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| 1‘“‘@“Jbed of slow growth chickens are analysed (Cou Nu d'Aquitaine, JA 57). The carcass quality and the meat quality are

f‘eagU”n fee slaughtering ages (7, 10 and 13 weeks). The maturity state of the intramuscular collagen is determined
' "'"”mehy U its thermal solubility evolution and by analysing its thermal denaturation studied by differential scanning

. bl
o g Oation with the "Centre d'Ethologie des Animaux Domestiques" (R. Zayan, Université Catholique de Louvain-
qualityad for Purpose to study the influence of the slaughtering age and the growth rapidity (slow or rapid growth) on
e f“% : broiler chickens (BASTIAENS et al, 1991). A second collaboration completes these results and analyses the

W‘Esfsd in tin, slaughtering age and sex on meat properties of slow growth broiler chickens. We are especially

of HERIA € Significance of these parameters on the characteristics of connective tissue.
p :‘»‘"‘chef AND METHODS
;JNU q g_rQW” in 4 stages are equitably distributed according to sex, slaughtering age (7, 10 and 13 weeks) and strain
mpi"‘é{.»:w%'atqunaine and JA 57)
}s‘%IUbe Stat? of collagen is appraised by thermal solubility measured after 70 minutes at 75°C. The collagen content
3"‘-wbmefen iand Insoluble fractions is determined by the hydroxyproline measuring out (méthod I1SO 3496).
]l\vo“;.}fsram isal SCarming Calorimetry is realised on a 100 mg collagen sample with a SETARAM equipment. The
},,JUT‘T\iQrO\/O:eCOrded between 2 and 110°C. The temperature increases at 2°C per minute and the sensitivity is selected
b hisa ats_ The obtained peak can be divided into three surfaces (figure 1) whose S3 increases when the animal
,.‘NLT Correspond to the breaking of the more thermostable links (BASTIAENS et al., 1990).
o
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! aind:“? ‘DISCUSSION

; nr‘:vlqa the er:t Influence the alive weight and the carcass weight. These ones increase of course with the slaughtering
s%”t for eales'are lighter than the males. The meat yield of the carcass increases with the age. This one is more

o 3 ang Strain JA 57 regardless of the age. The differences between sex are variable. The cover fat percentages

arely Pass 1 % of the carcass weight. This percentage raises with the animal age. It's lightly higher for the JA

b
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f ‘%Gto ;? ®nderness is measured with a texturometer INSTRON 1140 by compression or cutting. These results
Iy t differeane[ estimation show a correlation between the meat shear force and the organoleptic analysis results. No
s Yayy, "8 is observed for the tenderness according to slaughtering age, sex and strain. We think that the different
»TEZUthOrSe:’d at different moments, have been subjected to different stress conditions (climate, waiting time,...). In fact,
BQQG ave shown the stress influence on the chicken meat quality (MITTAL and BARBUT, 1991:
RT et al, 1991)
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1990) and is explained by the formation of non-redu
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This is confirmed by the D.S.C. results. In fact, the surface S3

with the chickens slaughtering age. S3 is stabilized at + 20 % between 10 and 13 weeks

"mature". The stabilization rapidity is de

CONCLUSION " of;"}

This study shows that the JA 57 strain has a rapider growth than the Cou Nu d'Aq strain. The Aevc C. memcfw?

collagen reticulation can be followed by its thermal solubility and by differential scanning calorimetry et : exirad‘ I
~nllage! |

rapider, the smaller sample (100 mg) can be a mistake origine because it's difficult to homogenize 1
results show that these animals take a "mature” collagen between 10 and 13 weeks

_// b
Age Strain Sex % Coll. % Coll. %% Coll. oy 59
Dry W. Sol. (breast) Sol. (leg) /
16,9
7 weeks COU NU M 1,9 36,7 36,1 15,
F 1,6 33,1 33,8
4’76
(2,
JA 57 M 1,4 35,4 39,9 11,7
F 1,3 35,1 35,1
18
10 weeks COU NU M 13 330 36,1 20,/
[ 53 31,8 34,2
20"
JA 57 M 10 313 34,2 16:"
F 1,0 29,2 32,3 1
| 90+
13 weeks COU NU M 1,3 26.2 28,2 20"
F 1,0 22,8 27,0 )
19,9
mf‘z
| JA 57 M 1.2 259 Al
i 3 1,0 23,9
1
e s e S ]
Table 1 : Cc n analysis results
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Figure 2 : Percentage of the collagen on dry weight
of the breast meat.
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i Figure 4 : Surface S3 of the D.S.C. peaks of leg muscles
Olubility of the leg muscles collagen. collagen.
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