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INTRODUCTION
e x c e i l e n ^ b a i S ^ f  a m L o rrc iUdsedandS a"" in  *nimal d i e t s  Recuse th e y  co n ta in  an
a l . ,  1990 ). T ib b e t t s  e t  a l .  (19871 ° f  m ln e ra ls  and v i ta m in s  (Ensminger e t
ave rage  b a c k fa t  and p e r c e n t  ham In in  eh ia  t h a ^ <ra rca ss es  d r e s s in g  p e r c e n ta g e ,  len g th ,  
p o u l t r y  b y -p rodu ct  s i l a a e  U rlTnoe ^ L f nd,.le a n  CUts o f  p ig s  were not  a f f e c t e d  by
d i e t  w ith  fermented p o u l t r y  bv-nroduct-e ¿/d 9? s t a t e d  th a t  the  p ig s  f e d  an exper im en ta l
meat p e rc en tag e  and an I n c r e a s e d ^ b a c k ^  h ig h e r  CarCaSS W eighb ' a lower
ca rcass  c h a r a c t e r i s t i c s  when th e  !  ‘ T!i e . same r e s u l t s  were found in  c a t t l e
f e d  t o  g row in g  and f in i s h in g  c a t t l e  (B r fs c o e  l g ^ i  i C°'?7t a l ’?ed 30% p o u l t r y  v i s c e r a  s i l a g e  was 
th e  f l a v o r ,  ten dern ess  o r  i u i c i n p «  t ^  Van Lunen e t  a 1 -* ( 199° )  r e p o r t e d  tha t
p o u l t r y  o f f a l  in  th e  d i e t  a t  l e t e l  o f  u p ^ o  ibT ^  "tb a f f e c t e d  by in c lu d in g  a c id u la te d  
i n v e s t i g a t e  th e  ca rcass  c h a r a c t e r ! s h i c c  and hh^ The PurP °s e  o f  t h i s  study was to
muscle o f  b r o i l e r s  fe d  d i e t s  w ith  t-hrPo sub3®c t l v e  and obi e c t i v e  e v a lu a t io n  o f  b rea s t
a c id u la t i o n  and fe rm en ta t io n )  d i f f e r e n t  p o u l t r y  v i s c e r a  p rodu cts  ( r e n d e r in g ,

MATERIALS AND METHODS
( c o n t r o l ^ 1 meat and^bone  i l l l  ^ r e n d e r p r i - u ”1 9 16 3 1 f  r a is e d  w ith  4 d i f f e r e n t  d i e t s
a c id u la t e d  p o u l t r y  v i s c e r a  and f p r l p n ^  t  l o  .p° u l t r y  v i s c e r a  meal, a c i d u l a t i o n - 9 .69%
6 weeks. When the  fe e d in a  exm er fm ^h  ® \8*  %/ ermented P o u l t r y  v i s c e r a )  from 4 week to
p o u l t r y  s la u g h te rh o u s e ^ to  ̂ obtaTr?*" nnifi 5:omPl e t e d  a t  th e  6th week b r o i l e r s  were s en t  t o  a
c h a r a c t e r i s t i c s  o f  b r o i i e r ^ e r e ^ ^ im a t e d ^ b v ^ w h c f l3» «^ 3!363 *"2 * m Uscle- The carcaSSobjective evaluation of breast- m„o l y holesale cut techniques and the subjective and 
Warner-Bratzlershear tesi? Were performed bV sensory panel test and instron
RESULTS AND DISCUSSION

s k s s t j = i *, s
SZSi ss £&&•&
th e  f l a v o r  s c o r e  o f  b r . a s t  . u s ^ T o f  b r o i S r i  ¿ a V J l  d l * t  « t h o u g h
o f  b r o i l e r s  f e d  th e  c o n t r o l  d ip t  i t  „ » c  f *lnd f ®rm e n ta t l °n  d i e t  was lo w e r  than th a t  
a c c e p t a b i l i t y s c o r e  of b r e a s t  muscle of b r o S t i s  a c c e p ta b le  by th e  p a n e l i s t .  The o v e r a l l  
s co re  (6 .2 9 )  o f  a l l  trpatmpntc c o n t r o l  d i e t  a l s o  had th e  h ig h e s t
rendered  and fe rm en ta t io n  d i e t s  (Table8 nh ig h e r  than th a t  ° f  b r o i l e rs  f e d  the
t h i s  s tudy. There6 was nc T d i f f e r e n ^  in 2,-} * Ut th ®y  a11 Were accePbab l e  by th e  p a n e l i s t s  in  
muscle o f  b r o i l e r  f e d  th e  c o n tr o l  n ip t  S r ° n Warn®r  B r a t z l e r  shear t e s t  when the  b r e a s t  
th e  a c id u la t i o n  and fe rm en ta t io n  d i e t s  compared w lth  th ose  o f  b r o i l e r s  f e d  th e  rendered ,

CONCLUSION

ca rcass  w e igh t  and v i s c e r ^ p e r c e n t a g ^ w e r ^ n o t  E f f e c t e d Sb d r e s s in g  P e rcen tag e ,
d i e t s  w ith  th e  rendered  a c id u la t e d  and d by -th e  b r o i l e r s  f e d  th e  exp er im en ta l
and t e x tu r e  o f  b r o i l e r  b r e a s t  » s c ] p  J r P  p U n P°,U lti7  v i s c e r a .  The ju i c in e s s ,  tenderness  
p o u l t r y  v i s c e r a  products  The f la vo r-  o f  h +- n0t| a f f e c t e d  by the  a d d i t i o n  o f  d i f f e r e n t  
were s i g n i f i c a n t l y  b e S e r  S t n  th a t  o f  b r n i f p « ^  ° fp ^  b r o i l e r s  f e d  the  c o n t r o l  d i e t  
a c c e p t a b i l i t y  o f  b r e a s t  muscle o f  bro i ler - « ;  fed  rv,6 tb ? f ®rm®n t a t ion  d i e t s  and the  o v e r a l l
o f  th e  b r o i l e r ,  f t T i S  i S S e « !  d i j ?  ¿ S  t S l  b r e J . t ^ S  a l s °  h igh "  th * "  th a t
p a n e l i s t s  in  t h i s  re sea rch .  t  from a11 d i e t s  were a c c e p ta b le  by the
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1 Means and standard error of the wholesale cut carcass weight.Jessing percentage and viscera percentage of broiler as influenced by different poultry
==a°ara products __________ =================================

Sterns
Exper im en ta l d i e t s

C o n tro l  (SE) Rendered (SE) A c id u la tion  (SE) Ferm entation (SE)

Dti

V i

ess in g ,  % 

Sce ra ,  %

^ead and
back , %
Br,ea s t ,  %

e9, %Le,

Wing ,  %

B ee t, %

Th**” "

1591.34 (35 .02 ) 1576.86 (24 .65 ) 1603.32 (36.14) 1580.72 (38.20)

76.91 (0 .3 0 ) 76.56 (0 .2 0 ) 76.82 (0 .33 ) 76.51 (0 .27 )

14.78 (0 .1 9 ) 15.11 (0 .21 ) 15.00 (0 .21 ) 15.09 (0 .20 )

27.64 (0 .1 5 ) 27.44 (0 .1 9 ) 17.62 (0 .25 ) 27.22 (0 .21)

26.20 (0 .2 3 ) 26.47 (0 .31 ) 26.03 (0 .30 ) 26.48 (0 .28 )

29.96 (0 .1 9 ) 29.73 (0 .2 1 ) 30.04 (0 .18 ) 30.22 (0 .19 )

10.87 (0 .0 7 ) 10.83 (0 .1 1 ) 10.74 (0 .11 ) 10.86 (0 .08 )

5.87 (0 .1 1 ) 5.87 (0 .1 3 ) 5.78 (0 .10 ) 5.71 (0 .08 )

Jjjere were no s i g n i f i c a n t  d i f f e r e n c e s  among a l l  t rea tm en ts  in  t h i s  t a b l e  
5 ° l e s a l e  cu t  p a r t s  c o n s i s t  o f  neck, head and back, b r e a s t ,  l e g ,  w ing and

f e e t .  The p e rcen t
c u t :  p a r t s  c o i i s j . s u  u i  n c v i v ,  

nr w h o le sa le  cu t  p a r t s  based on ca rc as s  w e ig h t .  , 
t e s s in g  pe rcen tage=  ca rc as s  w e ig h t  / l i v e  body w e igh t  x 100.
■¡-scera pe rcen tage=  v i s c e r a  w e ig h t  / l i v e  body w e igh t  x 100. i n t e s t i n e  t r a c t

Vls<=era co n ta in  l i v e r ,  h e a r t ,  g i z z a r d ,  lung , p r o v e n t n c u lu s ,  t ra ch ea  and i n t e s t i n e  t r a c t

?**!• 2 Means and standard error of the sensory panel score of broiler breast muscles as 
in f l x  . ----------- —fuenced by different poultry viscera products.

Experim ental d ie ts

I t •ems C o n tro l  (SE) Rendered (SE)

f l a v o r

J u ic in e s s

I ehderness

Tex tu re

6.25* (0 .0 9 )  

5 . 79a (0 .1 2 )  

6 .07a (0 .1 1 )  

5 .92a (0 .1 2 )  

6 .29a (0 .1 0 )

6 . 07ab 

5 .61a 

5 .87a 

5 .83a 

5 . 97b

(0 .09 )

( 0 . 10 )

(0 .07 )

(0 .0 8 )

(0 .07 )

A c id u la tion  (SE) Fermentation (SE) 

5 . 89b6 . 07ab

5.60a

5.90a

5.94a

6.07i AB

(0 .08 )

( 0 . 10 )

( 0 . 11 )

( 0 . 10 )

(0 .0 9 )

5.51a 

5 .98a 

5 .86a 

6 . 02b

( 0 . 10 )

(0 .13 )

( 0 . 11 )

(0 .13 )

( 0 . 12 )

9V  P o in t  s c a l e  o f  th e  sen so ry  pane l s c o re  was used in  t h i s  t e s t . F l a v o r : 3̂ ^ ^ ^ V ^ ^ v e r y

p 7 n ? ls c ? r .T i« 1k « r r ? t„ ? ; u ^ s c , ip t  l e t t . r s  in  t h .  s . . .  ro v  

6re s i g n i f i c a n t l y  d i f f e r e n t  (p < 0 .0 5 ) .
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