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Effect of Transportation Distance of Broilers on Meat Grades and PSE Incidence

H. S. Chae, Y. M. Yoo, S. G. Jeong, J. S. Ham, C. N. Ahn, D. H. Kim and A. Jang'
National Institute of Animal Science, RDA, Suwon 441-706, Korea

ABSTRACT This study was conducted to evaluate the effect of three types of transportation distance (short: less than 40 km,
intermediate: 70~80 km; long: 140~150 km) on quality of whole chicken and chicken meat cuts. In whole chicken, 1™ grade
chicken incidence after transportation of short, intermediate, and long distance transportation was 61.3, 56.3, and 43.8%, respectively.
Bruise was not shown in breast and thigh, while wings with bruise after short and long distance transportation were 16.7% and
27.3%, respectively. For chicken meat cuts, 1° grade chicken breast incidence after short distance transportation was 14% higher
than that after long distance transportation. Bruised chicken breast after short and long distance transportation were 10 and 12%.
Pale, soft, and exudative (PSE) chicken breast incidence after long distance transportation was higher (18.3%) than that after short
distance transportation (7.0%). Chicken thigh cuts with 1" grade after short and long distance transportation were shown 91.2% and
88.3%, respectively. Also, chicken wing cuts showed similar result to chicken thigh cuts' and 1" grade incidence of chicken wings
after short distance transportation was 11% higher than that of after long distance transportation. These results suggest that shorter
transportation distance from farm to slaughter house result in high grade whole chicken and chicken meat cuts.

(Key words : transportation distance, grades, chicken meat cuts, bruise)
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Table 2. Effect of transportation distance on water sack, appea-

rance and exposed flesh of broilers (%)
Water sack Appearance Exposed flesh
Distance  Some Some 3~4  5~6
B B
bad % bad P o em
Short' 33 1.3 12.0 03 2.3 0.3

Intermediate’ 3.0 4.7 20.7 8.0 1.0 2.0

3

Long 6.7 0.7 21.7 4.0 1.7 0.7

'Less than 40 km, *70~80 km, *140~150 km.

Table 1. Effect of transportation distance on grading and discoloration of broilers %)
N Discoloration
Distance graijing Breast Legs Wings
1~2 cm 3~4 5~6 1~2 3~4 5~6 1~2 3~4 5~6
Short! 61.3 2.0 1.0 0.3 1.0 0.7 - 5.7 10.0 1.0
Intermediate’ 56.3 1.0 1.7 0.3 1.0 0.7 0.3 1.3 4.0 0.7
Long’ 433 0.7 23 1.3 0.3 1.3 - 9.3 15.7 23

"Less than 40 km, *70~80 km, *140~150 km.
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Table 3. Effect of transportation distance on grading, discolora-

tion and PSE level of chicken breast (%)
1 Discoloration PSE
Distance .
gading 1~ 3~4 5~6 Mild Severe
Short! 81.7 57 40 03 60 10
Intermediate® 817 2.0 27 - 113 17
Long’ 677 40 70 10 153 30

'Less than 40 km, 270~80 km, *140~150 km.
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Table 4. Effect of transportation distance on water sack, appea-

rance and exposed flesh on chicken breast (%)
Water sack Appearance Exposed flesh
Distance  Some Some Some

bad Bad bad Bad bad Bad
Short' o - 10 - - -
Intermediate’ 0.3 - - - - -
Long’ 26 03 - - 0.3 0.3
"Less than 40 km, *70~80 km, *140~150 km.
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Table 5. Effect of transportation distance on grading and discolo-

ration on chicken legs1 (%)
" Thighs Drumsticks

Distance - - - - -
arading 1~2 3~4 1~2 3~4 56

cm cm cm cm cm

Short® 912 0.8 - 53 23 02
Intermediate’  93.0 07 03 52 07 02
Long' 883 15 02 65 28 07

"Thighs + drumsticks, “Less than 40 km, *70~80 km, *140~150 km.
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Table 6. Effect of transportation distance on grading and disco-

loration of chicken Wings1 (%)
. Wings Drummettes
Distance ~ ~ - - - -
grading 1~2 3~4 5~6 1~2 3~4 5~6
cm  cm cm cm  cm  cm
Short” 858 60 28 - 35 22 -

Intermediate® 872 47 27 07 35 12 02
Long* 750 91 75 17 52 30 02

'"Wings + drummettes, “Less than 40 km, *70~80 km, *140~150 km.
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