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(Effects of Slaughter Age on Meat Quality of Broilers)
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Table 1. Effects of slaughter age on carcass characteristics and physicochemical properties of

broiler breast meat

Age (day)
Traits SEM
28 30 32 34

Live weight (kg) 1,345.50° 1,483.00° 1,700.50° 1,934.00° 31.46
Carcass weight (kg) 995.00° 1,128.00° 1,279.50° 1,454.50° 24.67
Carcass rate % 71.77° 74.31° 74.452 74.32° 0.21
Breast weight (g) 196.48¢ 230.69¢ 268.36° 303.07° 6.60
Moisture % 75.29 77.68 75.66 76.93 0.39
Protein % 23.02° 23.58% 23.02% 23.83° 0.10
Fat % 0.13 0.17 0.19 0.16 0.02
Ash % 0.99¢ 1.00° 1.09° 1.17° 0.02
pH 5.84° 5.84° 5.83° 5.86° 0.01
CIE L* 54.23 54.86 55.30 54.77 0.19
CIE a* 3.40P 3.60% 3.60% 4.10° 0.10
CIE b* 8.10 8.10 8.70 8.13 0.20

CIE L* represents lightness, CIE a* redness, and CIE b* yellowness of meat color.

Source: Park et al. (2021)
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Table 2. Effects of slaughter age (43 and 51 days) on carcass characteristics and physicochemical

properties of broiler meat

Age (day)
Traits P-value
43 51
Live weight (g) 3124.55+241.70° 3563.56+619.40° 0.000
Carcass weight (g) 2580.68+172.57° 2935.00+510.50° 0.000
Carcass % 82.68+1.93 82.38+1.69 0.291
Breast (g) 778.26+88.29° 886.69+184.47° 0.000
pH3 6.32+0.10° 6.17+0.15° 0.000
pH24 6.16+0.11° 5.98+0.10° 0.000
L* (Lightness) 52.97+4.44 53.59+4.29 0.376
a* (Redness) 1.30+0.71° 1.64+1.01° 0.015
b* (Yellowness) 12.29+3.01 12.62+2.93 0.483
c* (Chroma) 12.39+3.07 12.86+3.20 0.365
Moisture % 76.34+1.73 75.67+£2.01 0.238
Protein % 20.98+2.00 21.81+1.67 0.140
Fat % 1.88+0.83 2.36+1.01 0.093
Ash % 1.08+0.11 1.13+0.10 0.183

Source: Jumanee et al. (2022)
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Table 3. Effect of slaughter age on slaughtering weight, dressing % and breast %

Age (days) Slaughter weight (g) Dressing % Breast %
28 1425° 63.1 38.7°
35 1975° 63.4 38.4°
42 2615° 63.4 38.2°
SEM 3.28 0.72 0.69
P-value < 0.001 NS 0.032

Source: Badar et al. (2021)
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Table 4. Effect of slaughter age on pH and color of broiler breast fillet

pH Color
Age (days)
pH15m pH2h pH4h pH24h L* a* b*

28 6.41° 6.17° 6.03° 5.93 59.7° 13.42 14.1¢
35 6.45% 6.20° 5.99¢ 5.92 60.5° 13.7° 15.1°
a2 6.46° 6.252 6.05° 5.91° 60.8° 60.8° 15.8°
SEM 0.06 0.06 0.04 0.04 0.90 0.57 0.65

P-value 0.041 <0.001 <0.001 0921 0.006 <0.001 <0.001

L* represents lightness, CIE a* redness, and CIE b* yellowness of meat color.

Source: Badar et al. (2021)
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