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Hﬂﬂiiﬁy Properties of Meat Derived from Broilers of Different Age

UGORDANA KRALIK, ANTUN PETRICEVIC, BOZO SABLJIC and DUBRAVKA TOMIC.

BTzNG Pol joprivredni fakultet, Osijek and Mesna industrija"Belje"PIK, tugoslavia,

The work presents the examination results of quality properties of Hybro broilers slaugh-
tered at the age of 6,7 and 8 weeks. The authors examined the participation relations of
breﬂﬂts, drumsticks with tighs, wings and backs, as parts of ready~to-grill carcasses, As
for amino acids, there were examined tryptophan and hydroxiproline as well as their mutual
Telation in order to evaluate the participation of more or less valuable proteins in meat
of the examined carcass parts.

The oxamination results show that there are differences in the content of nutrients in
Meat derived from broilers of different age, and for some 6f the examined propertiea these
differenoes are also statistically Justified. Comparative observation of the participation
of individual parts in the carcass and of the analysis resulta of food quality of meat
indicates the age of broilers being the optimum one for slaughter, what was the aim of
this examination.

Alitate Rigenschaften des Broilerfleisches verschiedenen Alters

GORDANA KRALIK, ANTUN PETRICEVIC, BOZ0 SABLJIC, DUBRAVKA TOMIC
BIzZNg Poljoprivredni fakultet, Osijek und Mesna industrija "Belje" PIK, Jugoslavia,

Dag Referat zelgt die Untersuchungsergebnisse der qualitativen Elgenschaften der, im
A1t°r von 6,7 und 8 Wochen geschlachteten Hybrobroiler, Es wurden die Beteiligungsver-
ltnigae der Brust, des Schenkels mit Oberschenkel, der Fliigel und des Rilckens als Telle
Qeg 8rill-fertig bearbeitenen Rumpf untersucht. An den Brust- und Schenkelmuskeln wurde
dor Anteil ant Wasser, Fett, Eiwelsstoff und Asche festgestellt,
Von den Aminosuren wurden triptophan und hidroksiprolin, sowle auch ihr Verhdltnis
uﬂteruuoht. um den Anteil mehr oder weniger werter Eiweisstoffe im Fleisch des untere
SUchten Rumpfs beurteilen zu kénnen,
Die Untersuohungsergebnisse zeigen, dass Unterschiede im Nihrstoffgehalt im Pleisch der
Broiler verschiedenen Alters bestehen und fir einige der untersuchten Eigenschaften sind
dieae Unterschiede sogar statistisch gerechtfertigt., BEine komparative Beobachtung des
tells der einzelnen Rumpfteile und der Ergebnisse der Analyse der Nahrungsqualitat des
®laches weist auf das optimale Alter der Schlachtbroiler, was auch das Ziel dieser
nterSthung war,
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Les qualités de la viandedes poulets engrailsses de 1 dge différont

Gordana KRALIK, ANTUN PETRICEVIC, BO0Z0O SABLJIC, DUBRAVKA TOMIC,

BTZNC Faculte d' Agriculture, Osijek et 1' Industrie de viande "Belje" PIK, Jugoslavia.

L'objet de cet expose fond les résultats des recherches sur les qualités des poulets
égorgés 3 6, 7 ou 8 semaines, On a etudié les rapports de la part de la poitrine, des
culsses, des alles, du dos et d'autres parties de la carcasse préparées pour la cuisson
sur le gril, Les muscles de la poltrine et des culsses ont gervi & constater la quantite
d'eau et de gralse et celle d albumines et de cendre. Quant aux acides aminés on a
recherché le tryptophane et 1 hydroxyline ainsi que leur rapport réciproque afin d' e~
valuer la part des albumines plus ou moins importante dans la chalr des parties examinées
de la carcasse,

Les résultats de ces recherches révelent que le contenu de matidres nutritives différe
avec 1' age du poulet, ce qui est, pour certaines qualitéa examinées, statistiquement
Justifié, Les observations comparatives de la part des pleces isolées dans la carcasse

ot des résultats de 1'analyse de la qualité nutritive de laviande indiquent 1' Age optimal
du poulet a égorger, ce qui d ailleurs é6talt le but de ces recherches.

KauocTBOHENS 0COCeHHOCTH MAca Gpolnspos pasHOro Bospacra

TOPIIAHA KBAJMK, AHTYH NIETPUYEBUY, BOXKO CABNNY, IYEPABKA TOMMY.
BT3HI Ceascroxosalftcrsenuuit daxymsrer,0CH6K ¥ MACOKOMOWHAT "Bempe" MK, OrocnaBfe

Joxnaz norasusaer PesyNABTATH MCCHEAO0BAHWA KAYSCTBEHHHX 0COGeHHOCTER Hybro GPOQ”BEOB'
KOTOpHe OHnW 880WTH B BOSpacte 6, 7 ¥ 8-Mu Hezens, HCCABAOBAHH COOTHOMEHWSA yﬂﬂCT;pa_
IPyAu, O€x0p W HapbezpenHo#t wacTw, KpHAGEB W CNMEH K&K vacred grill-fertig 0 il
GoranroR rTymxw.[pyAHNe MHmIN W MumH Géxep ¢ HazGeApeHnHofl YSCTHD ABIADTCA noerZ£n
HHWOM JUIA yyacTWA: BOXH, Xupa, OenxkoB. nemna, U8 ammHoxmcnor mccnezosanud triptop o
p bidroksiprolin y yuy coornomenwe AN oneHKu yuBcrTwR Gonee wiM MeHee KaYeCTBEH
O8NKOB B WACE WCCNOAOBAHHHX yacTell Tymwxu, i
PesynsrTaTh wecnenoBaHuA NOKASHBADT, YTO CYMECTBYDT OTAWYMA B COZGPEAHMN nnTSTB";eH_
BeNEeCTB® B MAce Opo#NepoB PASHOr0 BOSPACTA, 8 ANA HEKOTODHX W8 MCCNEeZ0BSHHHX 0CO
HOCTE!l 3TV OTAWYMA W CTATHCTMYECKN ONPABASHH, 3
KoumaparusHoe HAGNOASHME yUSCTUA OTAGNBHHX yacTeldl B TYWKS MOKASHBADT W pesyan5T6oﬂ.
8HANWSS THWEBHX KAYECTE  WACA YKASHBAET HA ONTHMANBHNM Bospact Gpolnepos AM ¥
9T0 ¥ OHNO NENBD BTOr0 WCCNEAOBAHWA,
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q“"mlnntiun results on the participation of water, fat, protein and ash in light /breast/ and dark meat /drum-
SUek with tigh/ are presented in Table 3.

Ex

The : :
© obtained data indicate that light meat in relation to dark meat regularly shows considerably higher parti-

::‘r:::::‘ of p'rotcins, COHSM'f‘I‘ﬂbly llo\m:'*r participation of fat and slightly lower participation of water., These

b oﬂ “.r,u in agreement with the fmquf of many authors /Roseq, 1966; Dakié, 19683 Pfeifer and Ljubié . 1978

BS ers/ r’\n(l they qlw.) n(lvamm;o's to light meat regarding the food quality. However, for our investigaton it
S Interesting to establish these differences among the age groups of broilers.

(I'I):([)f:‘]:'(‘n‘C(‘s in the content of n?oismre, fat, ;',\rotr\in and ash f'n light meat, between the first and the second
Mo (;”tso(\:u’zll as lz\twnr_m the f'u‘st and the lh]rr? group of broilers were significant, namely highly significant
N‘S\.hn' ; and ! P< 0,01/, This 'v:'as not t_\.ct((“\—!‘,\’hsh(*d 1vor the protein content in dark meat only (Table 5/. Similai
e ()ti:(\‘v’.rr;:ljl v.cr»nF(.*d' by Trumic et al. /1 )/2./, Lon¢ar et al.l /1‘)78/I. Pfeifer and Ljubi¢ /1978/, Rahelié /1978/
it » rs. Tom this it comes out that extension of the fattening period from 6 to 7 weeks increases the con-
protein and fat and decreases the contents of water and ash in light meat of broilers, whereas in dark

Mea .
t the contents of fat and ash are increased and the changes of protein content are slight,
Al
R el " i X
K Ssential amino acids and only a definite number of nonessential acids are present in muscular tissue /Olus-

19 s 2 " ) .

00:11'73/. Contrary to that, connective tissue does not contain tryptophan and cystine but it contains a high

al ent of hydroxyproline which was not established in proteins of other tissues of animal origin /Sharner et
*» 1966/, ;

}Y?g}(:t"njf?tf\r.nm){s (]m’.u us the idea to examine the 1\(1I‘tj.(‘,ipn(i0n of try;jophan and hydroxyproline in light and dark
g )l()l.l('rs of different aq'e groups as ‘\vt"” as their nm'uml relation, and the participation of connective

e »1l)rt)l!‘1l\s and t'ry'j)mphnn in the established total quantity of meat proteins. The results of these examina-

® are presented in Table 4.
Payss ..
f:tlt‘t::ilrir‘t‘i):ill»'zztl}\,})t(,l-‘ilill,7 "‘(”v;} :'I)’fh"’)“‘l;‘t'l.inoi, in l»f»th light and 'rlm k meat, |<‘ iHr"y cased by tl'lr‘ s\.\lnll‘:inv') of the
N oty ‘iil 11'1 ,f o ')rm € 1f~. able 4). Similar to that, the ,ll}a{wllty' of (‘(Vllll(w\[f\ e \.1:\-\'nu proteins 41,\ also incy ,\,?\,\4
Of the 1, nf_.s' o mn.',lt. This sl.mws that althn'lu.;h tl.m total ;»1rt|«:1';\.1t1(.u1 of ;.\n,u..,]; {s increased with the extension
Q"Sr; attening period of brf)x.lers, the })arthl[k:ﬂl(‘n of connective tissue is at the same time also increased and,
“Quently, the total nutritive value of meat is relatively decreased.

Table S, Examination of the justifiableness of differences By the analysis of our results
in chemical composition of meat it can be concluded that mutual
e relation of tryptophan and hydro-
Kind ofmc:at ___________ xyproline is far more favourable
Co e - - - - T L e S 1 5 in light /7.5 6.5; 5.4/ than in
" rcaiad i ONER | 5 R 2.5 dark meat /3’.0; ?.’.‘); 2.9/,
e light dark ligh_{_—k___d?l_r_k —————— 1 pi(jl—lt__'—_a:i—r-k__ whereas in both kinds of meat
Volwtws 4,207 5.007 5.4 4,927 0.0 0,05 derived trom older broflers ths
Prote 3.13++ 8.59 2.41++ 8.20 0.01 0.51 ¢
Ag) €in 4.50++ 0.50 5.12++ 0.‘9.’3++ O.()(\++ 0.37 All these differences /Table 5/
1 [ « <
Hydy ‘ 3.86++ 1. 17++ 5. 18++ (1.43++ 2. )OH- 0.0(w+ nfnonq t?lo (-1(_?(! groups were
. oXyproline 5.00 6.81 20.71 14.28 8.18 2,27 highly significant /P < 0,01/ for
- YPtophan 9.03"" 21,63 50.00"" 41.07"" 13.54"" 19.28"  both kinds of meat, except for
S — e e e e e dark meat between the second
X XX and the third group where they
P < 0.05 P < 0.01 were siqrwific@t /g< 0.05/. ?

Algy .
;quh showing somewhat higher values in certain cases, our results agree with the data stated by Oluski
/197;;) Milosavljevié /1973/, Londar et al, /1978/, Pfeifer and Ljubié /1978/, Rahelié /1978/, Bogosavijevié

and others.

1
.r:;;liisrwork»_ parameters of the participation of carcass parts /hrfmst, firumstick: with ti?hs, wings and back/
Watey (; broilers slaughtered at the age of 6, 7 and 8 weeks were investigated, together with the nnnlv}:sos of
taiy, y lat, proteins, ash and amino acids - tryptophan and hydroxyproline - in light and dark meat. The ob-
5 Tesults are as follows:
:?:lriﬂwuinn of breast in the carcass is higher in broilers slaughtered at the age of 7 weeks than in those
ghtered at the age of 6 weeks. The established difference is highly significant / P< 0.01/.

pa i 2 » :
at Tticipation of wings in the carcass increased with the increase of weight, i.e. by slaughtering broilers
older age. The increase of wing participation was so high that the existing differences were significant
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