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MATERIAL I METHODS 

 The experiment was designed as a 2 × 2 factorial, with 8 replicate 

pens per treatment (8 male Ross308 chicks per pen) conducted 

from 1 to 42d of age. 

 Treatments included either no anticoccidial vaccine or a single 

dose of anticoccidial vaccine (Livacox T®, administered at 1d of 

age), with or without supplementation with a probiotic Protexin 

soluble (Probiotics International Ltd., Somerset, Great Britain). 

Each dose of vaccine contained 300–500 sporulated oocysts of each 

E. acervulina, E. maxima and E. tenella. Birds were kept on straw 

bedding in order to guarantee vaccine oocysts recirculation.  

 

 

 

 

BACKGROUND Coccidiosis, a parasitic disease caused by protozoa of the genus Eimeria, is one of the most 

frequently investigated enteric poultry diseases, mainly due to its ubiquity and severe negative impact on economic 

efficiency in the poultry industry.  Immunoprophylaxis is regarded as an effective tool to control  this parasitism, 

but there is a wide reluctance to use it in broilers due to high cost of attenuated live vaccines and reports of reduced 

performance as a consequence of state of ‘mild coccidial infection’ associated with anticoccidial vaccines. In this 

context,  administration of some of feed additives may be useful as health status, gut integrity and immune-

supporting factor and this effect could be reflected in meat quality. 

    

SUMMARY 

The anticoccidial vaccination resulted in increased carcass yield and relative weight of gizzard, what was probably the effect of compensatory 

growth following the process of circulation of vaccine strains of coccidia. On the other hand, vaccination affected meat quality by increasing the 

hardness and guminess of breast musle, and the administration of probiotic in the diet of cocci-vaccinated birds did not ameliorate this negative 

effect. 
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RESULTS 

OBJECTIVE The aim of study was to evaluate the effect of dietary 

supplementation with probiotic on slaughter parameters and 

properties of the m. pectoralis superficialis of broilers vaccinated 

with live anticoccidial vaccine.  

• increased carcass yield,  

• higher percentage of gizzard,  

• increased hardness and 
gumminess of breast muscles 

• decreased lightness and 
increased yellowness of skin.  

The effect of vaccination 
(V)  

(P≤ 0, 05) 

• decreased yellowness of skin, 

•  increased the thawing losses of 
breast muscle.  

The ecffect of probiotic 
(P) 

(P≤ 0, 05) 

• There were no significant 
interactions between 
experimental factors regarding 
any of studied parameters. 

V x P 

(P>0, 05) 

 On day 43 of age, 8 broilers 

with average body weight 

were chosen from each group 

for slaughter to analyse 

carcass yield, proportion of 

breast muscles, giblets and 

abdominal fat, properties of 

breast muscles: pH, drip, 

thawing and thermal losses, 

shear force, texture, muscles 

and skin colour (CIE L*a*b*). 
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