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increases in the consumption of parted chicken have been noticed in the Korean consumption
o in company franchises, a simultaneous increase has also been not iced in the consumption of
here is growing concern over the PSE status of parted chicken among consumers because of
s, Certain advanced countries have been practicing regulations for parted chickens.

follows USDA. 1098 (3 step system) for the qu‘(_iiity grading (_)I' poultry parts \\'hf.:rcas Japan and UK
-] follow a 2 step system ftlll‘ the same. Whole chicken has has:cal?y 3 large parts i.c. Breast, legs HIPd
5 ers who preferred drum sticks previously have !‘ccemly slal'ledl o I1k_c breast parts bccz‘m:_;e of its low fat
focuses on the PSE status of broiler’s breast to investigate the effects of different degrees

n
recent past
s 1o the fnereas
o) ,]—Iowc\-‘cm
‘] ce of chicken pa

The present study e
'n?qulﬁiw and storage characterislics.

cale slaughter house (70,000 birds/day). Thirty five-day raised broiler chickens

for the study. Prepared chicken averaging 1251-1350g was selected for the study. Breast was separated

was removed. Thereafter, analysis was done on the basis of pH, meat color, storage characteristics (until 3

obarbituric acid reactive substances (TBARS), volatile base nitrogen (VBN), shear force, cooking loss and

ding capacity were also measured.

s and Discussion ) ) .
PSE examination revealed that PSE meat either slight or serious had a low pH range below 6.0 in 80-100% of

gs compared to normal PSE (Table 1). Similar findings have also been reported for PSE meat (Petracci ef al.,
170/ t0 100% of samples either slight or serious PSE was observed to have lightness more than 67 compared to
| Only 20% of the slight PSE was below 64 whereas none of the sample in serious PSE was either in the range of
or less than 64. (Table 2). Almost 100% of the samples showed the redness range of 3 to 6 (data not shown).
atcent of the slight PSE was less than 3, whereas 20% was in the range of 3-6, another 20% was between 6-9 and
+ 10% was above 9. The average redness for slight PSE was 4.23+4.01. 73.3% was found to be below 3 and 3.3%
s in the rnge of 3-6. Ten per cent was between 6-9 and 13.3% of samples were observed to be above 9. The average
galculated for normal PSE was 3.5443.53, The average yellowness was 12.68+4.09 (serious), 11 .9343.70
) and 8.39:+£3.01 (normal). The average yellowness followed an increasing patiern with the increase in the degree
& TBARS values showed increasing trend with the degree of PSE during storage. The values were found to be
ly different (P<0.05) for slight and serious PSE’s compared to normal (Table 3). VBN values for slight and

SEs were significantly different on day 1 compared to normal (data not shown).

Relationship between PSE and pH of meat breast; (Unit: %).

pH range

ltems Average pH —
<6.0 6.0~6.2 >6.2

Normal 6.10+0.13 23.3 53.3 23.3
I:PSE(Slight] 5.95+0.06 80.0 20.0
J_‘SE{Serious} - 5.87+0.12 100

€Y numbers: 43 heads. -

”Wlmﬁmlg_ loss % during storage showed an increasing trend with increase in the degree of PSE. Slight and serious
significantly different (p<0.05) compared to the norimal. A decreasing trend was also observed in shear force

Orag 2 % T, igni fati feed |
of rage (Tab_ic 4). However, there was no significant difference observed. No significant variation was noticed in
water holding capacity.
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Table 2: Relationship between PSE and lightness (L*) of breast meat; (Unit: %).

CIE(L*) range
Ttems Avar, L* —
<64 64~ 067 >67 ~ 70

Normal 65.04+4,08 36.7 30,0 23.3
PSE(Slight) 67.93+4.43 20.0 10.0 50.0

PSE(Serious) 69.29+2.25 33.3

Table 3: Relationship between PSE and TBARS of breast meat during storage; (Unit: mg MA/kg)

Ttems Iday 3day

"~ Nomal N 0.0320.006" N 0.0524:0,007"
PSE(Slight) 0,023+0.002° 0.065+0.006™
PSE(Serious) 0.041+0.004" 0.075+0.011*
*Means=SE in the same row with different superscripts differ significantly.
{(p<0.05)

Table 4: Physical characteristics of breast meat during storage.

—

. - Cooking loss (%) Shear force(kg/0.5inch?) Water holding capacity (%)

_I(Iu}{ 3day - Iday 3day _ lday 3([.(;—'_“
Normal 15.5442,06°  18.60+1.12°  L73£0.19°  L6GL0.44"  6LI7EL94°  61.4d4x0 140

PSE(Slight) 18194102  203142,12°  1.68+0.44"  1.35£0.46°  65.1840.72"  65.14%].0["

PSE(Serious)  23.49+£1.08"  24.04+0.95"  L38+£0.18"  1.2140.38"  64.4241.43"  60.2640.84"

TMeans£SE in the same column with different superscripts differ significantly.
(p=<0.05).

Conclusion
Increase in the degree of PSE ol broiler breast meat during storage causes a fall in pH and shear force and an increases
lightness, cooking loss, TBARS and VBN. Breast meat PSE status confirms the actual pale soft and exudative naty o
meat.
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