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Studies on Changes of Carcass Characteristics during Slaughtering Process and
Physical Properties of Ostrich Muscles

G. P. Hong, C. J. Kim, S. Lee* and S. G. Min'

Department of Food Science and Biotechnology of Animal Resources, Konkuk University
'Department of Food and Biotechnology, Hanseo University

ABSTRACT This study was carried out to investigate the changes in carcass characteristics during slaughter process and
to evaluate the physical properties of ostrich muscles. After blooding, pH of carcass was declined rapidly and showed 5.89
of final pH, whilst temperature was slightly decreased during slaughter process. Carcass of ostrich yielded 49.3%. For the
comparison between muscles, m. gastrocneminus and m. iliofemoralis externus showed a significantly high pH (P<0.05). The
muscle of which pH tended to be high in water holding capacity (WHC), however, m. gastrocneminus showed a significantly
low WHC (P<0.05) due to low moisture content. M. obturatorius medialis showed the significantly lower shear force, whilst
m. gastrocneminus was higher than other muscles (P<0.05). Therefore the results indicated that the production of high quality
carcass was to reduce the time during slaughter process, and that high WHC and tenderness of ostrich meat had a potential

application as a substitutional species to other animals.
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Fig. 1. Changes in carcass temperature of ostrich during slaugh-
ter processing. Vertical bar presents the standard deviation.
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Fig. 2. Changes in carcass pH of ostrich during slaughter pro-
cessing. Vertical bar presents the standard deviation.
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Table 1. Comparisons of pH, water holding capacity and mois-
ture content of ostrich selected from various muscles

L Measurements
Muscles 5 )

pH WHC* (%) Moisture (%)

oM 5.87+0.01° 4425+337°  76.25+0.37%
IE 6.15+0.0°  5570+454°  76.58+0.14°
Ga 6.15+0.10°  4240+122°  7545+0.15°
IC 588+0.15°  47.90+£2.05°  76.05+0.22°
IL 6.04+005  4370+3.28°  76.08+0.07°

1 OM, M. obturatorius medialis; IE, M. iliofemoralis externus; Ga,
M. gastrocneminus; IC, M. iliotibilais cranialis; IL, M. iliotibia-
lis lateralis.

2 WHC, Water holding capacity.

47 Means with different superscripts within the same column are

significantly different (P<0.05).
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Table 2. Comparisons of shear force and sarcomere length of
ostrich selected from various muscles

. Measurements
Muscles
Shear force (kgr) Sarcomere length (z£m)
oM 2.00 +1.30° 3.12+0.10°
IE 5.03+0.90° 2.02+0.15°
Ga 8.09 +0.50° 2.35+0.09"
IC 4.97+0.80° 3.08+0.05°
IL 5.04 +0.80" 3.01+0.02°

! OM, M. obturatorius medialis; IE, M. iliofemoralis externus;
Ga, M. gastrocneminus; IC, M. iliotibilais cranialis; IL, M.
iliotibialis lateralis.

¢ Means with different superscripts within the same column are

significantly different (P<0.05).
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