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Summary

The influence of essential oils (EOs) from medicinal and aromatic
plants from sage (SA), cinnamon (CN), thyme (TH) and oregano
(OR) on the amylolytic, proteolytic and cellulolytic activities in
chyme of the duodenum (DU), the small (SI) and large intestine
(LI), the caecum (CE) and the rectum (RE) as well as on the
growth ability of laboratory ICR outbred mice were compared in
four feeding trials. The negative control was present in the each
trial. EOs were mixed into a feed mixture (crude protein (CP)
170.0, fibre 115.0, fat 27.0, lysine 7.0, methionine and cystine
6.7, Ca 9.0, P 6.0 g.kg™* dry matter (DM), metabolic energy (ME)
10 MJ.kg* DM) of experimental group as follows: 1) 6 groups
(n=36, age 63 days, period 14 days) SA, CN, TH, OR, the blend
of SA with OR, the dosages of EOs 0.42 except OR
0.21 ml.100 g* feed, 2) 2 groups (n=12, age 28 days, period
30 days) blend of SA 0.42 with OR 0.21 ml.100 g* feed, 3)
3 groups (n=18, age 28 days, period 58 days) CN and TH, both
0.5ml.100 g* feed, 4) 2 groups (n=12, age 28 days, period
8 days) the blend of CN with TH 0.42 ml.100 g feed. The
peroral intake of blend of EOs from OR with SA increased the
weight gains by 25 %. Additionally, it stimulated the activities of
digestive enzymes in the chyme of intestinal apparatus of
laboratory mice in the experimental group compared to control as
follows: amylolytic by 4,138 pmol.s®.g? and proteolytic by
282.2 mg azoalbumin.min®.g? in SI (p<0.01), cellulolytic by
23.58 in LI and by 34.87 mmol glucose.min™.g* in CE (p<0.01).
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Introduction

Plant extracts are sources of many different
bioactive molecules with the influence on animal
physiology and metabolism. Some of them can be used in
the form of whole plant extracts for food and medicinal
applications (Wallace et al. 2002). Phytoadditives, such
as herbs or herbal derivates, have attracted attention for
the utilization in animal nutrition. These are potential
alternatives to antibiotic growth promoters in the animal
breeding. Their effects depends on the quantitative level
of phytogenic preparations in feed, the chemical
composition, the content of feed ingredients and the
physiology of a gastrointestinal apparatus (Regulation
1831/2003 EC).

Phytogenic feed additives
EOs,

flavonoids. The active chemical substances are isolated

contain various

chemical compounds: saponins, tannins and
from medicinal, aromatic and spicy plants, which possess
potential ability for manipulation of animal digestion and
subsequently the growth ability.

The most important are EOs. These are complex
which

originate from plants. Because of lipophility, they possess

mixtures of wvolatile, lipophilic compounds,
good intestinal and percutaneous absorption properties.
They stimulate the secretion of digestive enzymes and
increase gastric and intestinal motility after dietary intake
(Windisch et al. 2007).

The effects

of EOs on the digestive
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characteristics and the enzymatic activities in the
intestinal apparatus of laboratory mammals are not
entirely evident. Therefore, the objective of this study
was to compare the influence of dietary intake of EOs
from sage, cinnamon, thyme and oregano on some
digestive enzyme activities in the chyme of intestinal

apparatus and the effects on the growth ability.
Methods

Plant essential oils

The plant EOs (100 % v/v), isolated from leafs
of sage (SA; Salvia officinalis L., Labiateae), leafs of
(CN;
Lauraceae), stems of thyme (TH; Thymus vulgaris L. and

cinnamon Cinnamomum  zeylanicum  Ness,
T. zigis L., Labiateae) and tops of oregano (OR;
Origanum vulgare L., Lamiaceae) were delivered from
Calendula joint-stock company (Nova Lubovna, Slovak
Republic; www.calendula.sk). The percentage ranges of

the main components of the particular essential oil (EO)

were declared in the product certificate according to the
gas chromatography analysis (% mean + SD) for SA:
cineole 14+1, thujone 25+1, borneol 17+1, CN: eugenol
77£3, TH: beta-myrcene 2+1, gamma-terpinene 7.542.5,
p-cymene 21.5+6.5, linalool 5.2+1.3, terpinen-4-ol
1.3£0.5, thymol 45+10, carvacrol 2.4+0.6, OR: carvacrol
65+3. EOs were stored in closed bottles in refrigerator at
5 °C and were used in all feeding experiments. It secured
the quality and the reproducibility of experiments.

Feeding experiments

Four feeding experiments were performed with
the laboratory ICR outbred mice (males/females) using
a feed mixture (Table 1). One negative control group was
present in each experiments which was fed with an
identical ration without additives. All procedures were
performed with the animals approved by the Animal
Ethics Committee of the University of Veterinary
Medicine and Pharmacy in KosSice according to Directive
2010/63/EU.

Table 1. Analyzed chemical composition and ingredients of the experimental diet.

Parameter Unit Parameter Unit
Dry mater (DM) gkg' 890.07 Cu mg.kg' 16.0
Crude protein (CP) gkg! 170.0 Mn mg.kg' 74.0
Crude fat gkg! 27.0 Zn mg.kg”! 95.0
Crude fiber gkg! 115.0 Retinol (4) LU. kg 10,000.0
Metabolizable energy (ME) MJ kg 10.0 Cholecalciferol (D3) LU. kg 2,000.0
Lysine gkg! 7.0 Tocopherol (E) mg.kg”! 50.0
Methionine + cysteine gkg! 6.7 Thiamine (B;) mg.kg”! 6.0
Ca gkg! 9.0 Riboflavin (B>) mg kg 9.0
P gkg! 6.0 Pyridoxine (Bg) mg.kg”! 9.0
Na gkg! 3.4 Cobalamin (B;,) mg.kg" 10.0
Fe mg.kg” 200.0
Ingredients barley, wheat bran, barley malt powder, dry alfalfa, dried sugar beet pulp,
rapeseed meal 00, minerals, vitamin-mineral premix, NaCl
a) The Experimentl was performed with (20 times diluted) and sprayed on the surface of feed

6 groups of animals (nex=30, nco=6 age 63 days) for
14 days. EOs isolated from SA, CN, TH, OR and the
blend of SA with OR were added into diets of
5 experimental groups. The dosages of additives were set
according to results of the chemical, microbiological and
palatability tests. These were 0.42 for all EOs except OR
0.21 ml.100 g feed. EOs were mixed with rapeseed oil

pellets for experimental groups. This way prepared feed
was used for animal feeding only for one day. The feed of
control groups was sprayed with the same quantity of
plant oil without EOs.

The quantitative analyses of amylolytic (Spofa
Praha, Czech Republic),
1977) and proteolytic activities

test for alpha-amylase,

cellulolytic (Lever
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(Broderick 1987) were performed in chyme of the
duodenum, the small and large intestine, the caecum and
the rectum after 14-day feeding trial as follows. The
analyzed assay samples (in triplicate) contained strained
chymus from an intestine diluted 10 times with
50 mmol.I"" potassium phosphate buffer (PPB), pH 7.0.

The amylolytic activity was measured by the rate
of hydrolysis of starch substrate bound with blue dye. As
for amylase, oa-amylase (a-1,4-glucan-4-glucan-
hydrolase, EC 3.2.1.1) hydrolyze a-1-4 glycoside linkage
with the pH optimum between 7.0 — 7.2. The assay
sample 100 pl was incubated at 37 °C for 5 min. After
addition of one starch tablet, the mixture was incubated at
the same temperature for 30 min. The reaction was
stopped by the addition of 4,000 ul 10 % acetone.
Samples were centrifuged after 5 min at 1,500 x g for
5 min. The absorbance of supernatant with blue dye was
measured spectrophotometrically at 620 nm against
distilled water. The enzyme activity was read from
diagram enclosed to test and after calculation expressed
as umol.s’l.g'1 chyme.

The proteolytic activity was measured by the
rate of hydrolysis of the protease substrate azoalbumin
(Merck Ltd., Germany) (Broderick, 1987). There were
added the assay sample 250 pul, 250 ul PPB and solution
of 2.5mg substrate in 500 pl PPB. After 90 min
incubation at 37 °C, the reaction was stopped by the
addition of 1,000 ul 5 % trichloroacetic acid. Samples
were centrifuged at 3,000 x g for 10 min. In the case of
the blank sample, the substrate solution was added
immediately after the incubation. Acid-soluble azodye
was dissolved in the supernatant. It was measured
spectrophotometrically at 450 nm after addition of
1 mollI" NaOH (1:1). The proteolytic values were
expressed as mg azoalbumin.min.g"' chyme.

The cellulolytic activity was measured by the
rate of hydrolysis of the substrate
methylhydroxyethylcellulose (Merck Ltd., Germany)
(Lever 1977). The assay sample 250 pl, 250 ul PPB and
solution of 5.0 mg substrate in 500 ul PPB. After 12 h
incubation at 37 °C, samples were immediately chilled at
4 °C and then centrifuged at 3,000 x g for 10 min. The
substrate was added into the blank sample after the
incubation. 20 pl of experimental or blank samples were
taken from supernatant and were added to 2,000 pl of
4-hydroxybenzoic acid hydrazide (PAHBAH) reagent in
alkali. The reagent contained 0.05 mol.I" PAHBAH and
0.5 mol.I" NaOH. The mixture was subsequently heated

at 70 °C for 10 min. After immediate cooling, the

absorbance was measured at 410 nm against a blank
sample. The values of cellulolytic activities were
expressed as mmol glucose.min'l.g'1 chyme.

b) In the feeding trials 2, 3 and 4, the growth
abilities of mice were determined after peroral intake of
EOs as follows.

Two groups of mice were used in the experiment
2 (nex=6, live weight (LW) 18.83 £2.409 g; nco=6,
LW 22.33+1.972 g, age 28 days) for 30-day trial. The
blend of EOs from SA 042ml.100g' and
OR 021 ml.100g" feed was mixed into the diet of
experimental group.

EOs from CN and TH were applied into diet at
the level 0.5 ml.100 g' feed in the experiment 3. Two
experimental (nex;=12, LW 12.5£0.530 g; nex,=12,
LW 12.5+0.510 g) and one control group (nco=6,
LW 12.0£1.200 g) at the age 28 days were used in the
trial for 58-day trial.

In the experiment 4, two groups of mice (nex=6,
LW 10.86+1.374 g; nco=6, LW 10.33+1.599 g, age
28 days) were used. The blend of EOs isolated from CN
and TH was applied into feed mixture of experimental
group at the dosage 0.42 ml.100 g feed for 8-day trial.

All mice from each group were anesthetized
with the intraperitoneal injections of xylazine 0.6 ml.kg™
(Rometar 2 %, Spofa, Czech Republic) and ketamine
0.7 ml.kg'1 (Narkamon 5 %, Spofa, Czech Republic) after
finishing of feeding trials.

Data in the presented paper are expressed as
means + standard deviation (SD) of a single values (SAS,
Version 8.2, 1999). Means of results from treatment were
compared by one-way analysis of variance. Treatment
means were statistically compared by Tukey-Kramer
multiple comparison test. Significance was declared at
p<0.05 (*) and p<0.01 (**).

Results

The results of the trial 1 are

demonstrated in Tables 2 and 3. There were observed

feeding

amylolytic, proteolytic and cellulolytic activities in the
gastrointestinal apparatus of laboratory mice with the
following results.

The amylolytic activities (umol.s™.g” chyme)
were increased (p<0.01) in the case of addition of the
blend of EOs from SA with OR in the small intestine by
4,138.08 and by 2,557.51 in the large intestine as well as
after intake of EO from OR in the large intestine (p<0.05)
by 967.01 compared to control group (Table 2).
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The increases of proteolytic activities (mg
azoalbumin.min™.g"' chyme) were observed a) in the
duodenum (p<0.05) after intake of EOs from SA by
240.54 and the blend of SA with OR by 218.14, b) in the
small intestine (p<0.01) after addition of EO from SA by
434.44, blend of EOs from SA with OR by 282.80 and

EO from TH by 312.74, ¢) in the large intestine (p<0.01)
in the case of EOs from SA by 102.99 and TH by 291.56,
d) in the caecum (p<0.01) after addition of EO from TH
by 139.01, e) in the rectum (p<0.01) after intake of EOs
from SA by 91.65 and TH by 166.27 (Table 3).

Table 2. Amylolytic activity in the intestinal apparatus of laboratory mice (age 63 days) after 14-day feeding trial.

Essential oils

Amylolytic activity (umol.s”.g” chyme)

Duodenum (DU) Small intestine (SI) | Large intestine (LI) Caecum (CE) Rectum (RE)

Sage 535.38 + 82.366 1,114.10 + 64.402 352.44 + 48.937 28.18 +£0.478 50.11 £1.984
Cinnamon 163.62 £ 10.100 676.20 + 77.265 1,588.73 £ 97.475 448.95 +55.247 209.47 £20.099
Thyme 1,691.65 + 59.025 2,383.81 + 74.060 2,225.11 +20.826 208.26 £21.307 178.66 +31.66
Oregano 3,804.364 + 94.626 3,205.5 +309.804 3,087.54 +318.877* 782.81 £176.29 125.05 +47.443
Sage with

4,220.33 £ 150.365  6,919.12 £349.987** | 4,678.04 + 162.03** 443.19 £85.553 480.78 £27.221
oregano
Control 5,494.65+77.214 2,781.04 £ 36.942 2,120.53 £28.99 781.51 +63.251 717.65 +29.832

Data are means = SD from 6 animals in each group, SD — standard deviation, ** — p<0.01, * — p<0.05. The amylolytic activities
(umol.st.g* chyme) were increased (p<0.01) in the case of addition of the blend of EOs from SA with OR in the small intestine by
4,138.08 and by 2,557.51 in the large intestine as well as after intake of EO from OR in the large intestine (p<0.05) by 967.01 in

comparison to control group.

Table 3. Proteolytic activity in the intestinal apparatus of laboratory mice (age 63 days) after 14-day feeding trial.

Essential oils

Proteolytic activity (mg azoalbumin.min'l.g'1 chyme)

Duodenum (DU) Small intestine (SI) | Large intestine (LI) Caecum (CE) Rectum (RE)
Sage 45478 £4.017*  655.61 +£18.396** | 285.08 +0.597** 63.76 £ 12.037 150.47 + 4.475%%*
Oregano 109.38 +4.972 328.64 +7.458 185.95 £ 5.966 12.19 £ 0.994 31.08 £2.983
Sage with oregano ~ 432.38 £43.752*  503.97 £19.887** | 224.23 +10.441 26.35+2.138 72.09 +£3.033
Thyme 242.41 £12.052 533.91 £6.026** | 473.65 +33.142**  149.39%* £ 8.662 225.09 + 8.286%*
Cinnamon 57.49 £10.169 228.10 £ 43.688 263.12 +4.896 19.65 + 6.299 20.28 £ 1.260
Control 214.24 +£31.636 221.17 £0.242 182.09 +17.968 10.38 + 1.967 58.82 +1.505

Data are means = SD from 6 animals in each group, SD — standard deviation, ** — p<0,01, * — p<0,05. The increases of proteolytic
activities (mg azoalbumin .min.g™! chyme) were observed a) in the duodenum (p<0.05) after intake of EOs from SA by 240.54 and the
blend of SA with OR by 218.14, b) in the small intestine (p<0.01) after addition of EOs from SA by 434.44, blend of SA with OR by
282.80 and TH by 312.74, c) in the large intestine (p<0.01) in the case of EOs from SA by 102.99 and TH by 291.56, d) in the caecum
(p<0.01) after addition of TH by 139.01, e) in the rectum (p<0.01) after intake of EOs from SA by 91.65 and TH by 166.27.

The enhancements of cellulolytic activities
(mmol.I" glucose .min".g"' chyme) were observed in
a) the large intestine (p<0.01) after intake of EO from OR
(20.70+1.661), the blend of EOs from SA with OR
(25.02+0.096) and TH (p<0.05; 7.74+0.839) compared to
control (1.44+0.241), b) the caecum (p<0.01) after
addition of EOs from OR (39.94+0.895), the blend of

SA with OR (35.91+0.831) and CN (94.22+4.098)

compared to control (1.0394+0.053), c) the rectum
(p<0.01) in the case of intake of blend of EOs from
SA with OR (51.05+0.728) and TH (41.04£0.516) in
comparison to control (8.50+0.411).

The achieved results of the growth of laboratory
mice were the following:

In the second feeding trial with the blend of EOs
from SA with OR (Fig. 1), the differences of weights
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(g.mouse’l) decreased from the start to the end of
experiment from 3.5 to 2.0. The finishing weights of mice
from experimental vs. control groups were 26.33+4.346
vs. 28.33£3.399. The
(g.mouse”.day”') were

individual weight gains
by 25% in the
experimental group compared to control.

In the third feeding trial (Fig 2), the differences

of starting live weights (g.mouse) between two

higher

experimental and control groups were 0.50. Whereas, the
finishing live weights (g.mouse) were higher in the
experimental groups by 2.0 (TH) and 9.5 (CN). Similarly,

4L

Live weight (g.mouse )

day 1 day 7 day 15

[l sage+oregano

LIili

O control

the individual weight gains (g.mouse’'day”') were
enhanced in TH or CN group by 0.026 and 0.155,
respectively.

In the fourth feeding trial the finishing live
weights (g.mouse’') of experimental group were
8.17+1.067 (the blend of EOs from TH with CN) and of
control group 16.83%£2.115. The individual weight gains
(g.mouse™.day) of experimental group were negative
and subsequently lower -0.311+0.174 in comparison to
control 0.813+0.265. The mortality of 2 mice was
observed in the experimental group during 8-day trial.

day 22 day 30

+ 5D

Fig. 1. Live weights of mice (n=12, age 28 days) during 30-day feeding trial (mean £ SD). In the second feeding trial with the blend of
EOs from SA with OR the differences of live weights (g.mouse™) between groups decreased from the start to the end of experiment
from 3.5 to 2.0. The individual weight gains (g.mouse™.day™) were higher by 25 % in the experimental group compared to control.

&0

Live weight (g.mouse )

day 1

B thvme

E cinnamon

Ocontrol = 5D

Fig. 2. Live weights of mice (n=18, age 28 days) during 58-day feeding trial (mean £ SD). In the third feeding trial, the differences of
starting live weights (g.mouse™) between two experimental and control groups were 0.50. Whereas, the finishing live weights
(g.mouse’’) were higher in the experimental groups by 2.0 (TH) and 9.5 (CN). Similarly, the individual weight gains
(g.mouse™ day*) were enhanced in TH or CN group by 0.026 and 0.155, respectively.
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Discussion

Our study demonstrated that the dietary addition
of EOs from SA, CN, TH and OR can be substantial for
laboratory mice in various aspects.

As for enzymatic activities in an intestine, the
significant increase of amylolytic activity was observed
in the small or large intestine after intake of EOs from
OR and the blend of SA with OR.

The increase of proteolytic activity was observed
after intake of EOs from SA and the blend of SA with OR
in the duodenum and the small intestine. The intake of
EOs from TH caused the increase of this enzymatic
activity in the small and large intestine.

The cellulolytic activity was enhanced in the
large intestine as a result of dietary intake of EOs from
TH, OR and the blend of SA with OR. The increase was
observed in the caecum after addition of EOs from CN,
OR and the blend SA with OR.

On one hand, Hernandez et al. (2004) added the
blend of EOs — OR, CN, pepper (200 ppm) or SA, TH,
rosemary (5,000 ppm) into feed of broiler chickens and it
resulted in significantly increased digestibility of DM and
starch but not CP. On the other hand, Basmacioglu ef al.
(2010) determined the effect of dietary supplementation
of oregano EO at two levels 250 and 500 mg.kg™" on the
digestive enzymes and nutrient digestibility of broiler
chickens fed wheat-soybean meal based diets. It
significantly increased chymotrypsin activity in the
digestive system and improved CP digestibility.

The weight gains were increased after dietary
intake of the blend of EOs from SA with OR and single
application of CN into feed mixture.

In like manner, Basmacioglu et al. (2010)
addition of
250 mg.kg'1 oregano EO into feed of poultry. Koiyama et

observed higher weight gains after
al. (2014) observed the increase of growth performance
and better feed conversion rate of broiler chickens after
addition of blend of EOs from SA, CN and TH too.
Similarly, according to Garcia et al. (2007) 200 ppm of
plant extracts (OR, CN, pepper) were beneficial for
improving growth traits and nutrient apparent ileal
digestibility of poultry.

EO from OR is characteristic with its potential to
improve the health of animals and the intestine. The
reasons are antimicrobial and anti-inflammatory effects
of the basic components. The components with the
substantial inhibitory activity against bacteria are

carvacrol, eugenol and thymol. The highest concentration

of carvacrol was analyzed present in EOs from OR and
TH, eugenol in CN and thymol in TH.

As for antimicrobial activity, Marcin et al.
(2006) quantitatively evaluated the inhibitory activity of
EOs from SA and OR (100 % v/v) by the agar diffusion
paper disc measured as the diameter of inhibitory zones
on the Mueller-Hinton agar. EOs from SA or inhibited
growth of the reference bacterial strains isolated from the
pig intestine compared to physiological solution as
follows: a) pathogenic Escherichia coli S143 (hemolytic,
K antigen positive) 7.68+1.992 or 14.96+4.91 vs.
6.24+1.05, b) E. coli (hemolytic, K antigen negative)
6.33+0.943  or  10.75¢1.953  vs.  5.33+0.471,
¢) Enterococcus spp. 31.17+£6.793 vs. 5.83+0.898. The
antibacterial activities of EOs from SA and TH were
confirmed by Puskarova et al. (2017) against pathogenic
E. coli and Salmonella typhimurium as well. Similarly,
Aminzare et al. (2017) used extracts from SA, TH, OR
and Santurio ef al. (2011) from CN, TH, OR in the testing
of the effectiveness against E. coli with the positive
results.

The integrity of intestinal barrier is important in
the processes of protection against bacteria and intake of
nutrients from afeed as well. EOs can positively
influence the health state of the intestinal apparatus.

Zou et al. (2016) showed significant decrease of
endotoxin level in serum and significant increase of villus
height as well as expression of occludin and zonula
occludens-1 in the jejunum after diet supplementation
with 25 mgkg”’ oregano EO for 4 weeks. They
demonstrated that the integrity of intestinal barrier was
improved by this treatment through modulating intestinal
bacteria and immune status in pigs.

Whereas, Karimzadeh and Farahpour (2017)
used wound healing properties of hydroethanolic leaf
extract of SA because of highest total flavonoid and
phenolic content as well as antioxidant capacity.

There was observed the toxic effect of blend of
EOs from TH and CN containing eugenol (77.0 %) and
carvacrol (2.4 %) after peroral intake by mice. The results
were the decreased feed intake and the weight losses
during short feeding period. These both active substances
are phenolic compounds. The carvacrol and eugenol are
alternatively occurring mainly in the fractions of EOs
from oregano, thyme, calamint and cinnamon and clove.
The additive effect of both EOs and their phenolic
compounds were toxic to experimental mice.

The negative effect is observable in the case of
bacterial cells. Ultee et al. (1999) studied the effect of
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carvacrol on bioenergetic parameters of vegetative cells
of the foodborne pathogen Bacillus cereus. These
bacteria were used as model experimental cells. Only
depleted the
intracellular ATP pool. The depletion of the internal

2mmol.I"  carvacrol  significantly
ATP pool was associated with the change of membrane
potential. An increase of the permeability of the
cytoplasmic membrane was observed for protons and
potassium ions. The dissipation of ion gradients leads to
impairment of essential processes in the cell and finally to
the cell death. On the other hand, Puskarova et al. (2017)
observed that EOs from SA, TH and OR, applied
individually, have not any genotoxic effect on HEL

12,469 human embryo cells and did not induced

The antioxidative characteristics of some EOs
with the positive effects on cells of macroorganism could
explain these observations. The anti-lipoperoxidative and
antioxidant properties of phenol extracts from leaves of
SA on SH-SYSY human neuroblastoma cells at dose
level below 0.125 mg.ml”" were confirmed by Pacifico et
al. (2017).

Conflict of Interest
There is no conflict of interest.

Acknowledgements
This study was supported by the grant KEGA-009UVLF-
4/2015.

significant DNA damage in vitro.
References

AMINZARE M, ABBASI Z, AMIRI E, HASHEMI M, RAEISI M, MOUSAVI N, HASSANZADAZAR H:
Colibacillosis phytotherapy: An overview on the most important world medicinal plants effective on
Escherichia coli. J Pharm Sci Res 9: 629-636, 2017.

BASMACIOGLU MALAYOGLU H, BAYSAL S, MISIRLIOGLU Z, POLAT M, YILMAZ H, TURAN N: Effects of
oregano essential oil with or without feed enzymes on growth performance, digestive enzyme, nutrient
digestibility, lipid metabolism and immune response of broiler fed on wheat-soybean meal diets. Br Poult Sci
51: 67-80, 2010.

BRODERICK GA: Determination of protein degradation rates using a rumen in vitro system containing inhibitors of
microbial nitrogen metabolism. Brit J Nutr 58: 463-475, 1987.

DIRECTIVE 2010/63/EU of the European Parliament and of the Council of 22 September 2010 on the protection of
animals used for scientific purposes. Official J EU L 276: 33-79, 2010.

GARCIA V, CATALA-GREGORI P, HERNANDEZ F, MEGIAS MD, MADRID J: Effect of formic acid and plant
extracts on growth, nutrient digestibility, intestine mucosa morphology, and meat yield of broilers. J Appl
Poultry Res 16: 555-562,2007.

HERNANDEZ F, MADRID J, GARCIA V, ORENGO J, MEGIAS MD: Influence of two plant extracts on broilers
performance, digestibility, and digestive organ size. Poultry Sci 83: 169-174, 2004.

KARIMZADEH S, FARAHPOUR MR: Topical application of Salvia officinalis hydroethanolic leaf extract improves
wound healing process. Indian J Exp Biol 55: 98-106, 2017.

KOIYAMA NTG, ROSA AP, PADILHA MTS, BOEMO LS, SCHER A, DA SILVA MELO AM, DE OLIVEIRA
FERNANDES M: Growth performance and carcass yield of broiler chicken feed diets with blends of
phytogenic additives. (In Portuguese) Pesq Agropec Bras 49: 225-231, 2014.

LEVER M: Carbohydrate determination with 4-hydroxybenzoic acid hydrazide (PAHBAH): effect of bismuth on the
reaction. Anal Biochem 81: 21-27,1977.

MARCIN A, LAUKOVA A, MATI R: Comparison of the effects of Enterococcus faecium and aromatic oils from sage
and oregano on growth performance and diarrhoeal diseases of weaned pigs. Biologia (Bratislava) 61:
789-795, 2006.

PACIFICO S, PICCOLELLA S, LETTIERI A, NOCERA P, BOLLINO F, CATAURO M: A metabolic profiling
approach to an Italian sage leaf extract (SoAS541) defines its antioxidant and anti-acetylcholinesterase
properties. J Funct Food 29: 1-9, 2017.

PUSKAROVA A, BUCKOVA M, KRAKOVA L, PANGALLO D, KOZICS K: The antimicrobial and antifungal
activity of six essential oils and their cyto/genotoxicity to human HEL 12469 cells. Sci Rep 7: 8211, 2017.



S574 Marcin and Nad Vol. 66

REGULATION 1831/2003 EC on additives for use in animal nutrition, replacing Directive 70/524 EEC on additives in
feedingstuffs (online), 2003. (http://europa.eu/rapid//press-release IP-05-1687 en.htm) (cit. 2015-07-28).

SANTURIO DF, DA COSTA MM, MABONI G, CAVALHEIRO CP, DE SA MF, POZZO MD, ALVES SH, FRIES
LLM: Antimicrobial activity of spice essential oils against Escherichia coli strains isolated from poultry and
cattle. (In Portuguese) Cienc Rural 41: 1051-1056, 2011.

ULTEE A, KETS EPW, SMID EJ: Mechanisms of action of carvacrol on the food-borne pathogen Bacillus cereus.
Appl Environ Microbiol 65: 4606-4610, 1999.

WALLACE RJ, MCEWAN NR, MCINTOSH EM, TEFEREDEGNE B, NEWBOLD CJ: Natural products as
manipulators of rumen fermentation. Asian Australas J Anim Sci 15: 1458-1468, 2002.

WINDISCH W, SCHEDLE K, PLITZNER C, KROISMAYR A: Use of phytogenic products as feed additives for
swine and poultry. J Anim Sci 86 (Suppl 9): E140-E148, 2007.

Z0OU Y, XIANG Q, WANG J, PENG J, WEI H: Oregano essential oil improves intestinal morphology and expression
of tight junction proteins associated with modulation of selected intestinal bacteria and immune status in a pig
model. Biomed Res Int 2016: 5436738, 2016.





<<

  /ASCII85EncodePages false

  /AllowTransparency false

  /AutoPositionEPSFiles true

  /AutoRotatePages /None

  /Binding /Left

  /CalGrayProfile (Dot Gain 20%)

  /CalRGBProfile (sRGB IEC61966-2.1)

  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)

  /sRGBProfile (sRGB IEC61966-2.1)

  /CannotEmbedFontPolicy /Error

  /CompatibilityLevel 1.4

  /CompressObjects /Tags

  /CompressPages true

  /ConvertImagesToIndexed true

  /PassThroughJPEGImages true

  /CreateJobTicket false

  /DefaultRenderingIntent /Default

  /DetectBlends true

  /DetectCurves 0.0000

  /ColorConversionStrategy /CMYK

  /DoThumbnails false

  /EmbedAllFonts true

  /EmbedOpenType false

  /ParseICCProfilesInComments true

  /EmbedJobOptions true

  /DSCReportingLevel 0

  /EmitDSCWarnings false

  /EndPage -1

  /ImageMemory 1048576

  /LockDistillerParams false

  /MaxSubsetPct 100

  /Optimize true

  /OPM 1

  /ParseDSCComments true

  /ParseDSCCommentsForDocInfo true

  /PreserveCopyPage true

  /PreserveDICMYKValues false

  /PreserveEPSInfo true

  /PreserveFlatness true

  /PreserveHalftoneInfo false

  /PreserveOPIComments true

  /PreserveOverprintSettings true

  /StartPage 1

  /SubsetFonts true

  /TransferFunctionInfo /Apply

  /UCRandBGInfo /Preserve

  /UsePrologue false

  /ColorSettingsFile ()

  /AlwaysEmbed [ true

  ]

  /NeverEmbed [ true

  ]

  /AntiAliasColorImages false

  /CropColorImages true

  /ColorImageMinResolution 300

  /ColorImageMinResolutionPolicy /OK

  /DownsampleColorImages false

  /ColorImageDownsampleType /Bicubic

  /ColorImageResolution 300

  /ColorImageDepth -1

  /ColorImageMinDownsampleDepth 1

  /ColorImageDownsampleThreshold 1.50000

  /EncodeColorImages true

  /ColorImageFilter /DCTEncode

  /AutoFilterColorImages true

  /ColorImageAutoFilterStrategy /JPEG

  /ColorACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /ColorImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000ColorACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000ColorImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasGrayImages false

  /CropGrayImages true

  /GrayImageMinResolution 300

  /GrayImageMinResolutionPolicy /OK

  /DownsampleGrayImages false

  /GrayImageDownsampleType /Bicubic

  /GrayImageResolution 300

  /GrayImageDepth -1

  /GrayImageMinDownsampleDepth 2

  /GrayImageDownsampleThreshold 1.50000

  /EncodeGrayImages true

  /GrayImageFilter /DCTEncode

  /AutoFilterGrayImages true

  /GrayImageAutoFilterStrategy /JPEG

  /GrayACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /GrayImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000GrayACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000GrayImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasMonoImages false

  /CropMonoImages true

  /MonoImageMinResolution 1200

  /MonoImageMinResolutionPolicy /OK

  /DownsampleMonoImages false

  /MonoImageDownsampleType /Bicubic

  /MonoImageResolution 1200

  /MonoImageDepth -1

  /MonoImageDownsampleThreshold 1.50000

  /EncodeMonoImages true

  /MonoImageFilter /CCITTFaxEncode

  /MonoImageDict <<

    /K -1

  >>

  /AllowPSXObjects false

  /CheckCompliance [

    /None

  ]

  /PDFX1aCheck false

  /PDFX3Check false

  /PDFXCompliantPDFOnly false

  /PDFXNoTrimBoxError true

  /PDFXTrimBoxToMediaBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXSetBleedBoxToMediaBox true

  /PDFXBleedBoxToTrimBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXOutputIntentProfile ()

  /PDFXOutputConditionIdentifier ()

  /PDFXOutputCondition ()

  /PDFXRegistryName ()

  /PDFXTrapped /False



  /CreateJDFFile false

  /Description <<



    /BGR <>

    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>

    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>

    /DAN <>

    /DEU <>

    /ESP <>

    /ETI <>

    /FRA <>

    /GRE <>



    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)

    /HUN <>

    /ITA <>

    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>

    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>

    /LTH <>

    /LVI <>

    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)

    /NOR <>

    /POL <>

    /PTB <>

    /RUM <>

    /RUS <>

    /SKY <>

    /SLV <>

    /SUO <>

    /SVE <>

    /TUR <>

    /UKR <>

    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)

    /CZE <>

  >>

  /Namespace [

    (Adobe)

    (Common)

    (1.0)

  ]

  /OtherNamespaces [

    <<

      /AsReaderSpreads false

      /CropImagesToFrames true

      /ErrorControl /WarnAndContinue

      /FlattenerIgnoreSpreadOverrides false

      /IncludeGuidesGrids false

      /IncludeNonPrinting false

      /IncludeSlug false

      /Namespace [

        (Adobe)

        (InDesign)

        (4.0)

      ]

      /OmitPlacedBitmaps false

      /OmitPlacedEPS false

      /OmitPlacedPDF false

      /SimulateOverprint /Legacy

    >>

    <<

      /AddBleedMarks false

      /AddColorBars false

      /AddCropMarks false

      /AddPageInfo false

      /AddRegMarks false

      /ConvertColors /ConvertToCMYK

      /DestinationProfileName ()

      /DestinationProfileSelector /DocumentCMYK

      /Downsample16BitImages true

      /FlattenerPreset <<

        /PresetSelector /MediumResolution

      >>

      /FormElements false

      /GenerateStructure false

      /IncludeBookmarks false

      /IncludeHyperlinks false

      /IncludeInteractive false

      /IncludeLayers false

      /IncludeProfiles false

      /MultimediaHandling /UseObjectSettings

      /Namespace [

        (Adobe)

        (CreativeSuite)

        (2.0)

      ]

      /PDFXOutputIntentProfileSelector /DocumentCMYK

      /PreserveEditing true

      /UntaggedCMYKHandling /LeaveUntagged

      /UntaggedRGBHandling /UseDocumentProfile

      /UseDocumentBleed false

    >>

  ]

>> setdistillerparams

<<

  /HWResolution [2400 2400]

  /PageSize [595.276 841.890]

>> setpagedevice



