ws5 SBE o CuligF sraasuin y e Slod y (w5

).@..3‘ ..\.;‘J ‘;ADL.J J“)T alg..i.l‘.\ 4‘55.:4:):3.0‘._\ aJ‘; :‘:;:‘Otfd.ﬂ:‘.:“ ‘;L: (]

WWAY (59 1083 U6 AYAY ol e 1emdlbgd B8

PXAYY

®w %
Joab 33 3 ol ol Lol bS5 (S 3l ¢ b S o Slomeale il Do ey s (GU0d B gy 512
ot 3 s M a8 Ja ) oS 0y gty 4B V04 TE gama 3 JadST Sy w2 il (30000 3 b 9 05 b
3Bl (o ilal (gl (60,10 900 JEEST S oy doliBly 032 5 e b 43 Lo g 0 4alad VO 50 87 fush 4y oy o dnlid VO sl
bigals oo 3 1238 5 oslinul 3)90 (e ) 5559) 4w 406 dpaale (liglefl ol 2S5y sl YE
4o dneale o gloagd g ity o5 ) azb 8 )5 ookl 3) 0 ST 5 gy coBin g i S I (Gt oy i B
N gmn 5 Caliima f39) 33\ jiin o) 8351 bt Sl 5 Sy PH (1o 59 0 J1dS7 0 8 b 2 87 5 5 et
0 38 anie amaale 3t cagh) 5 ol PH g daee (gbod o (P00 0)) e (Soan oG ccilg 5 0300 s
@ Nes RIS s B 9 035 055 25 g N SN ageale 05 Juab (b 8 o s dalllan o

»

2yh

o dmle o3 o plis Bl (2555 0 ¢SS DLAMS

s =
anissian@abhariau.ac.ir :J siewe suivw 5 (S 9 35S cony % .



..... u_u.uostsut‘).n

oS Sals alewgay o5 LaS jo HBaiy wioe Sglike
slaal 455 5l g Wadoo (S5 5 5 0N p e e (SP9R e
3 azhd V0. ggemme (o s ie o 3l alY VO slisl
Sogodr b yo eal ool mesgi alide (Gig sleey,S
b 3 azmale CoiST Dbl 3j9e 5 oS ctls y (Solas
cd,8 18 (axhad YO) oy Juad g (askd YO) 5,5 |ad
S (6,0 paiges HlaS 5l s alolddy (Y- -V Bianchi)
3 el YE iz G.»qusb sl pll
Ol 5 PH @ boapo slagiales] pladl 3,90 ladised o5 e
odheSY) SasS lae alae s I 15 Ay ol
)l Slr s dole 0 B ab ools J13 558 50 (e
2yS L8 esliiul syge S g Cush) (nelisn v
ol Mol wliwl g oy s, 5l eolaiul L PH (5,505l
dies azale p 5 VIO 350> .28 ,5 sl (VAYY Jeacocke)
B Jslone idoden YO 3 5 il alib  JUI,S 4ot
Vo Soeds meliyaddS Jgo oo V00 L Slislyny oo e
pH ,s as Hanna ;o pHSG L T PH 0l 0555908 4l
GrSoslail glp o8 6 uSoslail vg cals oS T gV
a3 Y s pllim o pm melS g O cyols s 5l lie
S50l (sln g w3)S il anw So S5k o 5l LS

5 sl ysbas 1) laals 51 o ol by i) Hlie
FUY Gbo jo cels FA Goety das o laas 3,b
GrSoslail 3 o8y Caws 3l e g 0ols 1,8 o5 il ax o
5 Sy el (55 38y Cews Lol (e s Do g
S0 digel & Oygocpdy Cd S el Ko ald g
ax VA Sl b aSels lyls Gl jo segaiagll 8L
ol S ilo az o A ayald S50 slasaS (g sbas ¢ ol 5 ile
LG a5 )13 86l slos B o 00ls o5l L s
Oygots ol Sy S8l 50 5 G5 Iaze (s 358 Lesea
szl loed 5,5 Gl a8,0es 5l (59 wo )
0335 yee el S5y S 5 (27 lush) Jols
4ol SS9 il p 1S g Cugh) w285 el
85 all (V49: AAOCAC) wjzd ond manste
e B g, b JlnS ol aloges e8Ss
99,05 1 oolanul b JSawd 5 28,5 plil (Y44 AOAC)
YoV K ¢ Bianchi) cé iy o g0 Joilie Sog, g
i azmedle 5l IaSS (SU3gl il s Dlalllas ploxl g

O 9 kS Sled (hgy0 9 6 S b p 898 g cllo

drdde

as,e oolel JSKo j0 Lasie Olpsd 3 slo Lo o
@iy pled Ojgo e adlage gSay (Baiy azale JI5L 4
OB YL cely (o oul gumaiag Olehad 0. ISy
5 TOVUNAC)Cwsl 00y ,8 50 oS B rae oS ol Uil
OBX,y amal cpas Lol Glasin (Y01 ) Sen
ploul Gl g pabo s oo las (plsd (g ol S ol
as jsblea (Y VYo l)Sen 4 Petracci) ol oo ol (5,91 ,8
IO SR RPN P E ST DS,
Coeal 33 sjsl 8l cazr azele collE 5 leie
ol loaazio 5l azmale o Ol 4 Jlasl cud b 5 Ol
Keyy wl oo 5,518 sl ® U555 s 3850 Ve sl
azeale (60 Slos Slogas 4 @lisdd o (Vo)) ), Ken g
00lsieS ool (T (5,l0gSs b g plgd S 5l B,
TSt (S Sy Vs 5 eag oo amale (SpeS L
Lol a (Yo e San s OMaNa)s,ls ' sslognst cdl>
A dzale ) 50 o Sme Ol e e Lis PSE L
Jelgs oy g8 S g9 4 (S Ol pslp b o
a‘_‘)‘)m 9 B|anCh|) Q)L) ‘)L:..;".S J»a_% 9 owd)jjﬂ
oy Sl 5l e (Jalge 5l (pdmr duy o0 Slaid (V-0
2 Nlgiee Sye 5l U3 Vb Ol 08 Juad (b o
Seipsed sl gly plo b JU,oT Goybo 5l camenls S
p o gleo U Hoged Lain @dllhs ol 5l Gus
Sl GBS 5 azmle CodS

gy g g
o 63955 45 dms) ploxl 45 ol JLLAS S, o anlllae
el ol () e S5 Exe Shogn a8y V0
o8, LLsS )0 e g i S 1 bl 9590 (S a0

" Paleness
" Softness
" Exudative

&

oy


http://www.ncbi.nlm.nih.gov/pubmed?term=%22Tovunac%20I%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Tovunac%20I%22%5BAuthor%5D

\V‘W JL@f (\ bJLA.A.:Zl <‘1.4L.':'.1 dL.u

S 3150 5e 18) S 5l liee Sl y0 L0l
Jad 5o az ol b alie jo i3y 9 (P<+/0) Sl (ol
amdbe (Sun) Ol g St )5 casliv oy
g pe 30 T Gl 5l i )5 Juad o o0 Jlas By
A by, bazmale 5 og oy Jad o oad il
2 Goe el 5550) azmale oland oS5 o) o
5 (Ban 9 P 10)) Fotm Cusb) Gl )5 Jad (b
S5l g oo anlllas o (Pt V) Wog (g 5SS
ol HLLS 5 00,9 HB N, leaxale a5 W F  asie
Sroke ke 09,8 Sl lime 5 pol lls o5 Jad o
Syes Jead )0 0l JLiS g 00,95 By azale 4 G

IR adllae sy5e (5)8 SawgySe by 00T (55l K
S5 o 5] S0l btz sl oolizal b bagySiles
5 OpSy R Ogmm (Semed cuyps AnS
5 b slayall e bl b wiags,F apsle c¥lozs

. D5 1A 2l 2ye o See

&

9
ﬁf— @

s RIS Sy Jab S5 5wy b amlie o

Fare

X c A - L€ .
Mse b 05 » oeas (Bay Wy

3 O/A- 6.?_; Wog SaS azsle PH Sl (</+Y)

-,

g.

5 el Wl oo laS S S ol sless
Shasy cuiss coaS ol Jlisa gileagals i S50
395 ly e plsd 5 O IS cd b (K, Jod
PH olxl el 5l )8 w}%.(ﬁﬂ‘\ﬂ oK g Warriss)
lylaSs e b als @Sy g s azale 1o oml
PR SR U LAt .(“'\"::g: o Ken 5 Babji) ss o
PH Gibsme jsbar wishioe )oass VL slales o
Foml @lales jo il By By 5l 5eS Glbazele
S aS olacygelisy 5 (Voo ) o Kea 4 Petracci) col
Ol e 5l o pedlie QLD Wiogais 518 b S o il
(SpS el gl amals )3 (alordon Slnadi 5 Fin
ol el mizer azmale ud ploguST 5 (Sade

OB Wy axdlo ahio (0 = ol 6‘%@;“0@&)%%“@(&‘ N Sl

~— ey

CbS (59 p Oy Jad g p)S Jad p5U anlllas ool o

b oawlio 0 ol azg b oS asein i axale
o eolaS (B, woload \lisS oy Jad o as Sy,
g S5, 08 Slarew azale Sl wily sobay o5 Jad
3y Jad 568 )5 Jab o amale PH e o
5 @l polacess 53150 (s 8y Cas I lie &S I
SB, azale a5 ols Glas mls (ol g it o iy
Ghls w3 (5y518 05 lor 5 Of lulid cou oS
048l (s QBN 4 Cand 5508 0l (5,04 il
ool )5 b slacke (b ps sims o Glse 5 O

oy

&



Olaeas)

10.

&bt
AOAC. 1990. Meat and meat products.
Pages 931-948 in Official Methods of
Analysis. 15th ed. Vol. 2. Assoc. Off. Anal.
Chem Washington, DC Babji, A. S., G. W.
Froning, and D. A. Ngoka. 1982. The effect
of preslaughter environmental in the presence
of electrolyte treatment on turkey meat
quality. Poult. Sci. 61:2385- 2389

Bianchi, M.: Capozzi, F.; Cremonini,
M.A.; Laghi, L.; Petracci, M.; Placucci, G.
and Cavani, C., 2004. Influence of the
season on the relationships between NMR
transverse relaxation and WHC in turkey
breast. J. Sci. Food Agric. 84:1535-1540.
Bianchi, M.; Fletcher, D.L. and Smith,
D.P., 2005. Physical and functional
properties of whole and ground pale broiler
breast meat. Poult. Sci. 84:803-808.

Bianchi, M.; Petracci, M. and Cavani, C.,
2006. The influence of genotype, market live
weight, transportation and holding conditions
prior to slaughter on broiler breast meat
color. Poult. Sci. 85:123-128.

Bianchi, M.; Petracci, M.; Sirri, F.;
Folegatti, E.; Franchini, A. and Meluzzi,
A., 2007. The Influence of the Season'and
Market Class of Broiler Chickens on’ Breast
Meat Quality Traits Poultry Science. 86:
959-963.

Jeacocke, R.E., 1977. Continuous'measurement
of the pH of beef muscle in iintact beef
carcasses. J. Food Technol. 12:375-386.
Jlali, M.; Gigaud, V.; Métayer-Coustard,
S.; Sellier, N.; Tesseraud, S.; Le Bihan-
Duval, E. and Berri, C., 2012. Modulation
of glycogen and breast meat processing
ability by nutrition in chickens: effect of
crude protein level in 2 chicken genotypes. J
Anim Sci. Vol. 90, No. 2, pp. 447-55.

Key, Y.; Liu, W.J.; Wang, Z.X. and Chen,
Y.X., 2011. Effects of monochromatic light
on quality properties and antioxidation of
meat in broilers. Poult Sci. Vol. 90, No. 11,
pp. 2632-7.

McKee, S.R. and Sams, A.R., 1997. The
effect of seasonal heat stress on rigor
development and the incidence of pale,
exuda-tive turkey meat. Poult. Sci. 76:
1616-1620.

Omana, D.A.; Moayedi, V.; Xu, Y. and
Betti, M., 2010. Alkali-aided protein
extraction from chicken dark meat: textural

dgr ol (yizy pliie g ol pelocaws I cleay b o3
3 eolatwl b Koo wlalllas yo (VAAY ) Ko g Mackee)
A5 485 A (ml Phely))y (omebline (uilg); SIS
& S 0,5 Juad 50 gellyy )0 bazale (Su n S, o
Sl sladssse jo Fgie ool ogzy Jbloay oy Jab
(¥ ) Kea g Bianchi) aisl o basale 1o 54> 50
P Jad (b &5 ab (B eizes adlae cal e
o 355 311, s3G5, u5 b b galiy ameals
238,5 odalin S e 5l e aomale padgilic [0 SLS 5 0l
S0y e B dsosls Lis ¢ guizs ! Slalllas Ll
20 Ol 5l GiaplpsS b 50 00l s (B azeale
2l b mls ol ol spm b s ond liiS lag e
Ll ooy Sialen (V++F) PetracCi aslas jl ool cowsas
el Ferbsy ) anlllas o amale 308 15 51 s
il Glo e Gize nl @l bl cul 5l g e o
ohSsa s Wonlaac asllas 5l Juol> mls L as Jbjo
o) amele olend oS5 0 Gehie (Yer0)
(P<a/e V) ol g5 s gk 05 Juab (b j0 (eine
P=/0)) Wog 6508 S 5 B9n SIS (eizee
o b (b 5 suddss amale oS 553 S L s 5]
s b Wiy oo gl ol il Spe Jab 5 5508
LS 5 pedize ol il @las (Y 0V) 4,5 5 Qiao
(b 9> Gl 5o b QB aee axale (pleend
5 sl 18 Gralel 0)50 gl w Sl oy 5 gl o
s b 9> 5l 5be, slaasals a5 wisges cuslice
2 N0 R 09,5 99 4 e (505 S 5 et
Jad o Al ysn By &5 0l jasine 5o aslls
WS (5 oy azmale o8 Jad (W L amlie )3 55w
S 5 Gl Jb ol b (Y-+# o Sea 4 Bianchi)
Jad Baiy 0 00 5 sanlin By ol axele K,
@l ool g oy Jab By 5l 5eS azale PH 05
Jolss b 5 4l WHC 5 a5 1) lacglis ol e
Sl s S akie PH St b ol bus,e Sojd
B o odal Cawsds @l o HBai, it ol canllas
SlsFea VooV o )San 5 Bianchi) aallas gl b a5 o5
Bl oo paseine anllas ol [0 edel Cussds mli obls
ovba o5 had jo eadodls (hygn (BN i azals
byl b wed oo WHC slo 559 lais [iesCaws (asciv

iloas 00ls iy e Jad yo oS

0¢


http://www.ncbi.nlm.nih.gov/pubmed?term=%22Jlali%20M%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Gigaud%20V%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22M%C3%A9tayer-Coustard%20S%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22M%C3%A9tayer-Coustard%20S%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Sellier%20N%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Tesseraud%20S%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Le%20Bihan-Duval%20E%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Le%20Bihan-Duval%20E%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Berri%20C%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed/21984711
http://www.ncbi.nlm.nih.gov/pubmed/21984711
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Ke%20YY%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Liu%20WJ%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Wang%20ZX%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Chen%20YX%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Chen%20YX%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed/22010251
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Omana%20DA%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Moayedi%20V%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Xu%20Y%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Betti%20M%22%5BAuthor%5D

\Y‘\Y ‘)LG_} (\ Q‘)l.é.::l ‘ﬁaiu.::.n JLA_H

00

11.

12.

13.

14.

15.

16.

properties and color characteristics of
recovered proteins. Poult Sci. Vol. 89, No. 5,
pp. 1056-64.

Petracci, M.; Bianchi, M.; Betti, M and
Cavani, C., 2004. Color variation and
characterization of broiler breast meat during
processing in Italy. Poult. Sci. 83:2086-2092.
Petracci, M.; Fletcher, D.L. and Northcutt,
J.K., 2001. The effect of holding temperature
on live shrink, yields and breast meat quality
of broiler chicken. Poult. Sci. 80:670-675.
Petracci, M. and'Cavani, C., 2012. Muscle
growth and poultry meat quality issues.
Nutrients. Vol. 47No. 1, pp. 1-12.

Qiao, M.; Fletcher, D.L.; Northcutt, J.K.
and Smith, \D.P., 2002. The relationship
between raw broiler breast meat color and
composition. Poult. Sci. 81:422-427.
Tovunac, 1.; Galic, K.; Prpic, T. and Juric,
S., 2011. Effect of packaging conditions on
the shelf:life of chicken frankfurters with and
without lactate addition. Food Sci Technol
Int. Vol. 17, No. 2, pp. 167-75.

Warriss, P.D.; Wilkins, L.J. and Knowles,
T.G., 1999. The influence of ante-mortem
handling on poultry meat quality. R. 1.
Richardson and G. C. Mead, ed. CABI
Publishing, Oxon, UK. Poult.Meat Sci. pp:
217-230



http://www.ncbi.nlm.nih.gov/pubmed/20371860
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Petracci%20M%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Cavani%20C%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed/22347614
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Tovunac%20I%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Galic%20K%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Prpic%20T%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Juric%20S%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Juric%20S%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed/21436233
http://www.ncbi.nlm.nih.gov/pubmed/21436233

Scientific Research Journal of Animal Environment Vol. 6, No. 1, Spring 2014

Environmental temperature effects on broiler meat specification

e Ali Anissian*: Department of Veterinary, Islamic*Azad University Abhar
Branch, Abhar, Iran

Received: August 2013 Accepted: January 2014

Key board: Broiler, Histology, Temperature, Pectoralis muscle

Abstract

Environmental temperature effects: on.poultry meat quality were evaluated during
warm and cold weather in a slaughterhouse which located in Zanjan province. After
slaughtering, 150 carcasses in sum were randomly collected. During winter (n=75) and
summer (n=75) seasons. Immediately ‘after -slaughtering, sampling was performed to
histopathologic study and 24 h after slaughtering; pectoralis major muscle was used for other
testes. Meanwhile, pectoralis minor was used for fat, protein, moisture, and ash measurement.
Pectoral muscle showed lower pH chemically and higher moisture histologically. These
variabledidn’t show any difference among different weight groups. At last, a positive
correlation was seen between environmental temperature and lower pH, and higher muscular
moisture (p<0.001). The results, suggested that poultries’ muscles accumulate more water
during warm season which results in lower performance.
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