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Background

The production of broiler carcasses with desirable quality characteristics depends on complete control of the operations involved in
the slaughter husbandry of animals, transportation from the farm to the slaughterhouse, waiting in the abattoir, slaughter methods and meat
Conservation (BRESSAN, 1998). Sensory evaluation indicates that meat tenderness is the palatability attribute more frequently noticed by
consumers (CASTILLO, 2001). Although there is a broad acceptability range for tenderness, it is evident that there are advantages for tender
meat when other characteristics (taste, succulence, etc.) are constant (BRATZLER, 1976). According to DUNN et al. (1995), concerning
quality patterns related to the satisfaction of sensory requisites, the importance of tenderness is mainly associated to the general acceptance of
the product by the consumer.

Objectives
The objective of the present study was to evaluate the influence of time and storage condition on the tenderness of broiler breast meat.

Methods

Twenty breasts were used to determine cooking loses (CL) and shearing force (SF). CL were determined according to CASON et al.
(1997). SF was measured according to FRONING & UIITTENBOOGAART (1988); samples were placed perpendicularly to the Warner-
Bratzler blade from the Texture Analyzer TA-XT2i apparatus. A completely randomized experiment was used, with four treatments and five
Tepetitions: T, — meat cooking and shearing force performed on the same day; T, — meat cooked and stored at room temperature, shearing force
Performed on the following day; T, — meat cooked and stored under refrigeration, shearing force performed on the following day; and T, — meat
Packaged and kept under refrigeration for 24 hours before cooking and shearing force analysis. Contrast comparisons among treatment means
Were made using Tukey’s test at 5% of probability level and analysis of variance according to SAS (1996).

Results and Discussion

CL and SF results are shown in Table 1. Treatment influenced (P<0.05)
CL. T, had the highest CL (24.4 %), significantly different from T, that
Showed the lowest CL (20.4 %). MOREIRA et al. (2001) reported similar

Table 1- Cooking losses (CL) and shearing force (SF) of broiler
breast meat as a function of storage time and conditions.

Tesults when the quality of breast meat from the strains Ross (25.2 %) and Troatment Evaluated parameters
Hybro (23.7 %) was evaluated. In contrast, superior results (32.14 %) were CL (%) SF (kgf/cm?)
ported in a study on the effect of probiotics on the quality of breast meat T 2442 1.04 b
(LEONE et al., 2001). It is worth noting that cooking loses reduce the : i Y
Nutritional value of the meat, since nutrients may be carried away in the lost T, 23.4° 20
_eXSU(lalc. resulting in less tender meat, which was not seen for T,. FC was also T 2.8 3 2532
Influenced by treatment. T, had lower FC (1.59 kgf/cm?) compared to Ty (2.53 T- 204" 15

s 20. %

gf/cm?), resulting in tender meat. The higher tenderness may be explained 9
due to the onset of meat maturation process. According to HEDRICK et al. CV (%) 6.25 : 3232
“994)* the maturation process occurs d”ring meat storage in reﬁ'igemtion * Similar superscripts on the same column are not different by Tukey’s Test
mperatures and toughness caused by rigor mortis is decreased. For that (5%);

Te;lg()n‘ meat cuts are ka[ under rcfrigerulion lempcratures for 10ng periods T, — meat cooking and shearing force performed on the s-:lme.duy: ]

0 order ol T e T P N oo ninDIIOICEARRA T, " mc;llv.conkcd and stored at room temperature, shearing force performed on

’ & the following day;

CLal, (2001 ), the increase in tenderness results from the action of €nzymes, T; - meat czmkéd and stored under refrigeration, shearing force performed on

Such as calpains. Calpains are calcium-dependent enzymes that degrade some the following day; LG ; -

Myofibril components and meat becomes tender. Previous studies showed 3;]‘:‘::]";gi‘:;;:l‘i::‘\d e S e L

Conflicting results concerning SF values that should be established as the v — coefficient of variation.

[hresh()ld for broiler breast meat to be considered tender. DALANEZI (2002)

re_POFlCd mean SF values of 2.14 kgf/cm? for the breast meat of broilers

With 42 days. Nevertheless, the incomplete description of the place from where muscle samples were collected for SF measurement makes

Wdifficult to compare texture results from different studies (CONTRERAS, 1995). Shearing force may vary due to the position from which
€ samples were taken as well as cooking conditions that were used. It is known that CL and SF are quality parameters intimately related to
€ process of tenderness in meat, which is a determining qualitative factor and one of the most important organoleptic characteristics of meat

KOOHMARAIE et al., 1990). Both parameters have been positively influenced by T,. Despite the fact that T, have caused lower CL and SF,

€ doubt still remains whether this was in consequence of the treatment or the beginning of the proteolysis process.

(Onclusions

Concluding, SF measures should be taken on the same day of cooking (T,) so that there are no interferences on the process of meat
e e % : . . . ;
”derlmtlon. If measures are taken in meat that has already been refrigerated for 24 hours (T), tenderness cannot be attributed to the treatment
Utto the onset of meat maturation process.
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