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The n-3 long chain polyunsaturated fatty acids (PUFA) exert a beneficial effects on cardiovascular risk factors, such as a reduction of plasma triacylglycerol concentrations, platelet aggregation, and blood pressure. In order to enhance the dietary intake of n-3 PUFA, it is possible to enrich animal product for human consumption by modifying animal diets. Due to the high consumption of chicken meat, poultry industry represents one of the most interesting sector to reach this objective. Anyway, the n-3 PUFA enrichment of chicken meat could promote a negative impact towards oxidative stability and quality of poultry meat. In order to avoid or at least cut down oxidation phenomena in meat, the supplementation of animal diet with natural plant antioxidants has been used as strategy to enrich the meat. Among the plants investigated, oregano (Origanum vulgare L.), due to its antioxidant and antibacterial activities, seems to be one of the most promising. 
In view of this, the present work was aimed to evaluate the impact of a diet containing PUFA (n-3 PUFA and CLAs), in combination with an oregano aqueous extract, on the poultry meat quality. The effect of the oregano aqueous extract was also compared with that obtained by using a traditional antioxidant, such as the a-tocopherol. For this purpose, the experimental work involved one trial test. The following three dietary treatments were used: 1) high level PUFA (CTR), 2) high level PUFA + a-tocopherol (E), 3) high level PUFA + oregano (O). The fatty acid profile, total phenol content and TBARs of chicken breast meat were investigated. As results, the addition of oregano extract into a PUFA enriched diet promoted the accumulation of CLA on meat. The total phenol content was significantly higher (p<0.05) in the O group compared to the CTR and E groups. Taking into account TBARS as a meat oxidative marker it was possible to underline how there were not differences between E and O groups. In conclusion, these results support the evidence that dietary oregano supplementation improves oxidative stability without affecting the quality of poultry meat. 

