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1. Introduction
In recent years, there has been renewed interest in the 
investigation of bee products [honey, pollen, royal jelly 
(RJ), bee venom, and propolis] for their numerous 
functional, biological, and pharmaceutical beneficial 
effects (1–3). 

RJ is a honey bee (Apis mellifera L.) secretion component 
for bee egg, larvae, and adult queen nourishment. This 
secretion is extremely rich in nutrients and has a yellowish-
white, creamy liquid appearance and an acidic pH. It is 
secreted by the hypopharyngeal glands of nurse bees. The 
overall composition of RJ is 60%–70% water, 12%–16% 
crude protein, 10%–16% total sugar, and 3%–6% lipids, 
vitamins, and mineral salts. The composition varies 
according to the source of the exudates, climate, and some 
environmental conditions. RJ contains many bioactive 
ingredients. The main bioactive material is 10-hydroxy-
2-decenoic (HDA, RJ acid), an unsaturated acid that 
is only found in RJ in nature. Numerous HDA effects, 
including antibacterial, antifungal, antiviral (4,5), and 
immunoactivating (6) effects, were reported. RJ contains 
major proteins with high levels of essential amino acids 

and peptides (7,8), possessing immunomodulating (9) 
and antioxidant properties (8). Phenols and polyphenols 
in major protein structures are responsible for significant 
antioxidant activity (4). RJ is rich in vitamins, especially 
water-soluble vitamins (vitamins B and C), and minerals 
such as potassium, calcium, magnesium, iron, zinc, sulfur, 
and copper (10).

The continuously increasing demand for protein for 
human consumption has prompted some producers 
and researchers to search for new approaches in animal 
production and husbandry practices in order to improve 
production efficiency. Quail is a good alternative animal 
protein due to its low housing, space, and feed requirements 
as well as diminished waste and higher productivity. Cage 
density is an important environmental factor affecting 
production levels and quality in quail meat (11). The goal of 
quail producers is to achieve a balance between production 
efficiency and bird welfare. Increasing the bird number per 
unit of space (density) reduces housing, equipment, and 
labor costs. It is, however, well documented that chickens 
housed at high density grow more slowly and have higher 
mortality and lower production quality (12,13). On the 
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other hand, RJ has an antioxidant effect that counteracts the 
lipid peroxidation caused by free radicals under different 
stress conditions (4). 

The purpose of this study was to examine the potential 
protective effects of RJ on performance and oxidative 
damage in different tissues caused by the stress of high 
stocking density. For this purpose, fatty acid profiles were 
analyzed in different muscle tissues and internal organs.

2. Materials and methods
2.1. Birds and experimental design 
A total of 168 unsexed 8-day-old Japanese quails (Coturnix 
coturnix japonica) obtained from a commercial company 
were used for this study after obtaining local research 
ethics committee approval. Birds were kept in wire cages 
(40 × 32 cm2) in a temperature-controlled room at 24 

°C. Food and fresh water were provided ad libitum. The 
photoperiod (L/D) was 23 h/1 h. Birds were weighed and 
assigned to experimental groups balanced according to 
body weight (BW) and sex, with 3 replicates for each group. 
Quails in the control low stocking density (LSD; 160 cm2/
quail; 8 birds/pen) and higher stocking density (HSD; 80 
cm2/quail; 16 birds/pen) groups were reared for 8–42 days. 
The experimental groups were arranged as follows: no 
supplementation under optimum stocking density (control, 
LSD), no supplementation to basal diet under HSD, oral RJ 
(250 mg/kg BW) supplementation under HSD (HSD-RJ 
250), and oral RJ (500 mg/kg BW) supplementation under 
HSD (HSD-RJ 500). RJ was obtained from a commercial 
firm in Turkey, dissolved in distilled water, and kept frozen 
at –20 °C until used. Ingredients and chemical composition 
of the basal diet are shown in Table 1.

Table 1. Ingredients and chemical composition of the basal diet.

Ingredients (g/kg) Starter (day –21) Grower (days 22–42)

Maize 539.8 621.3
Soybean meal (48%) 266.3 -
Full-fat soybean 124.8 276.5
Poultry meal 25 60
Soybean oil 9.4 14.3
Limestone 11.9 2.9
Bone meal - 16.5
Dicalcium phosphate 11.9 -
Salt 3 2.1
DL-methionine 2.8 1.3
Vitamin-mineral premix* 3.5 3.5
Lysine 1.6 1.6
Chemical analysis 
ME, kcal/kg** 3300 3030
Dry matter, g/kg*** 894.0  905.0
Crude protein, g/kg*** 236.2 192.5
Ether extract, g/kg*** 61 89
Ash, g/kg*** 51 43
Crude fiber, g/kg*** 56 50
Calcium, g/kg** 10 10.2
Available phosphorous, g/kg** 0.45 0.47
Total phosphorous, g/kg** 5.5 5.6

*: Vitamin and mineral premix provided per kilogram of diet: vitamin A, 15,000 
IU; cholecalciferol, 5000 IU; vitamin E, 100 mg; vitamin K3, 4 mg; vitamin B1, 3 mg; 
vitamin B2, 8 mg; vitamin B3, 60 mg; vitamin B6, 5 mg; Ca-D-pantothenate, 18 mg; 
folic acid, 2 mg; D-biotin, 0.20 mg; Mn, 100 mg; Zn, 80 mg; Fe, 80 mg; Cu, 8 mg; Co, 
8 mg; Se, 0.3 mg; iodine, 1 mg; Mo, 1 mg; choline chloride, 500 mg.
**: Calculated from the tabulated value (National Research Council, 1994).
***: Analyzed according to AOAC (1995).
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The diets used were formulated to be isonitrogenic 
and isoenergetic according to National Research Council 
(14) recommendations. Diets were formulated as starter 
(until day 21) and grower (between 22 and 42 days) diets. 
Chemical compositions of feed ingredients (dry matter, 
crude protein, ether extract, and ash) as dried samples 
were analyzed using AOAC (15) procedures, and crude 
fiber was determined by the Crampton and Maynard 
methods (16).

The quails were weighed every week and feed intake 
(FI) was measured weekly during the study. Weight gain 
and feed conversion ratio were calculated. Dead birds were 
recorded every day. At the end of the study (day 42), 10 
quails from each group with body weights near the group 
average were slaughtered. M. pectoralis profundus of the 
breast, M. gastrocnemius of the leg, the whole liver, and the 
right kidney were collected. All samples were stored at –20 

°C until analyzed. Subsequently they were thawed at 4 °C 
and homogenized for analysis.

Chemical composition of RJ was assessed by gas 
chromatography–mass spectrometry analyses (GC–
MS) (Table 2). GC–MS analyses were carried out to 
detect the main components of RJ with an Agilent GC 
6890 gas chromatograph coupled to an Agilent MSD 
5973 mass detector in electron impact ionization mode. 
The gas chromatography column was a Zebron (ZB-
1) methyl polysiloxane (30 m × 0.25 mm i.d. × 0.25 µm 
film thickness). Extraction of lipids from feed and tissue 
specimens was carried out with the Hara and Radin 
(17) method, in which a 3:2 (v/v) hexane/isopropanol 
mixture was used. For preparation of methyl esters, lipid 
extract in hexane/isopropanol phase was placed in 30-
mL experiment tubes. Five milliliters of 2% methanolic 
sulfuric acid was added and the mixture was vortexed. 

Table 2. Chemical composition of royal jelly assessed by GC–MS. 

RT (min) Contents TIC (%)

Flavonoids
36.337 Chrysin 0.847
33.502 Pinocembrin 1.842
35.114 Tectochrysin 0.382
32.176 Pinostrobin chalcone 0.735
Alcohol
2.222 Furfuryl alcohol 0.279
Organic compounds
8.871 Hydroxymethylfurfurole 0.656
Fatty acids
16.924 3-Hydroxydecanoic acid 1.494
19.463 10-Hydroxydecanoic acid 19.815
32.398 Oleic acid amide 0.692
14.924 Octanoic acid, 8-hydroxy-(CAS) 3.226
Other
2.896 2-Penten-4-olide 4.110
5.751 4,5-Diamino-2-hydroxypyrimidine 0.648
7.150 3,5-Dihydroxy-6-mehyl-2,3-dihydro-4H-pyran-4-one 1.409
3.891 Glutaconicanhydride 1.024
37.213 9-(4-Aminophenyl)acridine 0.489
42.011 Benzeneethanamine, N-[(4-nitrophenyl)methylene] 0.375
44.099 Ostreasterol 1.924
41.555 3-Hydroxydiphenylamine 0.336
22.868 3-(4-Nitrophenyl)propiolic acid trans-1,1-dichloro-2,3-diethylcyclopane 1.336

RT: Retention time. TIC: The ion current generated depends on the characteristics of the compound concerned 
and is not a true quantitation.
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This mixture was left to methylate at 50 °C, incubated for 
15 h, and cooled at room temperature, and then 5 mL of 
5% sodium chloride was added and mixed. The produced 
fatty acid methyl esters were then extracted with 5 mL of 
hexane. The hexane phase was removed using a pipette 
and was treated with 5 mL of 2% KHCO3. The solvent of 
the methyl ester-containing mixture was evaporated at 
45 °C under nitrogen flow and was dissolved in 1 mL of 
hexane. Then it was placed in 2-mL closed autosampler 
vials and analyzed (18) using a Shimadzu GC 17 gas 
chromatographer. The main components of diets were 
determined by considering their areas as a percentage of 
the total ion current. Polyunsaturated fatty acid (PUFA), 
saturated fatty acid (SFA), and monounsaturated fatty acid 
(MUFA) ratios of the diets are shown in Table 3. 
2.2. Statistical analysis 
After the Shapiro–Wilk normality test, the data were 
subjected to analysis of variance, and significant differences 
were further subjected to Duncan’s multiple range test 
(19). The results were considered significant at P < 0.05.

3. Results 
As shown in Table 4, BW was similar among groups in the 
beginning of the study. This parameter was significantly 
lower in the HSD group at day 42 than in other groups 
(P < 0.01). RJ increased BW in experimental groups to 
levels comparable to the control group. FI and FCR were 
significantly deteriorated by HSD (P < 0.01). Groups 
supplemented with RJ demonstrated an increase in FI (P < 
0.01). FCR improved in the HSD-RJ 250 and HSD-RJ 500 
groups significantly (P < 0.01). There were no significant 
differences among the control, HSD-RJ 250, and HSD-RJ 
500 groups in BW and FI values. Mortality rates were not 
substantially different among the groups (P > 0.05). 

As shown in Table 5, the total PUFA ratio of breast 
muscle, especially n-6 PUFA, significantly decreased in the 
HSD group (P < 0.001). The total MUFA ratio in HSD was 
significantly higher (P < 0.01). RJ supplementation, also 
under HSD conditions, increased the PUFA ratio of the 
tissue, resulting in levels similar to the control. Total SFA 
and n-3 PUFA ratios were not significantly affected (P > 
0.05) among any groups. 

The total PUFA ratios of leg muscle were significantly 
higher in the control, HSD-RJ 250, and HSD-RJ 500 groups 
than in the HSD group (P < 0.05). The total SFA ratio of leg 
muscle was similar among the control, HSD, and HSD-RJ 
500 groups. The total SFA ratios of leg muscle (P < 0.01) 
and liver (P < 0.05) tissues were lower in the HSD-RJ 
250 group than in the control (P < 0.01). There were no 
statistically significant differences among the groups in 
total MUFA, n-3, and n-6 PUFA of the leg muscle.

In the liver and kidney tissues, the total PUFA ratio 
was significantly lower in the HSD group (P < 0.05), 

but similar between the other groups. The total MUFA 
ratios of liver tissue were higher in the control, HSD, and 
HSD-RJ 250 groups than in the HSD-RJ 500 group (P 
< 0.01). The difference in total MUFA ratios among the 
groups in kidney tissue, n-6 PUFA ratios of liver tissue, 
and n-3 PUFA ratios of liver and kidney tissues were not 
significant (P > 0.05). The total SFA ratio of liver tissue 
was the lowest in the HSD-RJ 250 groups (P < 0.05). The 
total SFA ratio of kidney tissue was the highest in the HSD 
group (P < 0.05) and similar among the other groups. The 
n-6 PUFA ratio was lowest in the HSD group in kidney 
tissue, whereas RJ supplementation under HSD conditions 
significantly increased the n-6 PUFA ratio in kidney tissue 
(P < 0.001).

4. Discussion
The effects of poultry rearing under HSD conditions have 
been studied for years. Similar to the performance results 
in the present study, HSD was shown to cause decreased 
FI, FCR, and BW gain, resulting in deteriorated poultry 
growth performance and welfare (11,12). When the 
number of birds per unit of space increases, microclimate 
conditions around the birds deteriorate. They move less and 
exhibit decreased walking ability, resulting in locomotion 
problems and difficulty accessing feeders and drinkers. 
The birds have to spend more time standing than resting, 
which results in social anarchy for resting birds (20). All of 
these problems cause physical and physiological stress to 
the birds (21). The use of different management practices, 
equipment, and several dietary alternatives has been 
recommended to alleviate such environmental stress (2,3). 
RJ has many flavonoids, organic compounds, fatty acids, 
and other active ingredients, as shown in Table 2. These 
chemical components can improve growth performance 
of quails under HSD stress, resulting in increased BW and 
FI and better FCR. The impact of these active ingredients, 
and especially flavonoids, on bird performance under 
stress conditions was reported previously (3,22).

Under stress conditions, adrenal glucocorticoids 
are released from the cortical region. These hormones 
initially mobilize lipids from adipose tissue to increase 
the required energy. Unsaturated fatty acids are mobilized 
first (21). Continued corticosterone administration under 

Table 3. Fatty acid ratios of the experimental diets (starter and 
grower) (% of total).

Fatty acids Starter Grower

SFA 22.58 21.94
MUFA 30.54 21.93
PUFA 46.36 55.81
Total 99.48 99.68
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Table 4. Effects of royal jelly on performance parameters of experimental groups.

Days Control
(LSD)

High stocking
density (HSD)  HSD-RJ 250  HSD-RJ 500 (P)

Body weight (g)
8 16.97 ± 0.61 17.05 ± 0.32 17.01 ± 0.38 16.97 ± 0.37 NS
42 152.96 ± 4.36a 136.14 ± 1.99b 147.98 ± 2.70a 146.88 ± 2.18a **

Body weight gain (g/days) 8–42 3.99 ± 0.13a 3.50 ± 0.05b 3.85 ± 0.07a 3.82 ± 0.07a **
Feed intake (g/days) 8–42 15.01 ± 0.34a 14.19 ± 0.04b 14.81 ± 0.05a 14.90 ± 0.02a * *

Feed conversion ratio (g feed 
intake/g body weight gain) 8–42 3.78 ± 0.12b 4.10 ± 0.06a 3.92 ± 0.09a 3.96 ± 0.07a *

Mortality rates (%) 8–42 - 2.08 2.08 - NS

NS: Nonsignificant, *: P < 0.05, **: P < 0.01. 
a, b: Mean values with different superscripts within a row differ significantly.

Table 5. Effects of royal jelly on fatty acid profiles of muscle and internal organ tissues under high stocking 
density conditions in Japanese quail (% of total).

Control
(LSD)

High stocking
density (HSD) HSD-RJ 250 HSD-RJ 500 P 

Breast muscle (M. pectoralis profundus)
PUFA 45.98 ± 0.66ab 42.34 ± 0.80c 49.68 ± 1.13a 45.89 ± 1.69b ***
MUFA 21.56 ± 1.55b 25.90 ± 1.12a 20.25 ± 1.72b 23.77 ± 2.91ab **
SFA 31.48 ± 0.67 31.25 ± 0.49 30.02 ± 0.76 29.60 ± 1.37 NS
N3-PUFA 8.30 ± 0.78 8.74 ± 0.52 9.55 ± 0.56 7.05 ± 0.92 NS
N6-PUFA 38.11 ± 0.84b 34.25 ± 0.62c 40.13 ± 0.63a 38.84 ± 1.17ab ***
Leg muscle (M. gastrocnemius)
PUFA 46.14 ± 1.68a 43.56 ± 1.05b 47.18 ± 2.53a 46.43 ± 2.88a *
MUFA 25.20 ± 1.85 24.23 ± 1.28 26.34 ± 2.68 23.09 ± 3.55 NS
SFA 28.52 ± 1.38b 31.24 ± 1.06a 26.24 ± 1.58c    29.76 ± 2.19ab **
N3-PUFA 6.65 ± 0.73 6.40 ± 0.56 7.55 ± 0.78 6.85 ± 0.62 NS
N6-PUFA 39.74 ± 2.48 37.62 ± 0.63 39.63 ± 2.26 39.39 ± 3.68 NS
Liver
PUFA 40.50 ± 1.90ab 35.08 ± 4.00b 39.50 ± 3.88ab 41.86 ± 0.85a *
MUFA 26.87 ± 2.10ab 31.97 ± 3.67a 34.78 ± 1.25a 24.25 ± 2.61b **
SFA 30.98 ± 1.13a 31.60 ± 1.26a 26.30 ± 1.12b 33.49 ± 0.59a *
N3-PUFA 4.73 ± 0.69 5.13 ± 0.77 4.97 ± 1.16 5.41 ± 0.21 NS
N6-PUFA 35.34 ± 2.20a 30.12 ± 2.26b 34.53 ± 2.73ab 36.44 ± 0.72a **
Kidney
PUFA 43.55 ± 0.79a 35.10 ± 2.24b 41.58 ± 0.98a 42.59 ± 0.63a ***
MUFA 19.05 ± 1.58 19.8 ± 1.94 19.55 ± 1.50 19.79 ± 1.29 NS
SFA 36.90 ± 1.44b 44.15 ± 2.0a 38.20 ± 1.53b 36.78 ± 1.34b *
N3-PUFA 1.80 ± 0.33 1.44 ± 0.87 1.95 ± 0.54 1.70 ± 0.49 NS
N6-PUFA 41.38 ± 0.72a 32.80 ± 1.82b 39.63 ± 0.74a 40.88 ± 0.92a ***

NS: Nonsignificant, *: P < 0.05, **: P < 0.01, ***: P < 0.001. 
a–c: Mean values with different superscripts within a row differ significantly.



276

SEVEN et al. / Turk J Vet Anim Sci

chronic stress induces lipid peroxidation in the tissues 
(23). Morrissey et al. (24) reported that lipid peroxidation 
caused reduction of PUFA in the phospholipid fraction 
of the tissues during the adaptation period of the body 
to chronic stress (second stage of stress). Ongoing 
corticosterone secretion alters energy metabolism in 
line with fat synthesis, especially SFA synthesis, under 
stress conditions (25). Another factor affecting bird 
fattening is a decrease in physical activity under HSD 
conditions. Fattening results in increased SFA synthesis 
and accumulation in tissues (26). In accordance with 
these data, we found in the present study that the SFA 
ratio of leg muscle and kidney tissues was highest in the 
HSD group, which is probably related to chronic stress. 
In addition, PUFA (especially n-6 PUFA) ratios of all 
tissues were higher in RJ groups than in the HSD group. 
Moreover, the PUFA ratio of tissues in RJ groups had 
similar values to the LSD group, occasionally higher but 
not significantly. Bee products contain numerous phenolic 
compounds (4). Previous studies demonstrated that 
phenols and polyphenols had redox characteristics that 
acted as reducing agents, hydrogen donors, and singlet 
oxygen quenchers (27). They also possess metal chelator 
properties, reacting with free radicals and genotoxic 
substances or carcinogens (28). Guo et al. (8) reported 
that RJ proteins had strong antioxidative activity against 
the peroxidation of unsaturated fatty acids. They found 
29 antioxidant peptides in RJ, and, among these, 12 small 
peptides had 2–4 amino acids that showed strong hydroxyl 
radical scavenging activity but neither metal-chelating 
activity nor superoxide-anion radical scavenging activity. 
Moreover, 3 dipeptides containing tyrosine residues at the 
C-terminal had strong hydroxyl-radical and hydrogen-
peroxide scavenging activity. Zheng et al. (29) stressed that 
harvest time was important to the functional, biological, 

and pharmaceutical activities of RJ products. Freshly 
collected products showed stronger superoxide dismutase 
(an antioxidant enzyme) activity than stored products. 
Viuda-Martos et al. (4) mentioned that bee products had 
minor components such as carotenes, ascorbic acid, organic 
acids, and α-tocopherol showing antioxidant properties. 
Isidorov et al. (30) reported that the unique feature of RJ 
was a set of C8-, C10-, and C12-hydroxy fatty acids. Ten 
acid characteristics of this bee product were identified in 
different combinations, namely 7- and 8-hydroxyoctanoic, 
3-hydroxydecanoic, 9-hydroxydecanoic, 9-hydroxy-2-
decenoic, 10-hydroxydecanoic, 10-hydroxy-2-decenoic 
(10-HDA), 3,10-dihydroxydecanoic, 2-octene-1,8-
dioic, and 2-decene-1,10-dioic acids. It also possesses 
some biological characteristics, especially 10-HDA acid. 
Likewise, results of fatty acid analysis such as the 10-HDA 
content of RJ used in this study are shown in Table 2. Most 
research emphasized the antimicrobial characteristics of 
the fatty acids (4,5); only a few mentioned their antioxidant 
properties (31). Nakajima et al. (32) noted the scavenging 
effects of caffeic acid from N-acetyl cysteine and vitamin 
C. All of these factors may have improved the fatty acid 
profiles of the muscles and inner organs by increasing 
PUFA ratios under HSD conditions. The effects of RJ were 
dose-dependent and varied between tissues. Increasing 
PUFA consumption could lead to an increase in the PUFA 
content of edible poultry tissues (33).

In conclusion, RJ is regarded as a valuable food 
supplement because of its functional, biological, and 
pharmaceutical properties. Our data suggest the potential 
protective activity of this bee product on performance 
and fatty acid composition of quail tissues under HSD 
stress. Further studies are needed to comprehensively 
assess biological activity, quality, and effects on allergy and 
toxicity.

References

1.	 	Tatli Seven P, Seven I, Yilmaz M, Simsek UG. The effects of 
Turkish propolis on growth and carcass characteristics in 
broilers under heat stress. Anim Feed Sci Tech 2008; 146: 137–
148.

2.	 	Seven I, Aksu T, Tatli Seven P. The effects of propolis and 
vitamin C supplemented feed on performance, nutrient 
utilization and carcass characteristics in broilers exposed to 
lead. Livest Sci 2012; 148: 10–15.

3.	 	Tatli Seven P, Yilmaz S, Seven I, Tuna Kelestemur G. The effects 
of propolis in animals exposed to oxidative stress. In: Lushchak 
VI, editor. Oxidative Stress—Environmental Induction and 
Dietary Antioxidants. Rijeka, Croatia: InTECH; 2012. pp. 267–
288.

4.	 	Viuda-Martos M, Ruiz-Navajas Y, Fernandez-Lopez J, Perez-
Alvarez JA. Functional properties of honey, propolis, and royal 
jelly. J Food Sci 2008; 73: 117–124.

5.	 	Barnutiu LI, Marghitas LA, Dezmirean DS, Mihai CM, Bobis 
O. Chemical composition and antimicrobial activity of royal 
jelly—review. Animal Science and Biotechnologies 2011; 44: 
67–72.

6.	 	Pavel CI, Marghitas LA, Bobis O, Dezmirean DS, Sapcaliu A, 
Radoi I, Madas MN. Biological activities of royal jelly—review. 
Animal Science and Biotechnologies 2011; 44: 108–118.

7.	 	Schmitzova J, Klaudiny J, Albert S, Schroder W, Schreckengost 
W, Hanes J, Judova J, Simuth J. A family of major royal jelly 
proteins of the honeybee Apis mellifera L. Cell Mol Life Sci 
1998; 54: 1020–1030.

8.	 	Guo H, Ekusa A, Iwai K, Yonekura M, Takahata Y, Morimatsu 
F. Royal jelly peptides inhibit lipid peroxidation in vitro and in 
vivo. J Nutr Sci Vitaminol 2008; 54: 191–195.

http://dx.doi.org/10.1016/j.anifeedsci.2007.11.003
http://dx.doi.org/10.1016/j.anifeedsci.2007.11.003
http://dx.doi.org/10.1016/j.anifeedsci.2007.11.003
http://dx.doi.org/10.1016/j.anifeedsci.2007.11.003
http://dx.doi.org/10.1016/j.livsci.2012.05.001
http://dx.doi.org/10.1016/j.livsci.2012.05.001
http://dx.doi.org/10.1016/j.livsci.2012.05.001
http://dx.doi.org/10.1016/j.livsci.2012.05.001
http://dx.doi.org/10.1111/j.1750-3841.2008.00966.x
http://dx.doi.org/10.1111/j.1750-3841.2008.00966.x
http://dx.doi.org/10.1111/j.1750-3841.2008.00966.x
http://dx.doi.org/10.1007/s000180050229
http://dx.doi.org/10.1007/s000180050229
http://dx.doi.org/10.1007/s000180050229
http://dx.doi.org/10.1007/s000180050229
http://dx.doi.org/10.3177/jnsv.54.191
http://dx.doi.org/10.3177/jnsv.54.191
http://dx.doi.org/10.3177/jnsv.54.191


277

SEVEN et al. / Turk J Vet Anim Sci

9.	 	Okamoto I, Taniguchi Y, Kunikata T, Kohno K, Iwaki K, Ikeda 
M, Kurimoto M. Major royal jelly protein 3 modulates immune 
responses in vitro and in vivo. Life Sci 2003; 73: 2029–2045.

10.	 	Stocker A, Schramel P, Kettrup A, Bengsch E. Trace and 
mineral elements in royal jelly and homeostatic effects. J Trace 
Elem Med Bio 2005; 19: 183–189.

11.	 	Faitarone ABG, Pavan AC, Mori C, Batista LS, Oliveira RP, 
Garcia EA, Pizzolante CC, Mendes AA, Sherer MR. Economic 
traits and performance of Italian quails reared at different cage 
stocking densities. Braz J Poultry Sci 2005; 7: 19–22.

12.	 	Zuowei S, Yan L, Yuan L, Jiao H, Song Z, Guo Y, Lin H. 
Stocking density affects the growth performance of broilers in 
a sex-dependent fashion. Poultry Sci 2011; 90: 1406–1415.

13.	 	Erişir M, Erişir Z. Changes in some biochemical blood 
parameters of quails (Coturnix coturnix japonica) with 
increasing stocking density. Turk J Vet Anim Sci 2002; 26: 491–
496.

14.	 	National Research Council. Nutrient Requirements of Poultry 
(9th rev. ed.). Washington, DC, USA: National Academy Press; 
1994.

15.	 	AOAC. Official Methods of Analysis. 16th ed. Arlington, VA, 
USA: Association of Official Analytical Chemists; 1995.

16.	 	Crampton EW, Maynard LA. The relation of cellulose and 
lignin content to nutritive value of animal feeds. J Nutr 1970; 
15: 383–395.

17.	 	Hara A, Radin NS. Lipid extraction of tissues with a low-
toxicity solvent. Anal Biochem 1978; 90: 420–426.

18.	 	Christie WW. Gas Chromatography and Lipids. Glasgow, UK: 
The Oil Press; 1992.

19.	 	SPSS Inc. SPSS 15.0 for Windows, Evaluation Version Release 
15.0. Chicago, IL, USA: SPSS Inc.; 2006.

20.	 	Estevez I. Density allowances for broilers: where to set the 
limits? Poultry Sci 2007; 86: 1265–1272.

21.	 	Mumma JO, Thaxton JP, Vizzier-Thaxton Y, Dodson WL. 
Physiological stress in laying hens. Poultry Sci 2006; 85: 761–
769.

22.	 	Aminzade B, Karami B, Lotfi E. Growth response and carcass 
characteristics of Japanese quail to Mentha piperita plant 
supplementation. ABAH Bioflux 2012; 4: 24–27. 

23.	 	Lin H, Decuypere E, Buyse J. Oxidative stress induced by 
corticosterone administration in broiler chickens (Gallus 
gallusdomesticus) 1. Chronic exposure. Comp Biochem Phys B 
2004; 139: 737–744.

24.	 	Morrissey PA, Buckley DJ, Sheehy PJA. Vitamin E and meat 
quality. P Nutr Soc 1994; 53: 289–295.

25.	 	Szabo A, Mezes M, Dalle Zotte A, Szendro Z, Romvari R. 
Changes of the fatty acid composition and malondialdehyde 
concentration in rabbit Longissimus dorsi muscle after regular 
electrical stimulation. Meat Sci 2004; 67: 427–432.

26.	 	Klaassen M, Hoye BJ, Nolet BA, Buttemer WA. Ecophysiology 
of avian migration in the face of current global hazards. Philos 
T R Soc B 2012; 367: 1719–1732.

27.	 	Caldwell CR. Alkylperoxyl radical scavenging activity of red 
leaf lettuce (Lactuca sativa L.) phenolics. J Agr Food Chem 
2003; 51: 4589–4595.

28.	 	Tang B, Zhang L, Geng Y. Determination of the antioxidant 
capacity of different food natural products with a new developed 
flow injection spectrofluorometry detecting hydroxyl radicals. 
Talanta 2005; 65: 769–775.

29.	 	Zheng HQ, Hu FL, Dietemann V. Changes in composition 
of royal jelly harvested at different times: consequences for 
quality standards. Apidologie 2011; 42: 39–47.

30.	 	Isidorov VA, Czyzewska U, Jankowska E, Bakier S. 
Determination of royal jelly acids in honey. Food Chem 2011; 
124: 387–391.

31.	 	Cuvelier ME, Richard H, Berset C. Comparison of the 
antioxidant activity of some acid phenols: structure-activity 
relationship. Biosci Biotech Bioch 1992; 56: 324–325.

32.	 	Nakajima Y, Tsuruma K, Shimazawa M, Mishima S, Hara H. 
Comparison of bee products based on assays of antioxidant 
capacities. BMC Complement Altern Med 2009; 9: 1–9.

33.	 	Rymer C, Givens DI. N-3 fatty acid enrichment of edible tissue 
of poultry: a review. Lipids 2005; 40: 121–130.

http://dx.doi.org/10.1016/S0024-3205(03)00562-9
http://dx.doi.org/10.1016/S0024-3205(03)00562-9
http://dx.doi.org/10.1016/S0024-3205(03)00562-9
http://dx.doi.org/10.1016/j.jtemb.2005.08.004
http://dx.doi.org/10.1016/j.jtemb.2005.08.004
http://dx.doi.org/10.1016/j.jtemb.2005.08.004
http://dx.doi.org/10.3382/ps.2010-01230
http://dx.doi.org/10.3382/ps.2010-01230
http://dx.doi.org/10.3382/ps.2010-01230
journals.tubitak.gov.tr/veterinary/issues/vet-02-26-3/vet-26-3-10-0011-39.pdf
journals.tubitak.gov.tr/veterinary/issues/vet-02-26-3/vet-26-3-10-0011-39.pdf
journals.tubitak.gov.tr/veterinary/issues/vet-02-26-3/vet-26-3-10-0011-39.pdf
journals.tubitak.gov.tr/veterinary/issues/vet-02-26-3/vet-26-3-10-0011-39.pdf
http://dx.doi.org/10.1016/0003-2697(78)90046-5
http://dx.doi.org/10.1016/0003-2697(78)90046-5
http://dx.doi.org/10.1093/ps/86.6.1265
http://dx.doi.org/10.1093/ps/86.6.1265
http://dx.doi.org/10.1093/ps/85.4.761
http://dx.doi.org/10.1093/ps/85.4.761
http://dx.doi.org/10.1093/ps/85.4.761
http://dx.doi.org/10.1016/j.cbpc.2004.09.013
http://dx.doi.org/10.1016/j.cbpc.2004.09.013
http://dx.doi.org/10.1016/j.cbpc.2004.09.013
http://dx.doi.org/10.1016/j.cbpc.2004.09.013
http://dx.doi.org/10.1079/PNS19940034
http://dx.doi.org/10.1079/PNS19940034
http://dx.doi.org/10.1098/rstb.2012.0008
http://dx.doi.org/10.1098/rstb.2012.0008
http://dx.doi.org/10.1098/rstb.2012.0008
http://dx.doi.org/10.1021/jf030005q
http://dx.doi.org/10.1021/jf030005q
http://dx.doi.org/10.1021/jf030005q
http://dx.doi.org/10.1016/j.talanta.2004.08.004
http://dx.doi.org/10.1016/j.talanta.2004.08.004
http://dx.doi.org/10.1016/j.talanta.2004.08.004
http://dx.doi.org/10.1016/j.talanta.2004.08.004
http://dx.doi.org/10.1051/apido/2010033
http://dx.doi.org/10.1051/apido/2010033
http://dx.doi.org/10.1051/apido/2010033
http://dx.doi.org/10.1016/j.foodchem.2010.06.044
http://dx.doi.org/10.1016/j.foodchem.2010.06.044
http://dx.doi.org/10.1016/j.foodchem.2010.06.044
http://dx.doi.org/10.1271/bbb.56.324
http://dx.doi.org/10.1271/bbb.56.324
http://dx.doi.org/10.1271/bbb.56.324
http://dx.doi.org/10.1186/1472-6882-9-4
http://dx.doi.org/10.1186/1472-6882-9-4
http://dx.doi.org/10.1186/1472-6882-9-4
http://dx.doi.org/10.1007/s11745-005-1366-4
http://dx.doi.org/10.1007/s11745-005-1366-4

	OLE_LINK122
	OLE_LINK123
	OLE_LINK75
	OLE_LINK76
	OLE_LINK3
	OLE_LINK78
	OLE_LINK121
	OLE_LINK83
	OLE_LINK84
	OLE_LINK85
	OLE_LINK86
	OLE_LINK1
	OLE_LINK2
	OLE_LINK65
	OLE_LINK66
	OLE_LINK63
	OLE_LINK64
	OLE_LINK81
	OLE_LINK82
	OLE_LINK60
	OLE_LINK61
	OLE_LINK58
	OLE_LINK59
	OLE_LINK62
	OLE_LINK89
	OLE_LINK74
	OLE_LINK12
	OLE_LINK90
	OLE_LINK91
	OLE_LINK162
	OLE_LINK163
	OLE_LINK92
	OLE_LINK93
	OLE_LINK117
	OLE_LINK118
	OLE_LINK119
	OLE_LINK120
	OLE_LINK94
	OLE_LINK95
	OLE_LINK96
	OLE_LINK97
	OLE_LINK102
	OLE_LINK103
	OLE_LINK98
	OLE_LINK99
	OLE_LINK87
	OLE_LINK88
	OLE_LINK100
	OLE_LINK101
	OLE_LINK188
	OLE_LINK189

