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Effect of Bleeding Time on Meat Quality and Shelf-Life of Broiler
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ABSTRACT This study was carried out to investigate the effect of the bleeding times(30sec., 90sec., 150sec.) at slaughtering
process on meat quality and storage properties of broiler. The redness(a* value) of skin, wing, leg muscle decreased at high
bleeding time(150sec.). However, there was no significant difference in breast muscle. WHC(water holding capacity) of breast
muscle decreased from 63.64% at low bleeding time(30sec.) to 61.06% at high bleeding time. TBARS(thiobarbituric
acid-reactive substance) values were 0.18 mgMA/kg at the low bleeding time, 0.16 mgMA/kg at the middle bleeding
time(90sec.) and 0.21 mgMA/kg high bleeding time on 3 days of storage. Total aerobic plate counts(TPC) were 6.25
logCFU/cm’” at the low bleeding time, 6.25 logCFU/cm’ at the middle bleeding time and 6.53 logCFU/em” at the high bleeding
time. The TPC was increased as the bleeding time increased. In conclusion, meat color of chicken were acceptable when the
carcasses were slaughtered at the high bleeding time.
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Table 1. pH and meat color(CIE") of broiler by different bleeding time for slaughter .

Traits 30 sec. 90 sec. 150 sec.

pH 5.830.26° 5.90 £0.17 5914013
Meat color

Skin L’ 60.82 +3.37 7131 £3.59 70.43 +2.24

a 4.88+2.51 4.63 2.03 3.26+0.86

b 1531+3.88 7.09 £3.68 4.5242.62

Breast L’ 55234337 54.66 £2.43 52304230

a 2.7440.52 3.53 +1.14 3324127

b’ 291+2.15 2.04 £0.45 1.67 £1.70

Wing L 68.53°+1.91 70.73°°+1.40 71.58%1.25

a 8.80"£0.85 4.86" +0.89 5.25%+1.46

b’ 4.82+1.87 5.92 +1.94 3.4642.76

Leg L 53.76 £3.61 59.41 +3.26 57.94 +3.99

a 6.26+1.14 4.63 £1.18 4.84+1.22

b’ 3.30£1.39 3.03 +1.55 3.16£0.99

™ Letters bearing a same letter with each raw did not significantly differ(P<0.05).

' CIE: Commision International de L'Eclairage.
? Means+S.E.
L : Lightness, a

: Redness, b : Yellowness.
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Table 2. Physical characteristics of broiler by different bleeding time for slaughter

Traits 30 sec. 90 sec. 150 sec.
Moisture(%) 74.57+0.45' 75.09+0.95 74.86+0.22
Water holding capacity(%) 63.64+1.81 62.23+£5.55 61.06+1.42
Cooking loss(%) 27.16£1.37 28.45+4.51 29.22+1.13
Shear force(kg/05inch’) 1.47+0.17 1.33+0.33 1.72+0.28
' Means+S.E.
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Table 3. Changes of pH, TBARS and VBN during storage period by different bleeding time for slaughter

Traits 30 sec. 90 sec. 150 sec.
TBARS 1 day 0.1520.05' 0.15 £0.03 0.14 +0.04
(mgMA/kg) 3 day 0.18£0.04 0.16 +0.02 0.21 £0.07
VBN 1 day 8.87°+0.27 8.09%+0.14 7.41°0.09
(mg%) 3 day 11.16 £0.15 10.34 £0.22 10.15+0.22

® Letters bearing a same letter with each raw did not significantly differ(P<0.05).

' Means+S.E.
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Table 4. Changes of microbial counts during storage period by different bleeding time for slaughter (unit : logCFU/cmz)
Traits 30sec. 90sec. 150sec.
Bacterial
1 Day 4.45°+0.28' 3.80°0.13 433°+0.52
3 Day 6.25+0.12 6.25+0.42 6.53+0.12
Coliform
1 Day 2.87 +0.51 2.48 +0.30 2.97+0.04
3 Day 2.98 +0.03 2.87+0.08 2.97+0.09
E. coli
1 Day 2.25+0.05 2.15+0.48 2.36 +0.21
3 Day 2.29+0.32 2.29+0.08 2.7440.15

® Letters bearing a same letter with each raw did not significantly differ(P<0.05).

' MeanszS.E.
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