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Comparison of Rabbit Meat Quality Between Cage and Pen Rearing Systems
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Table 1. Carcass characteristics of rabbits housed in cages, closed pens or in open air systems at

70 or 84 days of age

Housing System Slaughter Age P-value

Parameter Cages  Pen Open air  70d 84d SEM HS SA HSxSA
SW,g 2,645%  2,635° 2,309° 2,161 2,899 569 <0.001 <0.001 0.226
DP 60.12  58.4° 58.9° 578 604 0333 0.044 <0.001 0.821
%CC 82.6  82.3° 81.1° 80.6 833 0.28 0.001 <0.001 0.470
Head %CC  8.14> 8.18° 8.96° 9.04 780 0.147 0.012 <0.001 0.267
DF 9%CC 3.74 2.75 1.90 232 327 0.183 <0.001 <0.001 0.002
Hind part 32.5¢  344° 36.8° 353 338 039 <0.001 0.016 0.06

%CC

¢ Slaughter weight (SW): Dressing percentage (DP): Percentage of chilled carcass weight (%CC):
Dissectible fat (DF).
a, b, c: Means in the same row with different superscripts differ significantly (P < 0.05)

Source: Outor-Monteiro et al. (2024)
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Table 2. Effects of housing system and rearing season on slaughter results and carcass characteristics of growing rabbits

Housing System Rearing Season P-value
Parameter BC DPC EC Park Autumn  Winter  Summer H S HxS RSD
LW,g 2,658 2,671 2634 2530 2,673%  2,703% 2,493° n.s <0.05 n.s 143
CCg 1,448° 1,487%  1539¢  1,496° 1,483° 1572 1,423° <0.001 <0.001 <0.001 116
Head% CC 8.87°  9.64° 8.91° 8.71° 9.19° 876  9.16° <0.001 <0.001 <0.001 0.71
DF% CC 1.86° 1.71° 2.22° 1.74° 201  206° 157° <0.001 <0.001 <0.001 0.77
LL% RC 11.7° 11.9° 12.1° 11.7° 11.8° 11.6°  12.1° <0.001 <0.001 <0.001 0.94
HL % RC 34.2%%  34.3° 33.9° 34.3 34.1° 3397 344° <0.01  <0.001 n.s 1.12

*¢ Housing Systems: Bicellular cage (BC): Dual-purpose cage (DPC): Enriched cage (EQ): Park system (Park): Traits: Live weight (LW):
Chilled carcass weight (CC): Dissectible fat (DF): Longissimus lumborum muscle (LL): Hind legs (HL): Units: Percentage of chilled carcass
(% CQ): Percentage of reference carcass (% RO).

a, b, c: Means in the same row with different superscripts differ significantly (P < 0.05)

Source: Zomefio et al. (2023)
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Table 3. Effect of housing system and gender on selected slaughter traits

Traits Housing System Gender P-value

Pen Cage Male  Femaie SEM?® HS G HSxG
SW,g 2,795 2,970 2,777 2952 a6 0.017 0.045 0.697
HC,g 1,700 1,817 1,709 1,808 30 0.052 0.097 0.784
CCe 1,674 1,790 1,683 1,780 30 0.051 0.101 0.832
DP,g 60.6 60.3 60.6 60.3 0.28 0.510 0.647 0.029
Lung %CC 0.09 0.70 0.80 0.80 0.03 0.038 0.624 0.755
Fore part % CC a2.4 42.2 42.4 a2.1 0.26 0.949 0.618 0.554
Mid part % CC 18.4 18.2 18.0 18.5 0.17 0.596 0.205 0.949
Hind part % CC  36.6 35.0 36.3 353 0.25 0.001 0.036 0.737
TDF % RC 30.4 34.8 29.6 35.6 0.16 0.162 0.060 0.900

¢ Slaughter weight (SW): Hot carcass weight (HCW): Chilled carcass weight (CCW): Dressing percentage
(DP): Total dissectible fat (TDF): Percentage of chilled carcass weight (%CQC): Percentage of reference
carcass (%RQ).

Source: Krunt et al. (2021)
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Table 4. Effect of housing system on meat quality traits of M. biceps femoris in rabbits.

Housing system Slaughter age P -value
Traits Cages Pen Open air  70d 84d SEM HS AS HSxSA
PH 6.03 593 597 6.01 595 0.022 0.188 0.191 0.07
Meat Color
L* 59.7  59.1 58.8 59.0 59.4 0.38 0.617 0.615 0.412
a* -1.24 -092  -1.27 -1.38  -1.38  0.109 0.386  0.188 0.412
b* 328 455 4.57 5.56 556 0.199 0.189 0.192 0.070
Cooking loss (%) 3.38° 546°  555° 6.28 3.61 0304 0.005 <0.001 0.217
WBSF (N) 50.90 54.92  54.03 50.80 50.80 1.569 0.527 0.118 0.304
Total 0.28° 0.38  0.36° 0.33 035 0.014 0.002 0.250 0.432
pigments(mg/g)

@ a, b: Means within the same row with different superscripts differ significantly (P < 0.05). Warner-
Bratzler Shear Force :WBSF
Source: Outor-Monteiro et al (2024)
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Table 5. Effects of housing system and rearing season on the physicochemical properties of meat in growing rabbits.

Housing system Rearing season p-value
Traits BC DPC EC Park Autumn Winter Summer H S HxS RSD
BF
PH 6.14° 6.18" 6.04° 6.05° 6.09 6.13 6.09 <0.001  <0.05 <0.05 0.19
L* 51.7° 51.1° 51.8° 52.0 51.2° 50.2° 53.6¢ <0.001  <0.001 <0.01 2.00
a* -0.98° -0.48° -0.52°  -0.87° -0.90° -0.48° -0.76° <0.001  <0.001  <0.001  0.83
b* 6.37 6.17 6.21 6.03 6.79° 6.88° 4.93° n.s <0.001  <0.001  1.687

*¢ 3, b, c: Means in the same row with different superscripts differ significantly (P < 0.05).
Housing Systems: Bicellular cage (standard), Dual-purpose cage, Enriched cage, and Park.

Source: Zomefo et al. (2023)
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Tableé6. Effect of housing system on some physical characteristics of Biceps femoris muscle.

Traits HS G P-value

Pen Cage Maie Female  SEM?° HS G HSxG
pHuU 5.76 5.71 5.75 5.71 0.01 0.096 0.147 0.137
L* 61.9 60.8 61.6 61.1 0.57 0.320 0.710 0.111
a¥ -2.58 -3.07 -2.67 -2.97 0.14 0.083 0.286 0.330
b* 7.76 6.65 7.46 6.95 0.26 0.034 0.322 0.805

@€ pHu: Ultimate pH measured 24 hours post-mortem

Lightness L*: Redness a*: Yellowness b*: Housing system (HS): Gender (G).

Source: Krunt et al. (2021)
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