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Effect of Pre-Slaughter Fasting Time on Weight Loss and Meat Quality in Broiler
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Table 1 Effects of fasting time on carcass quality traits and body weight

Paramenters Fasting period (h) SEM p-value
4 8 12 16 20 ANOVA  Linear
IBW (g) 2630.13  2608.88 261438  2597.38  2610.00 2239 0911  0.484
SBW (g) 2588.38%  2538.63°° 252538 249550  2496.75° 2270 0.063 0.004
BWL (g) 41.75¢ 70.25¢ 89.00° 101.88°  11325° 200  0.001  0.001
WLR (%) 1.59¢ 2.70¢ 3.41° 3.92° 4.34 0.08 0001  0.001
CY (%) 73.43° 74.80% 75.57° 76.52° 76.14° 0.62  0.019 0.001
BMY (%) 22.37¢ 22.34¢ 22.76% 23.47% 24.11° 033 0.005 0.001
TY (%) 29.71° 31.01% 31.03% 31.57% 32.30° 058  0.076 0.005
AFY (%) 212 2.17 2.09 2.20 2.24 0.05 0389  0.141

IBW: Initial body weight (g); SBW: Slaughter body weight (g); BWL: Body weight loss (g); WLR:
Weight loss rate (%); CY: Carcass yield (%); BMY: Breast muscles yield (%); TY: Thigh yield (%),

AFY: Abdominal fat yield (%); SEM: standard error of the mean; ANOVA: analysis of variance.

“¢ Means with different letters with in a row differ significantly p<0.05.

. (2024)

Source: Wu et al

Table 2 Effects of the length of fasting on weight loss of broilers

Paramenters Weight loss (g)
Floor-feed Scatter-feed
Length of fasting (h)
0 12.90°+0.68 13.50°+1.40
4 15.509+0.34 15.20°¢1.30
6 21.60°0.41 22.50°+0.75
8 45.10°+2.69 39.10%+2.61
10 70.70%+5.28 46.90¥+2.79
Effect
Pattern *
Length *
PatternxLength -

The data are presented as means+standard error of the mean.

- means p>0.05,% - means p<0.05.

=d Different superscripts in a column indicate significant difference at p<0.05.

*¥ Different superscripts in a row indicate significant difference at p<0.05.

Source: Xue et al. (2021)



Table 3 Carcass characteristics of broilers submitted to different pre-slaughter fasting times

Paramenters Fasting period (h) p-value
9 12 15
Final body weight (kg) 2.883+0.46 2.866+0.72 2.850+0.51 0.288
Slaughter body weight (kg)  2.750+0.14 2.701+0.27 2.667+0.83 0.604
Live weight loss (kg) 0.150+0.03 0.166+0.01 0.183+0.03 0.476
Carcass weight (kg) 2.276+0.17 2.200+0.57 2.066+0.88 0.853
Dressing percentage 82.384+1.47° 81.463+1.39° 77.453+0.1.27° 0.019

ab Means with different letters are significantly different at p<0.05.
Source: Sabaw and Muhammed (2021)
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Table 4 Effects of fasting time on meat quality traits of breast muscles

Paramenters Fasting period (h) SEM p-value

4 8 12 16 20 ANOVA  Linear
L 46.27° 45.61% 45.38" 45.20 44.57¢ 027 0.005  0.001
a 2.72 2.70 2.72 2.71 2.66 0.04 0887 0433
b* 17.25 17.19 16.96 17.30 17.09 020 0816 0751
PHasmin 6.76 6.72 6.80 6.81 6.77 0.03  0.160  0.259
PHaan 5.73¢ 5.78" 5.88% 5.89% 5.96° 003  0.001  0.001
Drip loss (%) 2.89 3.00 2.94 3.00 3.02 0.06 0651  0.246
Cooking loss (%)  32.76° 31.92% 31.66° 31.62° 31.58° 028 0043  0.007
Shear force (N) 13.59° 13.12° 11.99° 12.13° 12.01° 030  0.002  0.001
MC (%) 75.31° 74.26% 74.88° 73.66% 72.60° 058  0.035  0.004

MC: Moisture content (%); SEM: standard error of the mean; ANOVA: analysis of variance.
& Means with different letters with in a row differ significantly p<0.05.
Source: Wu et al. (2024)
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Table 5 Breast meat quality characteristics of broilers submitted to different pre-slaughter

fasting times

Paramenters Fasting period (h) p-value
9 12 15
PHoan 5.283+0.08° 5.528+0.06%° 5.913+0.07° 0.047
Drip loss (%) 1.326+0.14° 1.553+0.22% 1.650+0.08° 0.016
Cooking loss (%) 11.750+0.79° 11.798+0.93° 13.710+1.16° 0.025
Shear force (kg) 1.383+0.07¢ 1.436+0.11° 1.516+0.15° 0.038

¥ Means with different letters are significantly different at p<0.05.
Source: Sabaw and Muhammed (2021)



Table 6 Effects of the length of fasting on meat quality of broilers

Paramenters Raising pattern Length of fasting (h) Effect
0 il 6 8 10 Pattern Length PatternxLength
PHasmin Floor-feed 6.60°+003  6.61°+0.06  6.55°+0.01  6.53™+0.03  6.39°+0.03 - * -
Scatter-feed 6.74°+0.04  6.88°+0.03  6.54°£0.01  6.62°+0.03  6.52°+0.04
PHaugp Floor-feed 6.20+0.02 6.20+0.02  6.23+0.01  6.27+0.01 6.20+0.01 -
Scatter-feed 6.25+0.01 6.34+0.01  5.27+0.19  6.28+0.02 6.31+0.02
Drip loss (%) Floor-feed 3.82°+0.43 256°40.06  2.56°+0.10  5.65°+0.49 5.78°+0.34 - *
Scatter-feed 3.52°£033  226°+1.30  2.53°:0.10  4.69°+0.31  7.32°+0.60
Shearing force (N) Floor-feed 2.29+0.17 1.44+0.10 2.30+0.20 1.80+0.15 2.26+0.11 -
Scatter-feed 1.95+0.17 1.86+0.16 2.05+£0.15  2.10+0.12 1.96+0.18
L Floor-feed 50.517+0.20 48.58°+0.40 54.36°+0.42 54.85%+0.39  54.20°+0.36 * * -
Scatter-feed 46.48”+0.15 49.18%+0.51 51.68°+0.33 52.00°+0.52 52.59°+0.18
a Floor-feed 1.26+0.06 1.15+0.15 1.38+0.14 1.47+0.18 1.34+0.12 -
Scatter-feed 1.05+0.10 1.19+0.14 1.11+£0.12 1.02+0.18 1.15+0.06
b’ Floor-feed 12.61+0.43  12.99+0.40 14.01+0.40 10.88+0.41  10.39+0.24 -
Scatter-feed 12.35+0.22  13.08+0.40  13.26+0.28 11.21+0.44  12.47+0.34

The data are presented as meansz+standard error of the mean.

- means p>0.05,% - means p<0.05.

b Different superscripts in a row indicate significant difference at p<0.05.

*Y Different superscripts in a column indicate significant difference at p<0.05.

Source: Xue et al. (2021)
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