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Abstract 

The study evaluated the effect of dietary mistletoe leaf (Viscum album) meal (MLM) on the growth, carcass and 

meat quality of rabbits.  Forty-eight, New Zealand White x Chinchilla weaned rabbits (28d old, weighing 695g) 

were assigned to four groups (n=12 per group) and subdivided into three replicates of four rabbits each.  The 

basal (control - treatment 1) diet was formulated to contain 18% C.P and 2800kcal/kg ME while MLM was 

included at 5, 10 and 15% into the basal diet to constitute treatments 2, 3 and 4, respectively. All rabbits were 

fed ad libitum throughout the 63 days of experiment.  Growth parameters were measured weekly and at day 63, 

six rabbits were randomly picked per treatment for carcass evaluation. Data were subjected to the one-way 

ANOVA and significant means separated using the Tukey’s comparison test. Result indicated that average final 

body weight (1699.45 – 2231.12g), daily weight gain (15.94- 24.38g/d), feed conversion ratio (0.99 – 1.46), 

empty body weight (1930 – 2050.82g), kidney weight (6.75 – 8.45g/kg), cold carcass yield (61.55 - 65.44%) 

and kidney fat (10.25 – 13.50) were significantly (P<0.05) different between treatments.  Other growth, carcass 

and meat qualities did not differ (P>0.05) between rabbits fed mistletoe leaf diets. Significant improvements 

were observed in rabbit fed MLM diet especially on their daily weight gain, feed conversion ratio, carcass yield 

and kidney fat. This study indicated that mistletoe leaf meal is a good feed source for rabbit production. It is 

therefore recommended that for improved growth, carcass and meat quality, up to 15% mistletoe leaf meal 

should be included in rabbit diets.  
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Introduction  
 There is increasing consumers’ preference for healthy, nutritious and safe animal products which are 

easily digestible, rich in protein but contain low lipid and cholesterol contents (Simonová et al., 2010). In 

Nigeria, microlivestock production including rabbit, quail and snail farming is gaining popularity as the ideal 

animal protein sources with numerous health benefits and good returns on investment (Olawoyin and Iso, 2007; 

Agiang et al., 2009; Ozung et al., 2017).   

 According to Fasuyi (2005), rabbit production is one of the cheapest means of providing readily 

available animal protein for the teeming Nigerian populace. This is due to its relatively lower cost of production, 

prolificacy, ability to convert forages not competed for by human into rich animal protein and ease of 

management (Cardinali et al., 2015; Dalle Zotte et al., 2016; Ozung et al., 2017). Nutritionally, rabbit meat is 

reported to have high energy value of 427–849 kJ/100 g (fresh meat), crude protein content of 20–21%, 60% of 

oleic and linoleic as unsaturated fatty acids, moderate values for potassium, phosphorus and magnesium with 

low lipids, cholesterol, and sodium contents (Hermida et al. 2006; Simonová et al., 2010; Para et al., 2015; 

Zepeda-Bastida et al., 2019). These qualities make rabbit meat a highly digestible choice meat and thus 

recommended for consumption for all age ranges including people with cardiovascular illnesses (Hu and Willett 

2002). 

 In recent times, researches are now focused on exploring natural plant materials including; forages, 

vegetables, shrubs and tree leaves that are available all the year round to serves as feed and alternative 

antibiotics in many farm animals due to their numerous antimicrobial properties (Simonová et al. 2010; FAO, 

2011). The report of Elwan et al. (2019) encouraged the use of nutritional antioxidants for improved rabbit 

production. Thus, several plant species are now incorporated into feeding regimes of fattening rabbits as feed 

supplements for improved productivity and meat quality (Koné et al., 2016; Dabbou et al., 2017; Zepeda-

Bastida et al., 2019). One of such plants is the mistletoe leaf with known antimicrobial and phytogenic 

properties (Tizhe et al., 2016; Njoya et al., 2018).  

 Mistletoes are hemi-parasites that grow on tree trunk branches to photosynthesize and bear green 

leaves while their roots - “haustoria” penetrate into their host tree for water and mineral nutrients uptake 

(Ogunmefun et al., 2015). They grow on many economic tree crops such as sheabutter, neem, citrus, cocoa, 

rubber, kolanut, coffee, bush mango and guava (Ogunmefun et al., 2015; Njoya et al., 2018; Umarudeen, and 

Magaji, 2020).  

 In Nigeria, several mistletoe species including; Viscum album, Loranthus bengwensis and Tapinanthus 

dodoneifolius are known to be used in the treatments of diabetics, skin diseases, prostate cancer and bacterial 

infections in farm animals (Umarudeen and Magaji, 2020).  There is a dearth of information on their use as feed 

supplement in rabbit diets, thus this study evaluated the effect of dietary mistletoe leaf meal on the growth, 

carcass and meat quality of rabbits. 

 

Materials and Methods 
 This study was carried out at the experimental rabbit station of the Teaching and Research Farm, 

University of Calabar, Calabar, Nigeria. Calabar is located in the South – south region of the country at latitude 

4’75N and longitude 8’190E with an annual rainfall of 1260 – 1280mm, average temperature of 25 – 300C, 

relative humidity of 60 – 80% with an elevation of 99m above sea level (NMA, 2020).  
The experimental protocol was reviewed and approved by the Animal Ethics Committee of University of 

Calabar, Nigeria and the rabbits were cared for according to the NIH standard guidelines for the care and use of 

laboratory animals.  

 The mistletoe (Viscum album) plant was obtained from African pear trees within the University farm in 

Calabar, Cross River State of Nigeria.  The plants were transported to the Nutrition Laboratory and the leaves of 

mistletoe were sorted and air-dried at room temperature for 120 hr. The dried leaves were ground using a miller 

(DIETZ, 7311 Dettingen-Teck, West Germany) of 0.5mm sieve to form mistletoe leaf meal (MLM).  

MLM was stored in an air-tight plastic container until required for further analyses. The proximate analysis on 

the chemical composition (Table 1) of MLM was determined (crude protein - 8.3; ash - 5.93; ether extract - 8.3; 

crude fiber - 33.1; neutral detergent fiber - 60.43; and acid detergent fiber - 24.84) according to the AOAC 

(2010) standard methods. The basal (control) diet was formulated from local feed ingredients to contain 18% 

crude protein and 2800kcal/kg metabolizable energy (Table 2) to meet or exceed the DeBlas and Mateos (2010) 

and NRC (2012) nutrient requirements. The mistletoe leaf meal was added (5, 10 and 15%) into the basal diet to 

constitute Treatments 2, 3 and 4, respectively. 

 Forty-eight weaned male rabbits (28 d) of the New Zealand white and chinchilla crosses with average 

weight of 524.16 + 13.40g were randomly assigned to the four dietary groups (of three replicates of four rabbits 

each) in a completely randomized design. Individual rabbit was housed in hutch adapted with manual feeder and 

drinker. Pelletized feed and clean water were offered ad libitum throughout the 63 d of experiment. Rabbits 
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were weighed at d 7, 14, 21, 28, 35, 42, 49, 56 and 63 of age and feed intake was measured throughout these 

periods. Weekly weight gain and feed conversion ratio (FCR) were also calculated. Death observed per 

treatment was recorded as it occurred. At d 63, six rabbits were randomly picked per treatments and slaughtered 

at the meat unit of the University of Calabar Research Laboratory. They were stunned prior to jugular vein 

dislocation and processed according to the methods described by Zepeda-Bastida et al. (2019). Each carcass was 

dissected to obtain hot carcass, heart, liver, lungs, spleen, kidney, digestive system, bladder, skin and the 

eviscerated weight (was calculated after the removal of the gastrointestinal contents). All sections were 

individually weighed and expressed as percentages of live weight. Carcasses were then stored in refrigeration at 

4 °C for 24 h. Post refrigeration (24 h), each carcass was sectioned into cut-up parts as described by Blasco et al. 

(1993). The head was sectioned at the atlas region, forequarter (at the sixth and seventh ribs), thoracic cage (at 

the last rib) and the loin was sectioned from the sixth and seventh lumbar vertebrae by dissecting the abdominal 

wall transversally to the vertebral column, thereafter excising the foreleg. Cut–up parts were individually 

weighed. 

 Loin samples were collected from carcasses of each treatment for meat colour evaluation with the aid a 

portable colorimeter i-Lab S560 (Microptix, Wilton, Maine, USA).  Values for each colour was read using the 

American Meat Science Association meat color measurement guidelines (AMSA, 2012) as indicated by L* for 

lightness, a* - redness, and b* - yellowness. A pH meter (Hanna model HI99163, Hanna instruments, Cluj-

Napoca, Romania) was used in determining the PH value of the meat. Water holding capacity was measured by 

the Honikel (1987) method. In the determination of meat cooking losses, loin samples were put into a plastic 

bag, cooked at 80°C for 45 mins, cooled at room temperature then weighed. Differences in weights before and 

after cooking was expressed as a percentage to form the cooking loss values.  

 A portion of the cooled meat was used for texture profile analysis using the Brookfield model CT3 

analyzer (Brookfield, Middleboro, MA, USA) according to method highlighted by Zepeda-Bastida et al. (2019). 

Six cubes (of 1 cm each side) of loin were sectioned parallel to muscle fibers, with  the texture analyzer set to 

compress 50% of the sample at right angle to the muscle fiber with the aid of a TA3/1000 probe and TA-BT-

KIT base. For meat composition, procedures of Yalcin et al. (2006) were adhered to. Samples were collected 

from the breast muscle of four (4) carcasses per treatment, wrapped individually in polythene bags and 

immediately placed in a freezer (-20
o
C) for 24 h, thereafter thawed in a refrigerator (+4

o
C) in readiness for 

chemical analysis. Samples were analyzed for moisture, fat, protein and ash content (AOAC, 2000). Energy 

value was obtained by the Atwater System (Paul and Southgate, 1985). Calcium and magnesium contents were 

analyzed using an atomic absorption spectrophometer (AAS), potassium and sodium (flame photometer) while 

that of phosphorus was analyzed with a colorimeter using vanadomolybdate (yellow) method and 

spectrophometer (model – spectro Ur VIS RS spectrophotometer vu – 2500).  

Data were analyzed using the General Lineal Model procedure of GENSTAT (2012) software package . The 

statistical model used was:  

Yij = μ + βi + εij,  

Where;  Yij = dependent variable,  

μ =overall mean of the variable,  

βi = fixed effect of i-nth rabbit of the treatment,  

εij = experimental error associated with the observation Yij.  

Where significant (P<0.05), means were separated using the Tukey’s comparison test. 

Results  
 Table 1 showed that mistletoe leaf meal (MLM) has high crude protein (18.28%), ash (6.03%) with 

very low amounts of crude fibre (4.02%) and ether extract (0.20%). The mineral composition of mistletoe leaf 

indicated higher concentration of calcium (28.40%) followed by magnesium (19.00%), iron (17.00%), 

potassium (15.30%), sodium (6.50%) with the least concentration in cobalt (0.02%) (Table 1).  

 Table 3 presents the growth response of rabbits to dietary mistletoe leaf meal. Final weight, daily 

weight gain and feed conversion ratio were significantly (P<0.05) influenced by dietary treatments. At 

increasing inclusion level of MLM, improved growth rate were observed in rabbits. Final body weight, average 

daily gain and feed conversion ratio had improved (P<0.05) by 5.22 - 31.29%, 8.78 - 52.95% and 8.22 – 

32.19%, respectively.  

 Table 4 Indicated that apart from empty body weight, cold carcass yield, kidneys and kidney fats, there 

were no significant (P>0.05) differences in the carcass quality of rabbits fed varying dietary mistletoe leaf meal. 

At increasing inclusion levels of mistletoe leaf meal empty body weight, carcass yield and kidney weights had 

increased (P <0.05) by 0.79 - 6.26%, 2.11- 6.32% and 1.93 - 25.19%, respectively with a 14.44 - 24.07% 

reduction in kidney fat content.  
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Table 1. Chemical composition of mistletoe leaf meal (MLM) on Dry matter basis 
Nutrients Percentage (%) 

Moisture 16.85 

Dry matter (%) 83.15 

Crude protein (%CP) 18.28 

Crude fibre (% CF) 4.02 

Ash (% DM) 6.03 

Ether Extract (% EE) 0.20 

Nitrogen free extract (%NFE) 54.62 

Minerals composition (%)  

Calcium 28.40 

Magnesium 19.00 

Potassium 15.30 

Copper 0.80 

Sodium 6.50 

Iron 17.00 

Zinc 0.83 

Lead 0.05 

Cobalt 0.02 

Phosphorus 12.10 

                             Values are means of three replicates 

Table 2.  Composition of experimental rabbit diets (%) 

Ingredient, % 0% MLM  

(Control) 

5% 

MLM 

10% 

MLM 

15% 

MLM 

Maize 49.99 44.99 39.99 34.99 

Soybean meal 31.01 31.01 31.01 31.01 

Rice bran 5.00 5.00 5.00 5.00 

MLM (Mistletoe leaf meal) 0.00 5.00 10.00 15.00 

Wheat offal 10.00 10.00 10.00 10.00 

Bone meal 3.00 3.00 3.00 3.00 

Salt 0.50 0.50 0.50 0.50 

*Premix 0.50 0.50 0.50 0.50 

Total 100.00 100.00 100.00 100.00 

Calculated value     

% Crude protein 18.00 18.24 18.28 18.39 

Metabolizable energy, kcal/kg 2800.00 2800.37 2800.45 2800.63 

Analyzed value     

% Crude protein 18.21 18.22 18.24 18.26 

% Crude fibre 8.61 8.72 8.77 9.01 

% Ether extract 2.86 2.89 2.84 2.90 
*Vitamin BCP (premix; 0.25% vitamins and Trace elements) , each 2.5kg supplied the following: Vitamin A 10,000,000 I.U, Vitamin D 
2,000,000 I.U, Vitamin E 20,000I.U, Vitamin K 2,250mgr, Thiamine 1,750mgr, Riboflavin B2 5,000mgr, Pyridoxine B6 2,750 mgr, Niacin 

27,500 mgr, Vitamin B1215 mgr, Pantothenic acid 7,500 mgr, Biotin 50 mgr, Cholin chloride 400gr, Antioxidant 125 gr, Manganese 80 gr, 

Zinc 50 gr, Iron 20 gr, Copper 5 gr, Iodine 1.20 gr, Selenium 200 gr, Cobalt 200 gr 

 

Table 3. Effect of mistletoe leaf meal (MLM) inclusion levels on rabbit performance 
Parameter  0%        

 MLM 

5% 

MLM 

10% 

MLM 

15% 

MLM 

SEM 

Initial weight (g) 695.00 695.00 695.00 695.00 0.00 

Final weight (g) 1699. 45c 1788.10bc 2197.21a 2231.12a 0.04 

Total weight gain (g) 1004.45b 1093.10ab 1502.21a 1536.12a 0.05 

Mean weekly body weight gain (g/week/rabbit) kcal/kg 111.61c 121.46bc 166.91ab 170.68a 0.04 

Mean daily weight gain (g/d/rabbit) 15.94c 17.35bc 23.85a 24.38a 0.03 

Average weekly feed intake (g/week/rabbit) 163.00 162.86 164.86 173.29 0.06 

Average daily feed intake (g/d/rabbit) 23.29 23.27 23.55 24.76 0.06 

Feed conversion ratio 1.46a 1.34a 0.99b 1.02ab 0.02 

Mortality (%) 2.25 2.00 1.50 1.50 0.07 
SEM = Standard error of means; a,b and c = means with different superscripts on the same row differ (P<0.05) significantly 
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Table 4. Carcass characteristics of rabbits fed mistletoe leaf meal 
Cut-up part (%LW) 0%  MLM 5%MLM 10% MLM 15% MLM SEM 

Empty body weight (g) 1930.00b 1945.25ab 1975.65ab 2050.82a 0.05 

Dressing percentage (%) 59.50 60.06 60.12 60.19 0.15 

Visceral (g/kg) 245.25 249.95 255.63 260.45 0.28 

Full gastrointestinal tract weight (g) 183.50 185.75 188.88 190.25 0.26 

Full bladder (g/kg) 5.33 5.28 4.95 4.70 0.26 

Heart (g/kg) 2.80 2.85 2.99 3.10 0.17 

Lungs (g/kg) 7.75 7.52 6.95 6.78 0.27 

Spleen (g/kg) 0.60 0.58 0.55 0.50 0.06 

Liver (g/kg) 42.50 42.55 44.24 45.00 0.18 

Kidneys (g/kg) 6.75b 6.88ab 7.43ab 8.45a 0.04 

Empty GIT (g) 88.52 90.92 91.25 92.55 0.12 

Empty Bladder (g/kg) 2.00 1.95 1.88 1.85 0.11 

Cold carcass yield (%) 61.55b 62.85ab 63.95a 65.44a 0.04 

Kidney fat (g/kg) 13.50a 11.55b   10.65bc 10.25c 0.03 

Scapular fat weight (g/kg) 4.95 4.95 4.97 5.00 0.08 

Head (g/kg) 62.55 62.37 61.99 61.45 0.11 

Fore part weight (g/kg) 149.55 152.23 152.45 155.20 0.36 

Intermediate part weight (g/kg) 62.85 63.56 64.55 65.10 0.25 

Hind part weight (g/kg) 115.62 115. 45 114. 96 113.55 0.15 
a, b and c - Different superscripts within rows indicate significant difference between treatments using Tukey’s test (P<0.05). 

Table 5. Meat quality of rabbits fed mistletoe leaf meal diets 

Parameter (%) 0% MLM 5% MLM 10%MLM 15% MLM SEM 

Body length (cm) 30.50 35.25 36.75 35.80 4.21 

Legs (g) 205.45 208.15 211.15 215.55 2.25 

Meat (% Leg wt) 69.25 70.50 71.06 71.10 1.22 

Bone (% Leg wt) 22.50 21.75 21.52 21.49 0.25 

Meat:Bone ratio 3.08 3.23 3.30 3.31 0.08 

Fat (% Leg wt) 8.25 7.75 7.42 7.41 0.14 

pH 5.85 5.87 5.87 5.91 0.18 

Water holding capacity (%) 23. 05 22.91 22.95 23.19 0.11 

L* 58.50 58.80 58.95 60.05 0.10 

a* 0.55 0.55 0.62 0.63 0.06 

b* 10.55 11.25 11.45 11.75 0.07 

Cooking loss (%) 18.55 18.55 18.65 18.55 0.07 

Hardness (N) 7.67 7.55 7.65 7.60 0.08 
a,b - Different superscripts within rows indicate significant differences among treatments using Tukey’s test (P<0.05) L* for lightness, a* - 

redness, and b* - yellowness 

 

Table 6.  Chemical composition of rabbit meat (%) 
Nutrient (%) 0%  MLM 5% MLM 10% MLM 15% MLM SEM 

Moisture content 70.90 70.80 70.90 72.10 0.08 

Crude protein 78.00 79.12 79.15 79.20 0.06 

Ether Extract 8.25a 6.75bc 6.75bb 6.40c 0.04 

Ash 4.00 3.74 3.75 3.80 0.06 

Nitrogen free extract 9.75 10.39 10.35 10.60 0.11 

Mineral content g/100g    

Calcium 0.16 0.24 0.24 0.24 0.07 

Phosphorus 0.30 0.34 0.34 0.33 0.07 

Sodium 0.03 0.04 0.04 0.04 0.07 

Magnesium 0.38 0.36 0.36 0.38 0.06 

Potassium 1.17 1.14 1.14 1.16 0.11 
a, b and c - Different superscripts within rows indicate significant difference between treatments using Tukey’s test (P<0.05). 

 

 Compared to the control, meat weight was slightly higher (P>0.05) in the rabbits fed mistletoe leaf 

meal with lower dissectible fat (Table 5). Meat: bone ratio also increased (from 3.08 to 3.31) at higher mistletoe 

inclusions indicative of an increased meat yield following mistletoe inclusion. Table 6 presented the effects of 

mistletoe leaf on the meat composition of rabbit. Apart from ether extract, there were no significant (P>0.05) of 

dietary treatments on the composition of rabbit meat. The inclusion of mistletoe leaf in the diet reduced 

((P<0.05) fat in the meat indicating good quality product.  
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Discussion 
 The values for the chemical compositon of mitletoe obtained in this study were consistent with results 

of Njoya et al. (2018) for ether extract (0.2%) and crude fibre (4.27%) in the Tapinanthus preussii leaves with 

higher crude protein (14.7%) and NFE (69.3%) but lower ash (3.6%) contents.Variations in results could be due 

to the variety of plants host and method of analyses. Moyosore et al. (2013) had reported higher ether extract 

(9.65%) in Tapinanthus bangwensis ethanolic extract. The high crude proteins are essential for the synthesis of 

body tissues and regulatory substances such as enzymes and hormones (Vaughan and Judd, 2003). This result 

indicated that mistletoe leaf meal (MLM) is a good protein and energy sources, therefore, it could serve as a 

feed supplements for humans and livestock compared to some leafy vegetables such as pumpkin leaves, taro 

leaves, mushrooms and tomatoes (FAO, 2006). 

 The mineral concentrations in plants have significant defense mechanisms against various human 

disease conditions (Ceyik et al., 2003). The mineral concentrations in the present study fell with ranges reported 

by Njoya et al. (2018). The high concentration of calcium in the leaf of mistletoe plant suggest that it is a 

valuable plant because of its contribution in blood clotting, muscle contraction, bone and teeth formation/repairs 

and in some enzymatic metabolic processes in humans and animals (NRC, 2012). 

The high value of magnesium recorded in mistletoe leaf suggest that mistletoe leaf possess ability to prevent 

muscle degeneration, growth retardation, alopecia, dermatitis, immunologic dysfunction, gonadal dystrophy, 

impaired spermatogenesis, congenital malformations and other disorders in humans and animals. Iron is an 

essential component in several proteins and enzymatic activities and it plays various biochemical roles in the 

body metabolic functions. Potassium and sodium control the electrolyte balance in the body. The high crude 

protein and mineral contents obtained in mistletoe leaf further explains its use in traditional medicine in the 

treatment of various ailments.  

 Results from Table 3 imply that mistletoe leaf meal improves the growth performances of rabbit 

probably due to its high nutritional contents leading to higher nutrient availability and digestibility. The final 

body weight obtained in this study was higher than the values of 1150-1625g (Abdulkadir et al., 2011) and 

1400-1500g (Omoikhoje et al., 2006) for rabbits at similar ages but consistent with values reported by  Njoya et 

al. (2018). Findings from this result are consistent with the report of Zepeda-Bastida et al. (2019) which 

indicated a 60% dressing percentage with no differences in the carcass quality of rabbits fed Tithonia 

tubaeformis weed. Anhita et al. (2016b), Cullere et al. (2016) and Molina et al. (2018) also observed no effects 

on rabbit carcass quality when fed fresh azolla, Silybum marianum and Amaranthus dubius, respectively. 

Alagawany et al. (2016) however reported improved carcass traits and meat quality in rabbits following dietary 

supplementation with natural plant products. Higher kidney weight was observed at increasing MLM level 

suggesting that mistletoe leaf could contain some bioactive compounds that affects the kidney, since the kidney 

is the point of detoxification of chemical substances.  

 This result is in line with the findings of Molina et al. (2018) who reported increased meat yield in 

rabbit fed amaranthus diets. North et al. (2018) noted that an increase in meat:bone ratio, maybe due to decrease 

in bone weight when plant additives are added to diets and thus alters bone structure.  Mistletoe leaf is also 

incorporated in pullets (Jimoh et al., 2018) and broiler (Ologhobo et al., 2017) with improved antioxidant and 

growth effects.  

 Rabbits’ pH values (5.85 – 5.91) were not affected by dietary treatments, which was consistent to 

previous reports when ginger powder (Mancini et al., 2018), quercetin (North et al., 2018), Amarantus dubius 

(Molina et al., 2018), and quebracho-chestnut tannin mix (Mancini et al., 2019) were supplemented into rabbits 

diets. However, Hinojosa Dávalos et al. (2013) and Cullere et al. (2016) reported increased pH values in rabbit 

meat fed Tithonia tubaeformis and Silybum marianum, respectively. The variations probably may due to the 

high amount of antioxidant compounds such as phenols and flavonoids in the plants. Hulot and Ouhayoun 

(1999) explained that factors such as diet, breed, pre-slaughter procedures, carcass cooling rate and muscle 

localization could affect pH of rabbit meat. 

 Meat colour and texture were not affected (P>0.05) by mistletoe leaf meal inclusion.  This observation 

agrees with the report by Volek et al. (2018), North et al. (2018) and Koné et al.(2019) when rabbits were fed 

white lupin seed, quercetin and oil extract from a mix of different plants, respectively. On the other hand, 

Mancini et al. (2018) reported significant increase in rabbit meat colour following dietary ginger powder 

supplementation.  The concentrations of antioxidative compounds such as phenols and flavonoids in plants are 

implicated for meat colour. Supplementation with plant products are reported to produce softer rabbit meat due 

to presence of active compounds in the plants thereby leading to an increased nutrient synthesis and 

assimilation. The inclusion of mistletoe leaf slightly reduced cooking loss and hardiness in rabbit meat as 

reported when Tithonia tubaeformis was included in rabbit diets (Zepeda-Bastida et al., 2019). Mistletoe is a 

parasitic plant that grows on several trees in Africa and as such, it is readily available with little or  low market 

cost. 
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Conclusion  

 These present findings indicated no adverse effects of mistletoe leaf meal inclusion on the growth, 

carcass and meat quality of rabbits thus, MLM could be used to produce low-cost feeds. Significant 

improvements were observed in rabbits fed MLM diets specifically on their daily weight gain, feed conversion 

ratio, carcass yield and kidney fat. This study indicated that mistletoe leaf meal is a good feed source for rabbit 

production. It is therefore recommended that for improved growth, carcass and meat quality, up to 15% 

mistletoe leaf meal should be included in rabbit diets. 
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