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I. INTRODUCTION 

 
With constant population growth, man has been looking for strategies to increase the production and 
productivity of the food chain; in the case of meat production, the industry has been seeking, with the 
help of genetic improvement, to select fast-growing strains, however this intensive selection has 
brought about the appearance of pectoral myopathies, one of which is Spaghetti meat; this myopathy 
causes the meat to have a loose consistency, and easy detachment of the fibre bundles through 
palpation of the meat [1]. As this myopathy directly affects chicken breast meat, there are no studies 
regarding its influence on the quality of the breast and thighs meat of broiler chickens affected by 
Spaghetti meat myopathy. Therefore, the present study aimed to study the influence of Spaghetti 
meat myopathy on the water holding capacity of the breast and thigh of broilers. 

 
II. MATERIALS AND METHODS 

 
For the study, 20 male chickens of the Cobb 500 strain were used, slaughtered at 46 days of age; 

after slaughter, the samples were classified according to the appearance of Spaghetti meat 
myopathy in the breast of chickens through the characteristics recommended in the literature [2]. 
After classification, we separated the samples in a completely randomized design (CRD), with 10 
chickens classified as Normal (absence of myopathy), and the other 10 chickens with Spaghetti 
meat myopathy. To carry out the water holding capacity (WHC) analysis, 2 grams of boneless 
muscle samples (both chicken breast and thigh) were used, placed between two filter papers and 
acrylic plates and subjected to pressure. exerted by a 10 kg weight for five minutes. Subsequently, 
the samples will be weighed again to determine the water retention capacity, expressed as a 
percentage, and the following formula was used to perform the calculation [3]: WHC = (final weight * 
100) / initial weight. Data were analysed using the “One-Way ANOVA” procedure of the “Statistical 
Analysis System” program (SAS Institute Inc, Cary, NC) [4], the results submitted to analysis of 
variance and means compared using the Tukey test with significance set at P< 0.05. 
 
III. RESULTS AND DISCUSSION 

 
We can see in Table 1 the test of means and standard deviations of the water holding capacity of 

the breasts and thighs of chickens affected or not by Spaghetti meat myopathy. 



Table 1. Means and standard deviations of water holding capacity of breasts and thighs affected 
or not by Spaghetti meat myopathy. 

 

Myopathy Breast Thighs 

Normal 30.40 ± 0.91A 27.99 ± 1.77A 

Spaghetti meat 28.82 ± 0.97B 26.13 ± 1.28B 

P-value 0.00154 0.01601 

A–B Means followed by different capital letters in the same column differ by Tukey’s test (P<0.05). 
 
As we can see, the presence of myopathy in the breast of broilers significantly reduced the water 
holding capacity of the meat, both for breast meat and for thigh meat. Regarding the results found 
for the water retention capacity of the breast meat, we can state that the reduction in values in the 
meat of the breasts with myopathy are due to the myodegeneration that Spaghetti meat causes in 
the meat [1,2], because by providing the myodegeneration there is a breakdown of the muscle 
bundles, a fact that facilitates the passage of water from the meat to the external environment. 
With regard to the thighs, there is also a greater loss of water to the middle, when these come from 
birds that presented myopathy in their breast, so these results show us that Spaghetti meat 
myopathy does not only affect the broiler breast, but your thighs too. 

 
IV. CONCLUSION 

 
Through this study, we can state that the presence of Spaghetti meat myopathy in broiler breast 

meat affected the water holding capacity of broiler breast meat, in addition, there is pectoral 

myopathy influenced the water holding capacity of the meat of the thighs. 
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