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Figure 1. Diagram of antimicrobial resistance transmission routes between farm animals, environment
and human populations (23)
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Table 1- Main factors related to quality variability of poultry carcass and meat (43)

Factor Commercial Organoleptic Nutritional —Technological
properties properties properties properties
Strain (growth rate) Tt . T+ T
Age +++ +++ ++ +++
Sex + + + +
Feed Characteristics + T+ Tt -
Raring conditions + + + +
Preslaughter conditions + + . ¥
Slaughter conditions + ¥ . ¥
Postmortem treatment of carcass and meat + + - +
Cooking conditions - it . —+

no effect (-), low effect (+), average effect (++), strong effect (+++).
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Table 2- Lipids (%) and cholesterol (mg/100g) of breast and thigh meat and fatty acid composition (%
of total fatty acids) of fat from breast and thigh meat from broilers (Cobb) raised in different rearing

systems (47)
Conventional Organic Antibiotic-free P-value
(n=50) (n=50) (n=50)
Breast 1.47 1.09 0.93 0.0400
Lipids®
Thigh 4.82 6.57 3.30 <0.0001
Breast 34.13 23.51 36.78 <0.0001
Cholesterol
Thigh 35.33 39.58 33.59 <0.0001
Breast 38.47 33.59 29.20 <0.001
Total SFA
Thigh 36.39 32.19 34.11 0.0003
Breast 4321 36.63 33.77 <0.001
Total MUFA
Thigh 42 .81 41.65 43.55 0.0003
Breast 18.33 29.88 36.38 <0.001
Total PUFA
Thigh 21.25 26.70 26.51 0.0004
Breast 1.12 1.09 1.16
MUFA/SFA
Thigh 1.18 1.29 1.28
Breast 0.48 0.89 1.25
PUFA/SFA
Thigh 0.58 0.83 0.78
Breast 0.48 1.60 2.59
Total ®3
Thigh 1.19 1.48 1.50
Breast 36.23 17.35 12.93
6/ ®»3
Thigh 16.76 16.90 16.53

"Results expressed on a fresh matter basis; SFA: saturated fatty acids; MUFA: monounsaturated fatty acids;
PUFA: polyunsaturated fatty acids
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The chemical composition and reasonable price of chicken meat have
made it one of the best sources of animal protein. The use of
antibiotics in poultry has led to the accumulation of their residues in
Received:2024/7/25 meat, which in turn has contributed to the development of antibiotic
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The reviewed results showed that antibiotic resistance, one of the
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Public health, major global public health concerns, is also a significant problem in
Meat quality, our country. The “One Health” approach, including the connection of

human health, animal health and the environment, has been
Green chicken, emphasized to deal with complex health challenges such as antibiotic

resistance. Antibiotic-free meat production is associated with
challenges that have increased its production costs. At the same time,
Environment green meat has better nutritional and healthy properties than normal
ones, and if public awareness increases, a suitable distribution and
supply network, and especially a balanced price, can become a
priority in consumer choice. In conclusion, by accepting the principles
of the concept of One Health, the effect of antibiotic resistance can be
10.22034/FSCT.22.163.104.  reduced, as well as the responsible use of antibiotics, and the ongoing
research and development to achieve effective and safe alternatives,
the effectiveness of antibiotics protected, and a healthier future will
Da.khademi@iau.ac.ir ensure for humans, animals and the environment.
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