per treatment were randomly selected from each treatment starved overnight and slaughtered, de-feathered. The chicken were properly labelled according to the treatment and replicates and were cooked separately with 2g of salt while some were cooked without salt. Twelve-member panelist was used for the organoleptic test using 9 hedonic scale questionnaire. The results shows that there was no significant difference in organoleptic properties of broiler meat fed with Ocimum gratissimum leaf extract.
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CHAPTER ONE
INTRODUCTION
1.1	Background of the Study
The poultry industry, particularly broiler production, is one of the most dynamic sectors of livestock agriculture and a vital contributor to global food security. It provides high quality animal protein that is affordable and accessible to a growing population (FAO, 2021). 
According to Hashemi and Dauoodi (2010), the industry continues to seek effective strategies to enhance growth rate, improve feed efficiency, and maintain or improve meat quality to meet consumer expectation.
Similarly, Windisch et al. (2008) reported that poultry producers are consistently exploring nutritional and management innovations to optimise productivity while ensuring product safety and quality.
Natural Growth Promoters such as phytogenic feed additives (herbs, spices, essential oils), probiotics, pre-biotics and plant extract are increasingly investigated as alternative feed additives. These natural compounds often contain bioactives components (such as phenolics, flavonoids, essential oils) that may improve digestive health, modulate gut microflora, act as antioxidants, or enhance immune status (Hassan et al., 2024). One aspect of meat quality of particular importance to consumers is organoleptic properties. The sensory attributes of meat, flavor, aroma, colour, tenderness, juiciness, aftertastes (Lawrie & Ledward, 2017). If natural growth promoters such as herbs or plant extracts alter these organoleptic qualities, whether positively or negatively, it can significantly affect both producer adoption and consumer acceptance (Qaisrani et al., 2018).
1.2	Statement of the Problem
The use of Antibiotic Growth Promoters (AGPs) in poultry production has been widely practised to enhance growth rate, feed efficiency, and disease resistance in broiler chickens. However, continuous use of antibiotics has led to serious global health concerns, including the development of antibiotics-resistant bacteria and the presence of drug residues in meat and eggs that can endanger human health (Castanon, 2007; Oibner & Richards, 2005).
1.3	Objectives of the Study
General Objectives
	To evaluate the effects of Ocimum gratissimum on organiceptics of broilers chickens fed its extracts.

Specific Objectives
i. To assess the effects of different types or levels of Ocimum gratissimum on flavor, juiciness, tenderness and aftertaste of broiler meat.
ii. To examine possible changes in meat colour and aroma due to Ocimum gratissimum supplementation.
iii. To determine whether inclusion of Ocimum gratissimum impacts on overall sensory acceptability by consumers or trained panelists.
1.4	Research Questions
1.	Do Ocimum gratissimum significantly affect flavor, juiciness, tenderness, or 	aftertaste of broiler chicken meats?
2.	What are the effects of Ocimum gratissimum on meat colour and aroma?
3.	What level(s) of natural growth promoters in feed produce optimal 	organoleptic quality without adverse sensory effects?
1.5	Research Hypothesis
	There are no significant differences in the organoleptic properties of broiler fed with Ocimum gratissimum leaf extract at varying levels. 
1.6	Significance of the Study
	It would enlighten the farmers on the use of phytogenic plants.
	It would contribute to the knowledge of the poultry farmers in poultry production.
1.7	Scope and Delimitation
Scope: The study is limited to broiler chickens Ocimum gratissimum (such as helps, plant extracts, probiotics – depending on what you choose), and sensory (organoleptic) properties including – flavor, aroma, tenderness, colour, juiciness, etc.
Delimitation: May not cover other meat quality parameters (such as physicochemical measures in details shelf life, microbiological spoilage), or all possible natural promoters, also sensory assessment might be limited to trained panelist rather than a large consumer panel. 
1.8	Definition of the Key Terms
Organoleptic properties are the aspects of food, water or other substances that create an individual experience via the sense e.g. taste, slight, smell and touch.
Broiler: any chickens that is specifically reared and bred for meat production.
Ocimum gratissimum: also known as clove basil, African basil, and in Hawaii as wild basil, is a species of bail. It is native to Africa’s Madagascar, Southern Asia and the Bismarck Archipelago and naturalised in Polynesia, Hawaii, Mexico, Panama, West Indies, Brazil and Bolivia. 
Examples of organoleptic properties 
Meat colour: The colour of chicken meat is one of the first qualities noticed by consumers. It is affected by the diet, health, and antioxidants content of the birds.
Effect of Ocimum gratissimum: The extract contain antioxidants such as eugenol and flavonoids, which reduce oxidative stress and prevent pigment oxidation, leading to brighter, fresher looking meat.
Reference Examples: According to Olubunmi et al. (2018), feeding broilers with Ocimum gratissimum improve meat colour stability and reduced lipid oxidation. 








CHAPTER TWO
LITERATURE REVIEW
2.1	Reviews on Sensory Analysis
Sensory analysis is unequivocally assigning scientific methods. It is one of the oldest means of quality control but in principle it is an essential part of mandatory assessment of food – quality, while also examining the deeper study of the interdependence between physiological and psychological phenomena in thevethy process of perception of sensory qualities. Many authors note that the sensory analysis, allowing manufacturers to identify, understand and respond to consumer preferences more effectively (Hashi et al., 2007; Saha et al., 2009) and in addition the identification of sensory characteristics and consumer preferences, helping manufacturers to increase competition in the market for other producers (Tabilo et al., 1999; Tan et al., 2001; Lawlor et al., 2003; Ponte et al., 2004; Young et al., 2004). 
The use of nutritional strategies to improve the quality of meat is a relatively new approach that has emerged at the interface of animal and food science. Nutritional approaches are often more effective than direct addition of the additive to meat since the compound is preferably deposited where it is most needed (Gouaris et al., 2004; Ohama et al., 2015). As in other animal species, the physical quality of broiler meat is of major importance, since broiler chicken meat is usually consumed as cut up pieces or processed products rather than as whole carcasses. Physical quality refers to several meat properties, including pH and colour. The meat quality is closely related to the decrease in muscle pH post mortem. Rapid post mortem decline in pH results in pale, soft and exudative (PSE) meat with reduced water-holding capacity (Owen et al., 2000; Dzinic et al., 2008; Puvaca and Stana Ceu, 2011).
The variation in colour of broiler breast meat fillets are significantly correlated with muscle pH and extremes in colour variation (Dzinic et al., 2007; Khalafalla et al., 2011) low ultimate pH results in ‘acidic meat’ with similar defect to those of PSE meat (Barbut, 1997), while high ultimate pH leads to dark, firm and dry (DFD) meat with dark colour and poor storage quality (Allen et al., 1997; Laudadio and Tufareli, 2011). Three sensory quality characteristics colour, texture, and flavor are the main attributes affecting meat consumer acceptance, and lipid peroxidation is the primary cause of these quality deteriorations in meat and meat products (Kostadiovic et al., 2015).

2.2	Effects of Plant Materials on Organoleptic Properties of Meat
Gorinstein et al. (2005) and Kim et al. (2009) reported that garlic products have anti-oxidative properties in broiler chickens and layer hens. Other beneficial effects of garlic include lowering cholesterol and triglyceride levels, and preventing atherosclerosis due to the anti-thrombotic, antiplatelet, anti-hypertensive, and anti-lipidemic properties (Ali et al., 2000; Tattelman, 2005; Amagase, 2006). Commercial curcumin contains three main components, namely curcumin (77%), demethoxy curcumin (17%) and Bisdemethoxy curcumin (3%), all of which are referred to as Curcuminoids (Aggarwal et al., 2003). Feeding diets containing phytobiotic may result in the inhibition of Growth, and the colonisation of enteropathogenic microbes in the digestive tracts, thus contributing to the balance of gut microflora (Harris et al., 2001), and promoting the growth performance and health of birds (Adibmoradi et al., 2006). Factors that determine the delicacy and acceptability of meat including colour, water holding capacity (WHC), the impression of meat juices (juiciness), texture, tenderness, taste or flavor, and the pH of the meat (Soeparno, 2025).


2.3	Organoleptic Assessment of the Chicken Meat
In this experiment, dietary garlic supplements significant changed organoleptic properties in chicken meat, but the texts did not identify changes which were detrimental to meat flavour. When intestinal samples were all improved when broiler chickens were fed on diets with extract containing capsaicin, carvacrol and cinnamaldehyde (Jamroz et al., 2003).
Dietary yarrow help supplements fed either singly or in combination with St. John’s Wort have enhanced organoleptic perception in broiler chicken meat (Fritz et al., 1993). These results suggest that dietary herb and oil inclusion may influences chicken meat flavour. Further test could determines whether these flavour changes would positively enhance the market value of meat, or indicate negative sensory changes. While dietary garlic and grape seed supplements maintained bird performance and dietary digestibility was similar to the birds fed on the control diet, crauberry condensed tannis supplement reduced nutrient digestibility.
2.4	Sensory Characteristics of Poultry Meat Quality
Sensory analysis is one of the oldest means of meat quality control which allows producers to identify, understand and respond to consumer preferences more effectively (Sahe et al., 2009; Matitaputy et al., 2015), and increasing choice in the market place (Ponte et al., 2004) in the consumer research published by Pauaca et al. (2015), sensory quality of meat has high scores for smell, juiciness and overall impression, demonstrating that the addition of spices including garlic, black pepper and hot red pepper in the diet did not have an adverse effect on meat quality. Conversely when Dzinic et at. (2013) evaluated the sensory quality of breast chicken meat with the addition of 2% of garlic powder in feed, they saw a characteristic taste and pungent smell of garlic transferred to meat. 
(2011) reported that supplementation with polyherbal products in poultry diets was effective in improving overall meat quality attributes such as fillet and tender yield, sensory characteristics, organoleptic cooking parameters, overall palatability and consumer acceptability of meat. Plant products, such as garlic, black pepper and hot red pepper, did not have any residual or adverse effects on eating and cooking quality of meat, and can be regarded as safe for usage (Dzinic et al., 2009; Pauaca et al., 2015).
2.5	Physical Characteristics of Poultry Meat Quality
Considering the glycolytic process, the initial pH value provides a good guideline for judging physiological meat quality. Accelerated pH decline are related to a light meat colour and poor water retention, which, in the majority of cases, is seen for pH values ranging from 5, 8 to 6.0 concerning exudative meat. However, many other modern sensory, instrumental and biophysical methods are involved in determination of chicken meat quality (Damez and Clerjon, 2008). During recent years, deviations in meat quality which did not show typical characteristics of PSE and DFD were repeatedly reported. There was acceptable colour and increased water holding capacity (WHC) as well as pale colour and good juice retention (PFN). Of especially interest is poor WHC meat, as drip-loss means a loss in weight and texture during cooking and, therefore, economic losses and poor consumer acceptability (Fisher, 2001). According to Lara et al. (2003), meat with a pH higher than 5.8 is classified as ‘normal’ for quality purpose. Several researchers have demonstrated a significant relationship between raw meat colour and its pH (Allen et al., 1997; 1998; Fletcher, 1999). Barbut (1993) reported that lightness (L*) had the highest correlation of the L*, a*, b* colour values with PSE conditions, and dietary addition of garlic, black pepper and hot red pepper had an influence on broiler chicken meat colour. The relationship between muscle pH, colour, and meat quality in red meat species is well established (Datson, 1983). In poultry, however, the relative influence of pH on meat quality is not as well established as in the extremes of PSE and DFD conditions in pork and beef (Qiao et al., 2001). 
2.6	Organoleptic Assessment of the Chicken Meat
In this experiment, dietary garlic supplements significantly changed organoleptic properties in chicken meat, but the tests did not identify changes which were detrimental to meat flavour. When intestinal samples were removed in the growth study, the smell of garlic permeated throughout the carcass, meat colours, taste and smell were all improved when broiler chickens were fed on diets with extract containing capsaicin, carvacrol and cinnamaldehyde (Jamroze et al., 2003). Dietary yarrow herb supplements fed either singly or in combination was St. John’s Wort have enhanced organoleptic perception in broilers chicken meat (Fritz et al., 1993). These results suggest that dietary herb and oil inclusion may influence chicken meat flavour, farther test could determine whether these flavour changes would positively enhance the market value of meat, or indicate negative sensory changes. While dietary garlic and grape seed supplements maintained bird performance and dietary digestibility was similar to the birds fed on the control, diet, cranberry condensed tannis supplements reduced nutrient digestibility. Furthermore, both cranberry and mimosa supplements may bind to nitrogenous components in the digesta. Thus, condensed tannis components require careful selection and could be used either within supplement blends, or fed after 7d in a more developed gut. Optimal dietary condensed tannis concentrations in tannin supplements should be assessed, and condensed tannins chemistry has an effect on the ability of tannin to dissociate from nutritional fraction. Assessment of dietary plant supplements on organoleptic properties in meat represents an interesting are for further study, as subtle flavour modifications can be discerned. 
2.7	Poultry Meat Proximate Characteristics and Caloric Value
Gardzielewska et al. (2003) reported that broiler chicken feed supplemented with Echinacea (Echinaecea purpurea), garlic (Allium sativum) and ginger (Zingiber officinale) had no effect on meat moisture content. In trails by Puvaca et al. (2015), the highest with drumstick (20.6g/100g) was observed in diets supplemented with black and hot red pepper. From this, it can be postulated that the dietary addition of black and hot red pepper led to a significant improvement in meat quality. In earlier research by Pauaca et al. (2014), garlic powder addition to chicken diets at 2.0g/100g, gave significant increases in protein content (22.9g/100g) in breast meat compared to the control diet (21.8g/100g). Souza et al. (2011) reported that typical protein content of chicken meat ranged from 22.48 to 22.61g/100g. The content of protein in chicken breast meat ranges from 20.7 to 32.1%, as reported by Mohammed (2013), with energy value between 160.0 and 212.0 kcal. Pullaca et al. (2015) showed that the energetic value of breast meat was increased by dietary spice supplementation in feed, and ranged from 92.5 Kcal to 97.5 Kcal. Onibi et al. (2009) reported a significant influence of plant extract addition on fat content, whereby the thigh had the highest fat content (82.9g/kg), followed by drumstick (66.9g/kg) and the lowest was seen in breast meat (49.1g/kg). This is akin to research that shown fat deposition to be higher in red (leg) meat than in breast meat (Onibi, 2006; Dzinic et al., 2008). Breast meat fat content was affected by the interaction between sex and genetic strain, with males presenting the highest value (Souza et al., 2011). On the other hand, Lonergan et al. (2003) reported higher fat content values in females as influenced by the interaction between sex and genetic group fed with the same plant extracts in the diet. Significantly, higher ash content of chicken meat was reported by Mohammed (2013). Regarding the energy value of chicken meat, It can be observed that the addition of plant extract to chicken feed had a significant influence on altering the caloric value of meat.
2.8	Factor Affecting the Determinants of Broiler Meat Quality
Pre-slaughter factor: The interaction between the genotype and the environment has performed effect on meat quality of poultry (Debut et al., 2003). 
The birds subjected to heat stress prior to slaughter generally have higher body temperature and result in to rapid pH decline and onset of rigor in muscles. Such pre-slaughter conditions usually lead to pale, soft and exudative (PSE) meat, which in turn results lower possessing yield, increased in cooking losses, and reduced juiciness (Aberley et al., 2001). The PSE condition described first time by Ludvigsen (1954) in swine as muscle degeneration. Since 1970s, such meat quality problems have been reported in turkeys and broilers with a prevalence ranging between 5 and 40 % (Owens et al., 2000). The PSE conditions in poultry has been associated with factors such as stress, genetic strain, gender, season of the year, geographical region, pre-slaughter handling and processing practices. Any stress shortly before or at slaughter has been reported to cause PSE due to an increased rate post-mortem metabolism, accelerated glycolysis and pre-mature onset of rigor mortis. The correlation of corticosteron to colour of meat has been reported by Kannan et al (1998), as prolonged and short term elevation of plasma corticosterone levels produce change in colour of the breast and thigh muscles respectively and they concluded that higher plasma corticosterone levels in broilers were undoubtedly associated with PSE like meat.
Broiler management: In addition to strong impact of genotype on meat quality, particularly texture management does play an important role in meat quality, particularly in consumption feature (juiciness, flavour and tenderness). However, Grashorn and Clostermann (2002) have reported that differences in meat quality between poultry meat from intensive and extensive production systems are mainly genetic in nature, whereas production environment (except temperature), is less important. Stocking density is one of the most important husbandry practices in poultry production. Though, improving the economic returns of production, high stocking density does not affect slaughter performance of meat quality significantly (Feddes et al., 2002), except for a higher proportion of downgraded carcasses. Standard feed withdrawal period prior to slaughter reduces with positive effects on slaughter yield and tenderness of meat (Bilgili, 2002). In poultry production, loading, transport, slaughtering and processing of birds are unavoidable steps which have impact on meat quality, particularly consumer characteristics. All these actions induce stress and result in PSE-like (pale, soft, exudative) conditions recognised as tough meat by the consumers. Brightness (L.a.b) and pH of the meat can be easily used to determine the PSE condition (Swatland, 2004). Although, the reasons not fully clarified, Wilkinson and Scott (2005) investigated the impact of satellite cells in the muscles fibre, stimulated by nutritional, environmental or physiological factors, in the development of PSE meat. Further, Guarnier et al (2004) reported the reduced incidence of PSE and improved meat quality in broiler by treating birds with a water shower spray directly before slaughter.
Dietary factor: There are numerous studies featuring diet and especially ration ingredients and meat quality. Eiras et al (2013) and Francozo et al (2013) replaced corned by glycerin diet and found that replacement failed to affect beef colour, texture, cooking loss, chemical composition and percentage of fatty acids. 










CHAPTER THREE
MATERIAL AND METHODS
3.1	Location of the Experiment
The study was conducted at the Poultry Unit of the Agricultural Science Department of Kwara State College of Education, Ilorin.
3.2	Housing and Management of the Chicks
	Before the arrival of the chicks, the brooding house was thoroughly cleaned and disinfected using morigad as a disinfectant and also the surrounding was kept cleaned of all debris and cobwebs. 
	The feeders and drinkers were cleaned and washed using water and were also dried.
3.3	Experimental Birds/Designs
	A total of two hundred and fourteen (105) day-old chicks were collected and divided into 31 cages and the birds were fed ad-libitum with formulated feed for forty-two days. 
	The birds were randomly allocated to eleven treatment groups and the replicate in a complete randomized design (CRD) of 7 birds per treatment.

3.4	Vaccination Programme
	After one week, the birds were vaccinated with gumboro water. At the second weeks, lasota was also administered to them through drinking water. At the third week of age, gumboro second dose were administered through drinking water. At the fourth week, lasota second dose was administered through drinking water. At the fifth week, each replica were challenged with coccidiosis. 
3.5	Nutrients Composition of Experimental Diets
	Ingredients
	Quantity
	T1
	T2
	T3
	T4
	T5

	Maize
	46
	O Negative
	Oxytet
	5ml/litre SLE
	10ml/litre SLE
	15ml/litre SLE

	Ground cake (GNC)
	17
	
	
	
	
	

	Soyabean meal  (SBM)
	19
	
	
	
	
	

	Corn bran (CB)
	4
	
	
	
	
	

	Wheat 
	8
	
	
	
	
	

	Fish meal 
	2.15
	
	
	
	
	

	Limestone 
	1
	
	
	
	
	

	Broiler premix 
	0.25
	
	
	
	
	

	Salt 
	0.25
	
	
	
	
	

	Lysine 
	0.1
	
	
	
	
	

	Methionine 
	0.25
	
	
	
	
	

	Bone meal 
	2
	
	
	
	
	

	Total
	100%
	
	
	
	
	


3.6	Data Collection
	Collection of data was done by examining some parameters of organoleptic such as tenderness, juiciness, flavour, appearance, feed intake and body weight gain, etc.
· Tenderness: is determined on how meat is softer, easier to chew and generally more palatable.
· Flavour: is determined with function of sensory sensation of odour and taste such as sweet, salty, bitter, etc.
· Juiciness: is determined by the amount of water retained and lipid contents in cooked meat products.
· Feed intake: the feed intake of broiler was determined by subtracting the weight of left over feed in the trough from the given feed weight on daily basis.
· Water intake: this was measured by subtracting the water left over in the drinking through from the given water (usually measure in litres by using measuring cylinder on daily basis).
· Body weight: the weight of the birds were taken weekly.
· Weight gain: It is subtraction of the previous body weight from the current body weight.
· Taste: this was measured by eating in the mouth. 
3.7	Organoleptic Parameter
	This is done by cooking the meat without any ingredient. The respondents were allowed to eat the meat after which they filled a questionnaire to state the condition of the taste, tenderness and juiciness of the meat.
3.8	Data Analysis
	The data was analysed using one way Analysis of Variance (ANOVA) of a Complete Randomised Design (CRD), using a statistical package for social science (SPSS). Significantly different were separated using Duncan’s multiple range test (DMRT) to separate the means at 5% probability level. 
Sensory Analysis
	A total of 200 grams of fresh breast from each treatment was boiled for fifteen minutes. The breast was divided into two parts, that is, each part from each group was cooked with a salt of five gram (5g) per treatment with 100ml of pure water. The other part of the breast was boiled without salt but with 100ml of pure water. The panelists were asked to adjust sensory assessment for taste, colour, flavour, tenderness, juiciness and overall acceptance. The panelists received each samples with water.
	The hedonic 9-point scaling are:
(i) like extremely
(ii) like very much
(iii) like moderately
(iv) like slightly
(v) neither like nor dislike
(vi) dislike slightly
(vii) dislike moderately
(viii) dislike very much
(ix) dislike extremely






CHAPTER FOUR
RESULTS AND DISCUSSION
4.1	Results
Tables below show the organoleptic properties of meat of broilers fed Ocium gratissium leaf extract from 0 – 6 weeks. The effect were not significantly for the organoleptic properties of meat considered. These properties were aroma, flavour, appearance, tenderness, juiciness, texture, and overall acceptability.
Table 1:	Organoleptic properties of salted cooked meat of broiler fed Ocimum gratissimum

	Grams
          Liter 
	Aroma
	Appearance
	Texture
	Flavour
	Juiciness
	Overall Acceptability

	T1
	11.75
	10.250
	10.250
	8.500
	9.750
	10.125

	T2
	11.25
	10.750
	9.250
	9.375
	10.500
	10.875

	T3
	9.875
	10.500
	9.375
	7.375
	11.875
	9.625

	T4
	9.625
	9.875
	7.750
	9.250
	10.250
	9.875

	T5
	9.250
	10.00
	9.875
	7.750
	9.750
	8.875



Overall acceptability of the meat was high in value in T1 and T2 while it decreases in T3, T4 and T5, but the treatment does not affect the overall acceptability of the meat by the respondents.
Appearance of the meat was high in value in T1, T2, while it decreases in T3, T4 and T5, but it does not affect the appearance of the meat.
Aroma of the meat was high in value in T1, and T2, while it decreases in T3, T4 and T5, but it does not affect the aroma of the meat.        
Table 2:	Organoleptic properties of unsalted cooked meat of broiler fed Ocimum gratissimum

	Grams
          Liter 
	Aroma
	Appearance
	Texture
	Flavour
	Juiciness
	Overall Acceptability

	T1
	10.125
	10.125
	9.625
	8.250
	9.375
	9.625

	T2
	12.625
	10.625
	10.250
	10.250
	10.750
	10.625

	T3
	8.500
	9.375
	8.625
	7.500
	8.250
	9.000

	T4
	9.625
	10.250
	10.125
	10.875
	10.125
	10.875

	T5
	11.250
	7.875
	10.750
	7.250
	10.750
	10.625


    * means are not significantly different across the columns
Overall acceptability of the meat was high in value in T2, T4 and T5 while it decreases in T1 and T3, but the treatment does not affect the overall acceptance of the meat.
Appearance of the meat was high in value in T1, T2, and T4, while it decreases in T3, and T5, but it does not affect the appearance of the meat.
Aroma of the meat was high in value in T1, T2, and T5, while it decreases in T3, and T4, but it does not affect the aroma of the meat.        
4.2	Discussion
The findings support the use of Ocimum gratissium as a natural growth promoter and meat quality enhancer.
These results agree with Soeparno (2025), who observed that broilers fed herbal extract had higher meat moisture and juiciness. The findings also agreed with Essien and Udoh (2021), who reported that Ocimum gratissimum leaf extract improves carcass colour and freshness due to reduced lipid oxidation. In addition, Pauaca et al. (2015), who found that moderate inclusion of Ocimum gratissimum enhanced meat flavour, while excessive inclusion produced a sharp herbal aroma.  
      






CHAPTER FIVE
SUMMARY, CONCLUSION AND RECOMMENDATION.
5.1	Summary
Organoleptic study of broiler meat fed with varying levels of Ocimum gratissimum leaf extract evaluation using 105 birds which were fed ad-libitum with feed and Ocimum gratissimum leaf extract was incorporated in to their water vaccine were provided and given to the birds to avoid disease attack and stress. At the end of the experiment one birds were randomly selected from each treatment, and were slaughtered, scalded in a warm water for about a minute, de-feathered manually and dressed cutted into part and cooked. Some were cooked with salt while some were cooked without salt to determine the organoleptic properties of the meat.
The birds placed on Ocimum gratissimum leaf extract had better organoleptic properties than birds without Ocimum gratissimum leaf extract.
5.2	Conclusion
The study on incorporating different levels of Ocimum gratissimum leaf extract in drinking water of chicken was conducted to determine if there is an effect on meat quality.
5.3	Recommendation
It is therefore recommend that poultry farmers can make use up to 200 ml of Ocimum gratissimum leaf extract to improve the organoleptic properties of broiler market.
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