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The stunning )cedures used were as follows:

1 Electric stunning 75 Volts AC, during 20 seconds;

2 Electr stunning 190 Volts AC, during 5 seconds;

3. Electric stunning 300 Volts AC, during 13 seconds.
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Fable 4, Meat quality parameters «t 45 min. after stunning with

different 190 Volts AC equipment.

Stunning apparatus Experi .ental Commercial
Number of anima] 99 104
fn_-_s_grp_i{rlc:r_n_b_r 4nosus. X SX X b

PH 6.36 + 0.29 6.19 + 0.37%x

Tigor mortis 6.0 +3.2 7.5 # 3,3 %%

temperature (0C) 39.78 + 0.63 40.42 + 0, 63%*x
“iulongissimus dorsi

PH R 6.30 +0.27 6.14 + 0. 33%%x

t-test according Student *+ 0.001 « P <0.005; *** P <0.001.

The two Mmethods differed significantly for all parameters tested by means

of the t-test of Student, in such a way that the experimental apparatus gave

th
€ best results as to the meat quality parameters. In contrast to the

€Xperji o : .
Pé€rimenta] apparatus, muscular contractions were not observed at the

animg . i : .
Is when using the commercial stunning device.
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% While Stunning with 300 Volts took in an intermediate position.
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Pared with 75 Volts (Van der Wal et al, 1972),and this holds true for this
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yard to these results it must be noted that correlation
coefficients between pHyg- and Gb6fo-values of the m.longissimus dorsi
for respectively 75V, 190 V and 300 V: r = 0.50; r =0.26; r = 0.42) were

ame as corresponding coefficients for pHyg and meat quality

bout e sa
scores (r -0.50; r =-0.34; r = -0.50). Meat quality scores and Gofo-
Jues, however, correlated better (¥ = ~-0.81 v =-0.707r"=.<0,79):
I'his wv be in agreement with Kallweit (1968) who stated that colour

24 hours after slaughter is much more important in

yrightness measured
at quality than the same measurement made 30 minutes post mortem.
significant differences could be observed between the three

consequence of the fact that the G6fo-values of the three

gr )5S 1 ")t a
osroups are within the normal limits, while this parameter especially gives
rmation about aberrant quality conditions. In this kind of comparative

iments pH-measurements are preferred (Scheper, 1972).

1lties with 190 Volts forced us to focus the attention on this type
stunning. A commercial apparatus, however, causing no muscle

gave low pH and high rigor values. Both related with a less
quality. These less favourable results possibly can be

as a consequence of a stunning act longer than 5 seconds (about
, 8 seconds). A reduction of this time may produce better results for
eat quality as has been proved afterwards. This phenomenon points to the
portance of the time the muscles and the endocrine system are under

" the electrical stimulation. A commercial stunning apparatus

VOILS gav

ve the impression to produce the best results in a

g
parative study with different stunning equipment (unpublished, in
yreparation). As the time of stunning is related to the voltage, stunning
nethods with high voltages and short stunning times are to be preferred.

tage stunning procedures do increase the rapidity of the stunning

Meat quality has been proved to be better after short stunning times with
possibly caused by a shorter electrical stimulation of the

nd the endocrine system of the animal.

stunning method with 300 Volts may be preferable to the
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Different electric stunning methods and the effect on some meat quality
traits in pigs.
P.G. van der Wal, W. Groen* and W. Sybesma
 esearch Institute for Animal Husbandry '"Schoonoord', Zeist.
Coveco, Twello.
A series of experiments with electrical stunning of pigs was carried out
R
under slaughterhouse conditions. For discriminating the best method of -
stunning, three different procedures have been used (75 V, 20 sec.;
SR ; 1 \ de
190 V, 5 sec.; 300V, 15 sec.).
Meat quality was rather good aiter use of 190 Volts with an experimental
W
Vi
stunning device, but this method was accompanied with violent clonic musclé :
contractions. These results were just the opposite of those obtained with a
commercial apparatus. 2

p . . 1gb
\n electroshock method with 300 Volts may have preference for stunning pig" Me

Sh

0 -




ae

POrcs a

e <U SGCOHZ‘QS

€Conde)

o
o

' un dispo‘
g Methode et

viulentes

w
[N
t

t
o

9
+
] ©
’

1U
i g, -
i +
4L

11t

XD
ass

-~

ct




Ui

)
- c
m .
a -
b0 -+ -
o ~ O
40
o~ y
L] T
s D (
© B
— o]
C
Q 0 | &
ol & N
a
0
~ n0
- 3 -
D 0 +
Mo X
m m
> T .
-
© @
e L
4+ ']




