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Abstract: Stocking density stress is one of the most common management stressors in the poultry
industry. The present study was designed to investigate the effect of dietary Sophora koreensis (SK;
0 and 20 mg/kg diet) and stocking density (SD; 14 and 16 chickens/m2) on the antioxidant status,
meat quality, and growth performance of native Korean chickens. There was a lower concentration of
malondialdehyde (MDA) and a higher concentration of catalase, superoxide dismutase (SOD), and
total antioxidant capacity in the serum and leg muscle with the supplementation of SK. The concentra-
tion of MDA was increased and concentrations of SOD were decreased in the leg muscle of chickens
in low SD treatments. The SK-supplemented treatments showed an increased 3-ethylbenzothiazoline-
6-sulfonate-reducing activity of leg muscles. The higher water holding capacity of breast muscle
and a lower cooking loss and pH were shown in the SK-supplemented treatments. The addition of
dietary SK resulted in a greater body weight gain and greater spleen and bursa Fabricius weight, as
well as lower feed intake and abdominal fat. The low SD and supplementation of SK increased the
concentrations of cholesterol. The concentration of glucose was increased in the low SD treatment.
Corticosterone level was decreased in the SK-supplemented and low SD treatments. In conclusion,
SK supplementation reduced the oxidative stress and increased meat quality and antioxidant status
of chickens apart from the SD stress.

Keywords: broilers; stress; welfare; corticosterone; productivity

1. Introduction

Stocking density (SD) exceeding the comfort zone causes stress in farm animals [1].
Presently, the SD ratio is markedly increasing worldwide to minimize costs. The continuous
increase in the SD of broiler chickens in the poultry industry to decrease production costs
increases health and welfare issues [2]. In addition to low body weight gain, production
of broiler chickens in a high-SD situation decreases meat quality including water-holding
capacity and meat tenderness by increasing the oxidative reactions [1,3]. As the traditional
broiler’s meat is costly because of higher meat quality compared with modern broilers,
the low meat quality can compromise the marketability. Moreover, the high stress level
affects polyunsaturated fatty acids of meat, which increases the vulnerability to oxidative
deterioration [3–5]. The control of lipid oxidation associated with SD entails the supplemen-
tation of antioxidant factors to block the production of free radicals [6]. Several important
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macromolecules or enzymes are under the influence of reactive oxygen species (ROS) and
free radicals, which have the potential of increasing lipid peroxidation in organs [7–9].
An oxidative stress condition in animals refers to the progressive loss of anti-oxidative
status caused by various internal stressors or environmental factors. Normally, the natural
antioxidant defense system is able to prevent cells from oxidative injuries by enzymatic
control of free radicals [10]. Superoxide dismutase (SOD), glutathione peroxidase (GPx),
and catalase are the major enzymes to counteract free radicals and diminish the lipid
peroxidation rates [11,12]. In addition, the lower antioxidant defense in the body results in
the excessive generation of ROS leading to oxidative injuries [6]. Therefore, improvement
of oxidative status may alleviate the detrimental effects of high SD on growth performance
and meat quality.

Sophora koreensis (SK), from the Fabaceae family, is a perennial herb in the mountainous
area of the Korean Peninsula [13]. The root and flower of SK species contain a large
quantity of flavonoids [14], isoflavonoids [15], and scopoletin [16,17] having anti-oxidative
capacity [18]. Scopoletin is a kind of phenolic coumarin with promising anti-inflammatory
effects [19] that can protect the body from microbial attack and environmental stress,
including mechanical injury [20]. The antioxidant properties of scopoletin were proved by
scavenging superoxide anion, which may prevent stressful conditions related to oxidative
damage [16]. In our dose-dependent pre-study, the antioxidant properties of SK in chickens
had been proven (unpublished). Therefore, we hypothesized that the effects of SK can be
better highlighted when used during a stressful condition. To our knowledge, there is a
lack of reports regarding the antioxidant effects of scopoletin-rich diets, not only on the
growth performance but also on the meat quality of broiler chickens during high SD. This
experiment was thus designed to determine the effects of a supplementary scopoletin-rich
feed additive on meat quality and antioxidant status in broilers under high SD stress.

2. Materials and Methods
2.1. Experimental Design, Chickens, and Diets

The experiment was approved by the Institutional Animal Care and Use Committee,
Kangwon National University (KW-170519-1). Three hundred and twelve Korean native
chickens (Hanhyup 3, 914.3 ± 26.3 g, 49 days old) were fed for 35 days. A scopoletin-
rich product extracted from SK was added to the experimental diets from the first day of
study. Four treatments included SK supplementation levels (0 and 20 ppm) and stocking
densities (14 and 16 bird/m2). Each treatment consisted of 6 replicates with 13 birds per
replicate (floor pen, w2350 × d1500 × h850 mm), where the rice hull was used as litter. The
temperature and humidity of the broiler house were controlled by an automatic ventilation
system to have an average temperature and humidity of 22.1 ◦C and 46%, respectively.
The diet contained 18% crude protein, 3100 kcal/kg metabolizable energy, 0.86% calcium,
0.33% available phosphorus, 0.21% sodium, 1.01% available lysine, 3.5% crude fiber, and
6.86% ether extract. White light was provided (25 lux at bird-head level), with a light
schedule of 19L:5D (lights off from 2200 to 0300 h), and water and feed were maintained
ad libitum. The mash-type diet was prepared to meet the nutrient requirements of Korean
native chickens. The SK supplement contained 2090.5 mg scopoletin/kg (Table 1).

2.2. Sample Collection

At day 35, a total of 72 birds, 18 chickens per treatment (3 chickens/replicate), were
used for carcass characteristics analysis, meat quality, relative organ weight, antioxidant
status, and plasma metabolites evaluation. Birds in the same range of bodyweight (BW)
based on the average BW of a treatment were applied. Blood samples were taken from the
wing vein by using a syringe. Collected blood was moved into non-treated vacuum tubes,
and was immediately sent for plasma separation, then centrifuged at 2500× g for 10 min.
Serum was aspirated and located in a 2.5 mL centrifuge tube then stored at −20 ◦C before
analysis for malondialdehyde (MDA), catalase, SOD, and total antioxidant capacity (TAC).
All selected birds were decapitated at the first cervical vertebrae. After defeathering and
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removal of organs and feet, the carcass, breast muscles (both sides), drumsticks (both sides),
and abdominal fat were weighed and then stored at −20 ◦C. The meat quality, antioxidant
status, and weights of liver, spleen, and bursa of Fabricius were measured to calculate
the relative carcass weight and internal organ weight, and then these parts were stored at
−80 ◦C.

Table 1. Analyzed composition of Sophora koreensis.

Item Sophora koreensis

Scopoletin (mg/kg) 2090.5
Dry matter % 93.12

Crude protein % 12.82
Ether extract % 1.72
Crude fiber % 29.69

Ash % 3.15
Calcium % 1.12

Phosphorus % 0.19
Amino Acids %

Arg 3.21
His 0.61
Ile 9.58

Leu 23.03
Lys 11.16
Met 5.57
Phe 4.97
Thr 3.03
Trp 1.61
Val 1.06

Fatty acids %
Palmitic acid 0.43

Oleic acid 1.06
Linoleic acid 0.35

Linolenic acid 0.59
Arachidonic acid 5.18

2.3. Antioxidant Status in Serum and Muscle

In order to assay the antioxidant factors activity in muscle and serum, the samples
were pre-treated and measured as explained by Hosseindoust et al. [5] by using a Cayman
kit manual (Enzyme activity assay, Cayman Chemical, Ann Arbor, MI, USA). The harvested
samples from the muscle and serum were subjected to the evaluation of the concentration
of MDA (Cat #10006438, Cayman Chemical, Ann Arbor, MI, USA), catalase (Cat #707002,
Cayman Chemical, Ann Arbor, MI, USA), SOD (Cat #706002, Cayman Chemical, Ann
Arbor, MI, USA), and TAC (Cat #709001, Cayman Chemical, Ann Arbor, MI, USA). To
evaluate the absorption detection, a microplate reader (Power Wave XS, BIoTeK, Winooski,
VT, USA) was applied according to the Cayman kit’s manufacturer’s manual.

2.4. Radical Scavenging Capacity

The evaluation of 3-ethylbenzothiazoline-6-sulfonate (ABTS)-reducing activity was
performed using the supernatant collected from thigh meat according to Hosseindoust [5]
and Blois [21]. In brief, 200 µL of supernatant was placed in a 5 mL centrifuge tube
and added to 800 µL deionized distilled water. The determination of ABTS-reducing
activity and the preparation of the ABTS solution were conducted following the method
described by Erel [22]. The prepared ABTS solution was diluted with ethanol for adjusting
absorbance approximately 0.70 at 734 by using a UV spectrophotometer (Optizen 3220UV,
MECASYS, Daejeon, Korea). The diluted ABTS solution (3 mL) was mixed with 20 µL of
supernatant and the absorbance was measured by a UV spectrophotometer at 734 nm. The
ethanol was used as a blank. The percentage inhibition was obtained by the following
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equation: ABTS-reducing activity (%) = ((absorbance of the control − the absorbance of the
sample)/absorbance of the control) × 100.

2.5. Meat Quality

Leg muscle (with bone, and without skin, tendon, and fat) meat color was examined
using a Chroma Meter CR-400 instrument (Minolta Co., Osaka, Japan) according to Interna-
tional Commission on Illumination (CIE) L * (lightness), a * (redness), and b * (yellowness).
Water holding capacity (WHC), cooking loss (%), shear force (%), pH, and MDA were
examined using muscle pectoralis major according to Hosseindoust et al. [5]. The WHC
was measured by placing a 0.5 g meat sample on a round plastic plate in a tube (Millipore
Ultrafree-MC; Millipore, Bedford, MA). The samples were heated for 20 min (80 ◦C) in
a water bath, then cooled (23 ± 1 ◦C), and centrifuged (2000× g) for 10 min (4 ◦C) to
evaluate WHC as follows: WHC = (moisture content−water loss)/moisture content × 100.
To measure the cooking loss, 3 g of leg muscle meat was placed in a plastic bag and heated
in a water bath (85 ◦C) for 20 min, then cooled at room temperature to calculate cooking
loss according to this equation: (sample weight before cooking/sample weight after cook-
ing)/sample weight before cooking × 100 [5]. For shear force determination, a texture
analyzer (TA-XT2i, Stable Microsystems, Surrey, UK) equipped with a Warner-Bratzler
shear blade, a 25 kg load cell, and a test speed setting at 2.0 mm/s was used with the
maximum force (kg) [23]. The pH of meat was evaluated as explained by Hosseindoust
et al. [5]. In brief, a 5 g sample of meat was homogenized in distilled water (45 mL) by
a homogenizer (DIAX 900, Heidolph, Kelheim, Germany) for 15 s, and then the pH was
determined by using a pH meter (Orion 230A Thermo Fisher Scientific, Waltham, MA,
USA). After performing the pH process, a Watman no. 2 (Hillsboro, OH, USA) was used to
filter homogenized samples.

2.6. Blood Metabolites

The mixed blood samples with K2 EDTA were used for determination of total choles-
terol, total protein, triglyceride, glucose, glutamic pyruvic transaminase (GPT), glutamate
oxaloacetate transaminase (GOT), albumin, phosphate, and calcium (Hemavet 950, Drew
Scientific, Miami Lakes, FL, USA). The serum corticosterone was analyzed using the ELISA
kit (Corticosterone ELISA kit, Enzo life Sciences, Farmingdale, NY, USA).

2.7. Statistical Analysis

The experimental values were analyzed by GLM procedure of SAS® 9.3 software (SAS
Inst. Inc., Cary, NC, USA). The pen was used as the experimental unit for the analysis
of growth performance, and an individual chicken was considered as the experimental
unit for measuring the blood, meat quality, and carcass trait samplings. The difference of
means was tested by Tukey test. The effect of dietary SK supplementation and stocking
densities and their interactions were determined. A significant difference was expressed
either p < 0.01 or p < 0.05.

3. Results
3.1. Antioxidant Factors

There was a significantly lower (p < 0.01) concentration of MDA in the serum with
the supplementation of SK (Table 2). The serum concentrations of catalase (p < 0.05) and
SOD (p < 0.05) were increased by supplementation of SK in the diet, while there was no
difference between the SD treatments. The addition of dietary SK resulted in a greater
(p < 0.01) TAC in the serum; however, the SD treatments did not change the TAC capacity.
The low SD (p < 0.05) and supplementation of SK (p < 0.01) decreased the content of MDA in
the leg muscle. The concentrations of catalase (p < 0.01) and SOD (p < 0.05) were increased
by supplementation of SK in the diet, while there was a decrease in the concentration of
SOD in the high SD treatment. There was an increased (p < 0.01) TAC in the leg muscle of
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chickens with increased supplementation of SK; however, there were no significant effects
of SD on TAC in the leg muscle.

Table 2. Effect of dietary SK and SD on antioxidant activity of serum and leg muscle in Korean native
chicken.

Stocking Density (n/m2) 14 16 SEM p-Values

Sophora koreensis (ppm) 0 20 0 20 SD SK SD × SK

Serum
MDA (nmol/mL) 10.55 5.87 11.41 6.22 0.55 0.584 <0.001 0.818

Catalase (nmol/min/mL) 0.23 0.31 0.21 0.31 0.02 0.844 0.027 0.903
SOD (U/mL) 44.73 61.63 49.33 63.38 0.77 0.053 <0.001 0.369

TAC (mM) 0.15 0.32 0.14 0.30 0.02 0.675 <0.001 0.957
Leg muscle

MDA (nmol/mg) 0.59 0.51 0.66 0.57 0.01 0.029 0.004 0.794
Catalase (nmol/min/mg) 0.21 0.43 0.21 0.39 0.02 0.685 <0.001 0.591

SOD (U/mg) 39.97 68.78 32.30 50.85 1.53 <0.001 <0.001 0.109
TAC (mM) 0.13 0.37 0.11 0.33 0.01 0.184 <0.001 0.466

SEM, standard error of means; SD, stocking density effect; SK, Sophora koreensis supplementation effect; SD
× SK, stocking density × Sophora koreensis supplementation effect interaction; MDA, malondialdehyde; SOD,
Superoxide dismutase; TAC, total antioxidant capacity.

3.2. ABTS-Reducing Activity

The antioxidant capacity result of serum indicated that ABTS-reducing activity was
enhanced in the SK-supplemented treatments (Figure 1). No difference in ABTS-reducing
activity was detected between the SD treatments. The SK-supplemented treatments showed
an increased (p < 0.05) ABTS-reducing activity of leg muscles compared with the non-SK-
supplemented treatments; however, there was a greater ABTS-reducing activity of leg
muscle in the SK-supplemented treatments.
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0.01); however, there was no change among the SD treatments. A lower cooking loss and 
breast muscle pH was reported in the SK-supplemented treatments (p < 0.01), although 
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Figure 1. ABTS radical scavenging capacity (%) of different stocking density (SD) on serum (a) and leg muscle (b), and
Sophora koreensis (SK) supplementation on serum (c) and leg muscle (d) of Korean native chicken. Non-SK, basal diet; SK,
basal diet + 20 ppm SK; Asterisks (*) indicate statistical significance (p < 0.05).

3.3. Meat Color and Meat Quality

The effect of diets and SD on breast meat color and quality of chickens was shown
in Table 3. There were no breast meat redness, lightness, and yellowness responses to
supplementation of SK in the diet and rearing in different stocking densities. The higher
water holding capacity of breast muscle was shown for the SK-supplemented treatments
(p < 0.01); however, there was no change among the SD treatments. A lower cooking loss
and breast muscle pH was reported in the SK-supplemented treatments (p < 0.01), although
there were no changes in cooking loss and pH of breast muscle between the SD treatments.
The shear force was not affected by treatments.

3.4. Growth Response, Carcass Traits, Immune Organ Ratio

Table 4 shows the influences of diets and SD on growth performance, carcass traits,
and relative organ weight. The effect of SK supplementation on improving final BW, BW
gain, and feed intake of chickens was significant (p < 0.01). There was no difference in
feed conversion ratio between the SK treatments. There was no difference in final BW
and BW gain between the SD treatments; however, the feed intake and feed conversion
ratio of chickens were adversely affected by the high SD. The carcass yield, breast meat,
and drumsticks showed no dietary SK effects; however, a lower (p < 0.01) abdominal fat
was shown in the SK-supplemented treatments. The carcass yield, breast meat, drumstick
percentage, and abdominal fat were decreased in the high SD treatments. There was no
change in the relative weight of the liver. There were significant interactions between
the SD and SK in increasing the relative weight of the spleen and bursa Fabricius. The
main effects shown were that the relative weight of the spleen and bursa Fabricius were
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increased by supplementation of SK, but decreased by increasing the SD. There were no
differences in the percentage of the spleen to bursa Fabricius and relative weight of thyroid
between the treatments.

Table 3. Effect of dietary SK and SD on breast meat color and quality in Korean native chicken.

Stocking Density (n/m2) 14 16 SEM p-Values

Sophora koreensis (ppm) 0 20 0 20 SD SK SD × SK

Meat color
Lightness (L *) 53.03 52.92 52.81 52.88 0.32 0.837 0.977 0.882
Redness (a*) 4.14 4.56 4.20 4.45 0.17 0.943 0.350 0.812

Yellowness (b*) 8.18 8.49 8.37 8.61 0.21 0.727 0.525 0.937
Meat quality

Water holding capacity (%) 44.95 48.27 40.91 47.75 0.62 0.081 0.001 0.172
Cooking loss (%) 30.09 26.81 29.82 25.26 0.61 0.461 0.004 0.602

Shear force (n/cm2) 23.63 24.91 22.95 24.12 0.39 0.360 0.110 0.965
pH 5.68 5.80 5.81 5.58 0.02 0.132 <0.001 0.089

SEM, standard error of means; SD, stocking density effect; SK, Sophora koreensis supplementation effect; SD × SK,
stocking density × Sophora koreensis supplementation effect interaction.

Table 4. Effect of dietary SK and SD on growth performance, carcass traits, and relative weights of
organs in Korean native chicken.

Stocking Density (n/m2) 14 16 SEM p-Values

Sophora koreensis (ppm) 0 20 0 20 SD SK SD × SK
Growth Performance

Final BW (g/bird) 2319 2313 2149 2191 8.12 0.273 <0.001 0.153
BW gain (g/bird) 1408 1399 1231 1276 10.01 0.373 <0.001 0.199

FI (g/bird) 3949 3849 3458 3390 18.29 0.032 <0.001 0.667
FCR (g/bird) 2.81 2.75 2.82 2.66 0.02 0.037 0.356 0.276

Carcass traits (%)
Carcass yield 71.05 71.56 69.41 69.82 0.20 <0.001 0.269 0.907
Breast meat 19.72 19.96 17.93 18.32 0.13 <0.001 0.228 0.770
Drumsticks 14.17 14.34 13.21 13.34 0.15 0.003 0.622 0.939

Abdominal fat 1.84 1.42 1.66 1.35 0.02 0.009 <0.001 0.211
Relative weights of organs (%)

Liver 2.67 2.56 2.43 2.41 0.07 0.147 0.623 0.732
Spleen 0.088 0.114 0.079 0.083 0.01 <0.001 <0.001 0.002

Bursa of Fabricius 0.092 0.125 0.087 0.095 0.01 <0.001 <0.001 <0.001
Spleen/bursa 0.923 0.872 0.878 0.847 0.06 0.257 0.184 0.730

Thyroid 0.629 0.655 0.728 0.503 0.03 0.697 0.153 0.078
SEM, standard error of means; SD, stocking density effect; SK, Sophora koreensis supplementation effect; SD × SK,
stocking density × Sophora koreensis supplementation effect interaction; BW, bodyweight; FI, feed intake; FCR,
feed conversion ratio.

3.5. Blood Profile

The effects of dietary SK on blood profile are shown in Table 5. Results indicated
that total cholesterol and glucose levels were decreased in the high SD treatment but
that the concentration of blood total cholesterol was increased in the SK-supplemented
treatments. There was no change in concentration of total protein, triglyceride, GPT, GOT,
albumin, phosphate, and calcium among the treatments. The blood corticosterone level
was significantly higher (p < 0.05) in the high SD treatment; however, corticosterone level
was decreased in the SK-supplemented treatments.
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Table 5. Effect of dietary SK and SD on blood profile in Korean native chicken.

Stocking Density (n/m2) 14 16 SEM p-Values

Sophora koreensis (ppm) 0 20 0 20 SD SK SD × SK

Total cholesterol (mg/dL) 106.3 115.6 102.7 105.8 1.49 0.036 0.050 0.302
Total protein (mg/dL) 2.88 2.74 2.73 2.70 0.03 0.144 0.206 0.373
Triglyceride (mg/dL) 55.89 54.09 51.37 54.20 1.62 0.503 0.875 0.482

Glucose (mg/dL) 256.1 254.0 243.1 239.5 2.82 0.024 0.619 0.894
GPT (U/L) 2.07 2.12 2.15 2.19 0.08 0.636 0.778 0.996
GOT (U/L) 214.3 225.7 210.9 217.8 3.22 0.388 0.172 0.728

Albumin (mg/dL) 1.12 1.03 1.10 1.09 0.01 0.568 0.097 0.150
Phosphate (µM/L) 10.14 10.18 10.15 10.02 0.12 0.758 0.850 0.738
Calcium (µM/L) 9.09 9.07 9.10 9.23 0.10 0.686 0.785 0.717

Corticosterone (ng/mL) 53.37 48.42 61.51 51.06 1.05 0.019 0.002 0.206
SEM, standard error of means; SD, stocking density effect; SK, Sophora koreensis supplementation effect; SD ×
SK, stocking density × Sophora koreensis supplementation effect interaction; GPT, glutamic pyruvic transaminase;
GOT, glutamate oxaloacetate transaminase.

4. Discussion

Sophora koreensis has been known as a traditional herb to treat rheumatoid issues in
Korea because of its antioxidant capacity [13,24]. The antioxidant enzymes including SOD,
GPx, and catalase are the first factors against antioxidant reactions [11,12]. Antioxidant ef-
fects of scopoletin were shown earlier [16,17]. An increase in the aforementioned enzyme’s
production capacity can improve the antioxidant system by controlling the production
of ROS. Superoxide dismutase is an important enzyme in the protection of cells from
adverse effects of ROS [25]. In the current study, decreased concentration of MDA and
increased TAC in the serum of chickens treated with SK may be related to the increased
concentrations of catalase and SOD, which reduce the formation of peroxides and hy-
droperoxides in fat tissues [7]. The increased activities of catalase and SOD in the serum
of broiler chickens fed SK diets show its potential to scavenge free radicals during the
stressful condition of high SD. It has been reported that the stressful condition decreases
the SOD and catalase production, which in turn increases MDA production [26]. There
is a positive correlation between high MDA concentrations and lipid peroxidation [7,8].
Meanwhile, the reduction of lipid peroxidation in the thigh muscle may be reflected in
the decrease of MDA concentration in the SK treatments. Scopoletin also showed high
inhibitory activities against anti-inflammatory cytokines by decreasing TNF-α, IL-1β, and
IL-6 secretions [17,19,27]. It has been reported that the anti-inflammatory influences of
scopoletin are associated with a decrease in free radicals production. The production
of MDA, as an important indicator of lipid peroxidation, is due to the exposure of free
radicals to the plasma membrane [7,8,28]. Lee et al. [29] reported that the MDA levels were
significantly increased in mice under alcoholic food stress, but that the supplementation
of scopoletin prevented the increase in MDA concentration compared with the control
treatment. Several challenge experiments with high inflammatory condition confirmed
that the decrease in inflammation mediates cell damage, lipid peroxidation, and increases
the inactivation of antioxidant enzymes [9,10,28]. Several researchers have reported that
high SD could increase the stress level and decrease the antioxidant status by increasing
MDA and decreasing SOD concentrations in serum [1,2,30]. Although increased catalase
and TAC seem to be consistent in the plasma and leg muscle in the SK-supplemented
treatments, this trend is missing for chickens in the SD treatments. However, chickens
in the SD treatments showed a higher MDA and lower SOD content in the leg muscle.
Although the decrease in the SOD concentration was in line with the increased MDA in the
leg muscle, the concentration of the aforementioned parameters in the serum was not in
agreement with the leg muscle results.

Although scopoletin increases the antioxidant status [17], literature did not study
the effects of supplemental scopoletin on meat quality related to SD stress in chickens
focusing on the antioxidant capacity. Therefore, this study aimed to test the influences
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of scopoletin on the antioxidant capacity of meat, plasma, and the possible interactions
with the quality and color of meat. Although the scavenging capacity of scopoletin against
ABTS in chicken meat has not been studied, an in vitro study on the antioxidant role of
phenolic compounds reported that the α-diphenyl-β-picrylhydrazyl radical-scavenging
activity of scopoletin was around 11,800 times higher than vitamin C, making it a potent
antioxidant compound [31]. The increased scavenging capacity of ABTS of meat due to
scopoletin was in line with an enhanced TAC in the leg muscle, indicating the reduction
of oxidative damage in muscle tissues with the presence of scopoletin. Furthermore, an
increased SOD, as well as decreased MDA, content in the serum and meat confirm the
capability of scopoletin in decreasing oxidative stress. Therefore, the result of the current
study showed that the supplementation of 20 ppm scopoletin adequately increased the
ABTS-reducing activity in chickens.

In the present study, the abdominal fat percentage of chicken was shown to be lower
in the SK-supplemented group than in the non-supplemented group, which was in line
with the results reported by Rajaei et al. [32], who reported that the addition of 5 mL/L
of noni juice, as a rich source of scopoletin, in drinking water had a significant effect in
decreasing abdominal fat content in broiler chickens. Scopoletin is known as a stimulator
of fatty acid oxidative genes including PPARa, Acsl1, CPT, Acox, and Acaa1a, and an
inhibitor of lipogenic genes such as sterol regulatory element-binding protein-1c and
fatty acid synthase in the white adipose tissue and liver in rat [29,33]. The reduced
abdominal fat may be due to the supplementation of scopoletin as a bioactive component
that reduces oxidative stress and improves carbohydrate and fat metabolism. Serum
corticosterone can reflect the welfare status of chickens with the environment [34], and
several production and behavioral parameters can be under the influence of corticosterone
hormone. Hosseindoust et al. [5] reported that stress hormone is a decisive index for
deposition of protein and carcass percentage in chickens. Supplementation with Morinda
citrifolia L. as a rich source of scopoletin increased the absorption of amino acids, which
subsequently increased the carcass rate of broiler chickens [32]. In the current study, the
decrease of abdominal fat in the SK-supplemented treatments may not be due to the
serum corticosterone because of the insignificant difference in breast meat and drumstick.
However, chickens in the SD treatments showed a lower breast meat and drumstick
percentage as well. The lower protein deposition may decrease the percentage of muscle to
fat and be responsible for the higher relative abdominal fat. There is a positive correlation
between corticosterone concentration and abdominal, thigh, or cervical adipose tissue’s
fat contents [35]; however, the degradation of skeletal muscle can be increased when the
serum corticosterone concentration increases [36]. Therefore, the lower protein deposition
in muscular organs including breast muscle and drumstick may be responsible for the
higher relative abdominal fat.

The health status and BW of animals are under the adverse effect of SD stress, which
may cause economic loss [1,2]. Corticosterone is one of the most common end-products of
stress and will be secreted to the blood during stressful environments [5,34,37]. Long-time
exposure to restraints disrupts the hypothalamic-pituitary-adrenal axis and increases the
concentrations of plasma corticosterone [38]. Consistently, the current study showed that
the supplementation of SK in the diet during SD stress led to the decrease of corticosterone
in the serum. The excessive production of ROS compromises cell growth by degrading
cytoskeletal proteins, as well as causing lipids peroxidation during stressful conditions [9].
Our result is in line with those from other researchers who have employed SD stress in
poultry [34].

Our study showed that dietary SK supplementation improved the meat quality of
chickens by increasing water holding capacity and decreasing cooking loss. The water
holding capacity is known as a determinantal factor of meat quality [3]. The significantly
lower cooking loss in SK-supplemented treatments may be due to the lower serum corticos-
terone level. It was reported that excessive levels of serum corticosterone not only reduced
the BW gain through reducing anabolism and increasing catabolism processes [39], but also
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induced lipid peroxidation [40,41], which may influence meat quality. The protective roles
of antioxidant enzymes and controlling the effects of free radical damage seem essential
to reduce the adverse influences of stocking density stress. Antioxidant properties of
scopoletin may be reflected in the MDA concentration of meat. The lower concentration of
serum corticosterone may indicate that the chickens fed SK diets had relatively lower stress
regardless of SD because the SD did not decrease cooking loss of breast meat. There is a
positive relationship between corticosterone production and the secretion of inflammatory
cytokines including IL-1b, IL-6, IL-10, IL-12-a, and IL-18 [19,37], which can adversely affect
meat quality. Corticosterone secretion has been shown to be a factor to decrease meat
quality by degrading protein in muscle and decreasing the fatty acid transport protein
expression [35]. Song et al. [42] stated that the concentration of uric acid, as a factor to show
protein catabolism in tissues, increased in blood when the concentration of corticosterone
increased in the blood. In addition, the production of ROS can be increased by corticos-
teroid hormones [43]. The high antioxidant status leads to lower exposure to hydroxyl
and peroxyl radicals and possibly the protection of lipid tissues from oxidation through
chelating free radicals [4,6]. The result of radical scavenging capacity in this study shows
that scopoletin is a potent antioxidant factor to protect fatty acids oxidation and increase
meat quality.

The BW gain of chickens in the high SD treatments was 11.9% lower than the low
SD treatments. In addition, feed intake was 13.9% lower in the high SD treatments. The
reduction of weight gain and feed intake may show that the SD stress adversely affected
the performance of broiler chickens. There are important biomarkers such as corticosterone
that decrease growth performance during a stressful period [34,38]. The greater BWG in
SK-supplemented groups may be because of the antioxidant effects of scopoletin, which
may stimulate protein synthesis.

5. Conclusions

In conclusion, to improve radical scavenging capacity and controlling lipids peroxida-
tion, the antioxidant capacity of broiler chickens can be improved by SK supplementation
during high SD stress. Dietary SK improved meat quality through increasing ABTS radical
scavenging capacity in the serum and leg muscle. In addition, lower abdominal fat and
higher immune organs weight were shown in chickens fed SK. Therefore, our study sug-
gests that SK is a practically useful feed additive to improve the meat quality and weight
gain of chickens regardless of SD stress.

Author Contributions: Conceptualization and writing—original draft preparation, A.H., S.H.H.,
H.K.K. and J.S.K.; methodology, A.H. and S.H.H.; software, H.K.K.; validation, S.H.H.; formal
analysis, S.H.H.; investigation, S.H.H., H.K.K. and H.T.; resources, A.H.; data/table curation, H.K.K.,
H.T. and H.L.; writing—review and editing, J.Y.M., E.J.C. and J.M. All authors have read and agreed
to the published version of the manuscript.

Funding: This work was carried out with the support of “Cooperative Research Program for Agri-
culture Science and Technology Development (Project No. PJ012821012021)” Rural Development
Administration, Republic of Korea.

Institutional Review Board Statement: The experiment was approved by the Institutional Animal
Care and Use Committee, Kangwon National University (KW-170519-1).

Informed Consent Statement: Informed consent was obtained from all subjects involved in the
study.

Conflicts of Interest: The authors declare no conflict of interest.

References
1. Goo, D.; Kim, J.H.; Park, G.H.; Delos Reyes, J.B.; Kil, D.Y. Effect of heat stress and stocking density on growth performance, breast

meat quality, and intestinal barrier function in broiler chickens. Animals 2019, 9, 107. [CrossRef]
2. Dawkins, M.S.; Donnelly, C.A.; Jones, T.A. Chicken welfare is influenced more by housing conditions than by stocking density.

Nature 2004, 427, 342–344. [CrossRef]

http://doi.org/10.3390/ani9030107
http://doi.org/10.1038/nature02226


Foods 2021, 10, 1505 12 of 13

3. Kim, T.K.; Yong, H.I.; Jung, S.; Kim, H.W.; Choi, Y.S. Technologies for the Production of Meat Products with a Low Sodium
Chloride Content and Improved Quality Characteristics—A Review. Foods 2021, 10, 957. [CrossRef]

4. Shakeri, M.; Cottrell, J.J.; Wilkinson, S.; Le, H.H.; Suleria, H.A.; Warner, R.D.; Dunshea, F.R. Growth performance and characteri-
zation of meat quality of broiler chickens supplemented with betaine and antioxidants under cyclic heat stress. Antioxidants 2019,
8, 336. [CrossRef]

5. Hosseindoust, A.; Oh, S.M.; Ko, H.S.; Jeon, S.M.; Ha, S.H.; Jang, A.; Son, J.S.; Kim, G.Y.; Kang, H.K.; Kim, J.S. Muscle Antioxidant
Activity and Meat Quality Are Altered by Supplementation of Astaxanthin in Broilers Exposed to High Temperature. Antioxidants
2020, 9, 1032. [CrossRef] [PubMed]

6. Xiao, Z.; He, L.; Hou, X.; Wei, J.; Ma, X.; Gao, Z.; Yuan, Y.; Xiao, J.; Li, P.; Yue, T. Relationships between Structure and Antioxidant
Capacity and Activity of Glycosylated Flavonols. Foods 2021, 10, 849. [CrossRef] [PubMed]

7. Ore, A.; Akinloye, O.A. Oxidative stress and antioxidant biomarkers in clinical and experimental models of non-alcoholic fatty
liver disease. Medicina 2019, 55, 26. [CrossRef] [PubMed]

8. Bao, Y.; Zhu, Y.; Ren, X.; Zhang, Y.; Peng, Z.; Zhou, G. Formation and inhibition of lipid alkyl radicals in roasted meat. Foods 2020,
9, 572. [CrossRef]

9. El-Bahr, S.M.; Shousha, S.; Alfattah, M.A.; Al-Sultan, S.; Khattab, W.; Sabeq, I.I.; Ahmed-Farid, O.; El-Garhy, O.; Albusadah, K.A.;
Alhojaily, S.; et al. Enrichment of Broiler Chickens’ Meat with Dietary Linseed Oil and Lysine Mixtures: Influence on Nutritional
Value, Carcass Characteristics and Oxidative Stress Biomarkers. Foods 2021, 10, 618. [CrossRef]

10. Arnold, M.; Rajagukguk, Y.V.; Gramza-Michałowska, A. Functional Food for Elderly High in Antioxidant and Chicken Eggshell
Calcium to Reduce the Risk of Osteoporosis—A Narrative Review. Foods 2021, 10, 656. [CrossRef] [PubMed]

11. Kopec, W.; Jamroz, D.; Wiliczkiewicz, A.; Biazik, E.; Pudlo, A.; Korzeniowska, M.; Hikawczuk, T.; Skiba, T. Antioxidative
Characteristics of Chicken Breast Meat and Blood after Diet Supplementation with Carnosine, L-histidine, and β-alanine.
Antioxidants 2020, 9, 1093. [CrossRef] [PubMed]

12. Lee, J.; Hosseindoust, A.; Kim, M.; Kim, K.; Choi, Y.; Lee, S.; Lee, S.; Cho, H.; Kang, W.S.; Chae, B. Biological evaluation of hot-melt
extruded nano-selenium and the role of selenium on the expression profiles of selenium-dependent antioxidant enzymes in
chickens. Biol. Trace. Elem. Res. 2020, 194, 536–544. [CrossRef]

13. Lee, W.K.; Tokuoka, T.; Heo, K. Molecular evidence for the inclusion of the Korean endemic genus “Echinosophora” in Sophora
(Fabaceae), and embryological features of the genus. J. Plant. Res. 2004, 117, 209–219. [CrossRef]

14. Choi, E.J.; Kwon, H.C.; Sohn, Y.C.; Nam, C.W.; Park, H.B.; Kim, C.Y.; Yang, H.O. Four flavonoids from Echinosophora koreensis
and their effects on alcohol metabolizing enzymes. Arch. Pharm. Res. 2009, 32, 851–855. [CrossRef]

15. Iinuma, M.; Ohyama, M.; Tanaka, T.; Mizuno, M.; Hong, S.K. An isoflavanone from roots of Echinosophora koreensis. Phytochem-
istry 1991, 30, 3153–3154. [CrossRef]

16. Shaw, C.Y.; Chen, C.H.; Hsu, C.C.; Chen, C.C.; Tsai, Y.C. Antioxidant properties of scopoletin isolated from Sinomonium acutum.
Phytother. Res. 2003, 17, 823–825. [CrossRef]

17. Bibi Sadeer, N.; Montesano, D.; Albrizio, S.; Zengin, G.; Mahomoodally, M.F. The versatility of antioxidant assays in food science
and safety—Chemistry, applications, strengths, and limitations. Antioxidants 2020, 9, 709. [CrossRef]

18. Sohn, H.Y.; Son, K.H.; Kwon, C.S.; Kwon, G.S.; Kang, S.S. Antimicrobial and cytotoxic activity of 18 prenylated flavonoids isolated
from medicinal plants: Morus alba L., Morus mongolica Schneider, Broussnetia papyrifera (L.) Vent, Sophora flavescens Ait and
Echinosophora koreensis Nakai. Phytomedicine 2004, 11, 666–672. [CrossRef]

19. Sakthivel, K.M.; Vishnupriya, S.; Priya Dharshini, L.C.; Rasmi, R.R.; Ramesh, B. Modulation of multiple cellular signalling
pathways as targets for anti-inflammatory and anti-tumorigenesis action of Scopoletin. J. Pharm. Pharmacol. 2021, rgab047.
[CrossRef]

20. Tanaka, Y.; Data, E.S.; Hirose, E.S.; Taniguchi, T.; Uritani, L. Biochemical changes in secondary metabolites in wounded and
deteriorated cassava roots. Agric. Biol. Chem. 1983, 47, 693–700.

21. Blois, M.S. Antioxidant determinations by the use of a stable free radical. Nature 1958, 181, 1199–1200. [CrossRef]
22. Erel, O. A novel automated direct measurement method for total antioxidant capacity using a new generation, more stable ABTS

radical cation. Clin. Biochem. 2004, 37, 277–285. [CrossRef] [PubMed]
23. Shim, Y.H.; Kim, J.S.; Hosseindoust, A.; Choi, Y.H.; Kim, M.J.; Oh, S.M.; Ham, H.B.; Kumar, A.; Kim, K.Y.; Jang, A. Investigating

meat quality of broiler chickens fed on heat processed diets containing corn distillers dried grains with solubles. Korean J. Food
Sci. Anim. Res. 2018, 38, 629–635.

24. Chen, S. Natural products triggering biological targets-a review of the anti-inflammatory phytochemicals targeting the arachidonic
acid pathway in allergy asthma and rheumatoid arthritis. Curr. Drug Targets 2011, 12, 288–301. [CrossRef] [PubMed]

25. Lee, S.Y.; Hur, S.J. Effect of Treatment with Peptide Extract from Beef Myofibrillar Protein on Oxidative Stress in the Brains of
Spontaneously Hypertensive Rats. Foods 2019, 8, 455. [CrossRef]

26. Xiong, Y.; Yin, Q.; Li, J.; He, S. Oxidative Stress and Endoplasmic Reticulum Stress Are Involved in the Protective Effect of Alpha
Lipoic Acid Against Heat Damage in Chicken Testes. Animals 2020, 10, 384. [CrossRef]

27. Kim, H.J.; Jang, S.I.; Kim, Y.J.; Chung, H.T.; Yun, Y.G.; Kang, T.H.; Jeong, O.S.; Kim, Y.C. Scopoletin suppresses pro-inflammatory
cytokines and PGE2 from LPS-stimulated cell line, RAW 264.7 cells. Fitoterapia 2014, 75, 61–266. [CrossRef]

http://doi.org/10.3390/foods10050957
http://doi.org/10.3390/antiox8090336
http://doi.org/10.3390/antiox9111032
http://www.ncbi.nlm.nih.gov/pubmed/33113990
http://doi.org/10.3390/foods10040849
http://www.ncbi.nlm.nih.gov/pubmed/33919682
http://doi.org/10.3390/medicina55020026
http://www.ncbi.nlm.nih.gov/pubmed/30682878
http://doi.org/10.3390/foods9050572
http://doi.org/10.3390/foods10030618
http://doi.org/10.3390/foods10030656
http://www.ncbi.nlm.nih.gov/pubmed/33808726
http://doi.org/10.3390/antiox9111093
http://www.ncbi.nlm.nih.gov/pubmed/33171823
http://doi.org/10.1007/s12011-019-01801-8
http://doi.org/10.1007/s10265-004-0150-x
http://doi.org/10.1007/s12272-009-1606-2
http://doi.org/10.1016/S0031-9422(00)98278-5
http://doi.org/10.1002/ptr.1170
http://doi.org/10.3390/antiox9080709
http://doi.org/10.1016/j.phymed.2003.09.005
http://doi.org/10.1093/jpp/rgab047
http://doi.org/10.1038/1811199a0
http://doi.org/10.1016/j.clinbiochem.2003.11.015
http://www.ncbi.nlm.nih.gov/pubmed/15003729
http://doi.org/10.2174/138945011794815347
http://www.ncbi.nlm.nih.gov/pubmed/20955151
http://doi.org/10.3390/foods8100455
http://doi.org/10.3390/ani10030384
http://doi.org/10.1016/j.fitote.2003.12.021


Foods 2021, 10, 1505 13 of 13

28. Liu, S.L.; Deng, J.S.; Chiu, C.S.; Hou, W.C.; Huang, S.S.; Lin, W.C.; Liao, J.C.; Huang, G.J. Involvement of heme oxygenase-1
participates in anti-inflammatory and analgesic effects of aqueous extract of Hibiscus taiwanensis. Evid. Based Complement. Altern.
Med. 2012, 2012, 132859. [CrossRef]

29. Lee, H.I.; Yun, K.W.; Seo, K.I.; Kim, M.J.; Lee, M.K. Scopoletin prevents alcohol-induced hepatic lipid accumulation by modulating
the AMPK–SREBP pathway in diet-induced obese mice. Metabolism 2014, 63, 593–601. [CrossRef] [PubMed]

30. Ma, H.; Xu, B.; Li, W.; Wei, F.; Kim, W.K.; Chen, C.; Sun, Q.; Fu, C.; Wang, G.; Li, S. Effects of alpha-lipoic acid on the behavior,
serum indicators, and bone quality of broilers under stocking density stress. Poult. Sci. 2020, 99, 4653–4661. [CrossRef]

31. Yi, B.; Hu, L.; Mei, W.; Zhou, K.; Wang, H.; Luo, Y.; Wei, X.; Dai, H. Antioxidant phenolic compounds of cassava (Manihot
esculenta) from Hainan. Molecules 2011, 16, 157. [CrossRef] [PubMed]

32. Rajaei-Sharifabadi, H.; Ellestad, L.; Porter, T.; Donoghue, A.; Bottje, W.G.; Dridi, S. Noni (Morinda citrifolia) modulates the
hypothalamic expression of stress-and metabolic-related genes in broilers exposed to acute heat stress. Front. Genet. 2017, 8, 192.
[CrossRef] [PubMed]

33. Lee, H.I.; Lee, M.K. Coordinated regulation of scopoletin at adipose tissue–liver axis improved alcohol-induced lipid dys-
metabolism and inflammation in rats. Toxicol. Lett. 2015, 237, 210–218. [CrossRef]

34. Von Eugen, K.; Nordquist, R.E.; Zeinstra, E.; van der Staay, F.J. Stocking density affects stress and anxious behavior in the laying
hen chick during rearing. Animals 2019, 9, 53. [CrossRef] [PubMed]

35. Wang, X.J.; Wei, D.I.; Song, Z.; Jiao, H.C.; Lin, H. Effects of fatty acid treatments on the dexamethasone-induced intramuscular
lipid accumulation in chickens. PLoS ONE 2012, 7, e36663. [CrossRef]

36. Scanes, C.G. Biology of stress in poultry with emphasis on glucocorticoids and the heterophil to lymphocyte ratio. Poult. Sci.
2016, 95, 2208–2215. [CrossRef]

37. Shini, S.; Shini, A.; Kaiser, P. Cytokine and chemokine gene expression profiles in heterophils from chickens treated with
corticosterone. Stress. 2010, 13, 185–194. [CrossRef]

38. Mohammed, A.; Mahmoud, M.; Murugesan, R.; Cheng, H.W. Effect of a Synbiotic Supplement on Fear Response and Memory
Assessment of Broiler Chickens Subjected to Heat Stress. Animals 2021, 11, 427. [CrossRef]

39. Dong, H.; Lin, H.; Jiao, H.C.; Song, Z.G.; Zhao, J.P.; Jiang, K.J. Altered development and protein metabolism in skeletal muscles
of broiler chickens (Gallus gallus domesticus) by corticosterone. Comp. Biochem. Physiol. Part A Mol. Integr. Physiol. 2007, 147,
189–195. [CrossRef]

40. Lin, H.; Decuypere, E.; Buyse, J. Oxidative stress induced by corticosterone administration in broiler chickens (Gallus gallus
domesticus): 2. Short-term effect. Comp. Biochem. Physiol. Part B Mol. Biol. 2004, 139, 745–751. [CrossRef]

41. Lin, H.; Gao, J.; Song, Z.G.; Jiao, H.C. Corticosterone administration induces oxidative injury in skeletal muscle of broiler chickens.
Poult. Sci. 2009, 88, 1044–1051. [CrossRef] [PubMed]

42. Song, D.; King, A. Effects of heat stress on broiler meat quality. World Poult. Sci. J. 2015, 71, 701–709. [CrossRef]
43. Sato, H.; Takahashi, T.; Sumitani, K.; Takatsu, H.; Urano, S. Glucocorticoid generates ROS to induce oxidative injury in the

hippocampus, leading to impairment of cognitive function of rats. J. Clin. Biochem. Nutr. 2010, 47, 224–232. [CrossRef]

http://doi.org/10.1155/2012/132859
http://doi.org/10.1016/j.metabol.2014.01.003
http://www.ncbi.nlm.nih.gov/pubmed/24559844
http://doi.org/10.1016/j.psj.2020.05.007
http://doi.org/10.3390/molecules161210157
http://www.ncbi.nlm.nih.gov/pubmed/22157579
http://doi.org/10.3389/fgene.2017.00192
http://www.ncbi.nlm.nih.gov/pubmed/29259622
http://doi.org/10.1016/j.toxlet.2015.06.016
http://doi.org/10.3390/ani9020053
http://www.ncbi.nlm.nih.gov/pubmed/30744165
http://doi.org/10.1371/journal.pone.0036663
http://doi.org/10.3382/ps/pew137
http://doi.org/10.3109/10253890903144639
http://doi.org/10.3390/ani11020427
http://doi.org/10.1016/j.cbpa.2006.12.034
http://doi.org/10.1016/j.cbpc.2004.09.014
http://doi.org/10.3382/ps.2008-00312
http://www.ncbi.nlm.nih.gov/pubmed/19359694
http://doi.org/10.1017/S0043933915002421
http://doi.org/10.3164/jcbn.10-58

	Introduction 
	Materials and Methods 
	Experimental Design, Chickens, and Diets 
	Sample Collection 
	Antioxidant Status in Serum and Muscle 
	Radical Scavenging Capacity 
	Meat Quality 
	Blood Metabolites 
	Statistical Analysis 

	Results 
	Antioxidant Factors 
	ABTS-Reducing Activity 
	Meat Color and Meat Quality 
	Growth Response, Carcass Traits, Immune Organ Ratio 
	Blood Profile 

	Discussion 
	Conclusions 
	References

