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Abstract

To investigate the relationship between the carcass defects considered by a meat grader and quality grade A, a total of
59,700 broailer carcasses, which were reared from September 1, 2007 to August 31, 2008 and randomly selected from 597
broiler farmswith 100 broilersin each farm, were graded by ameat grader using the Korean meat grading system. The aver-
age slaughter weight of the broilersincreased at the 31- to 33-d age but decreased after the 37-d age. The average daily gain
to grade A ratio of the broilers was highest in autumn, and the bruises, flesh blemishes, and abnormalities of the carcasses
were found to have been most frequent in winter (p<0.05). The number of economical defects (EDs) increased with the
increase in the daughter age, and the correlation coefficients of the EDs and grade A were -0.88, -0.48, and -0.12 in terms
of the conformation, exposed flesh/cuts/tears, and skin discolorations of the carcasses, respectively. The correlation coeffi-
cients of the non-economical defects (NEDs) and the grade A of the broiler carcasses were -0.16, -0.22, and -0.32 in terms
of the feathers, alien substances, and carcass treatment, respectively. The total number of defects (EDs + NEDs) and the
grade A were highly correlated (-0.93), and in particular, the correlation between the grade A and the EDswas -0.91. It can
be deemed that the grade A from ameat grader is highly correlated with the EDs. Therefore, the results suggest that broiler
carcass grade evaluation using a meat grading system can provide direct information on profitsin the market. The resulting
carcass grade of broilers can also provide the information needed to decide on a proper incentive for afarm that has attained
agood quality grade.
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Fig. 1. Average live weight of the broiler with different
slaughter age.
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Fig. 2. Averagedaily gain of the broiler with different slaugh-
ter age.
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dFo] A o]Foll= Aol FAEHAY &3k Al Aol B HIES 77 46.769, 78.94%, 411% B 2.37%E
Tablel. Effect of breed on average daily gain, quality grade A, number of bruise/flesh blemishes and abnormality of broiler
carcass
Breed Average daily gain (g) Grade A (%) Bruise/flesh blemishes (%) Abnormality (%)
Arbor acre 46.461+0.210 78.78+0.563 4.09+0.061 2.39+0.132
Ross 47.692+0.898 82.61+2.398 4.39+0.261 2.25+0.566
Mixed 47.436+0.349 78.40+£0.933 4.15+0.102 2.32+0.220
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Table2. Effect of slaughtering season on average daily gain, quality grade A, number of bruise/flesh blemishes, and abnor mality

of broiler carcass

Season Average daily gain (g) Grade A (%) Bruise/flesh blemishes (%) Abnormality (%)
Spring 45.78+0.351° 78.20+ 0.921° 3.99+0.101° 2.49+0.221°
Summer 45.68+0.329° 77.80+ 0.863° 3.67+0.095° 1.62+0.208°
Fall 48.40+0.339° 84.38+ 0.891% 4.33+0.098° 2.23+0.214°
Winter 47.22+0.355° 74.62+ 0.931° 4.54+0.103° 3.2610.225°
Total 46.76+4.320 78.94+11.076 4.11+1.251 2.37+2.707

&Means with different letters in the same column significantly different (p<0.05).
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Fig. 3. Economical defects of broiler carcass with different
slaughter age.
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Table 3. Number of the quality defects of broiler carcass after grading by a Korean meat grader

Correlation coefficient between A

Carcass defects Number of defects grade ()
Conformation 7.93+ 9.809 -0.88***
Exposed flesh/cuts/tears 1.90+ 1.999 -0.48***
Economical defect Skin discolorations 4,89+ 2.484 -0.12**
Broken bones 2.58+ 1.957 -0.04
Subtotal 17.36£10.840 -
Freshness 0.04+ 0.212 -0.03
Fleshing 0.008+ 0.108 -0.01
Fat covering 0.008+ 0.108 -0.01
Non-economical defect Feathers 1.18+ 1.435 -0.16***
Alien substances 0.03+ 0.236 -0.22%**
Carcass treatments 242+ 2.201 -0.32%**
Subtotal 3.69+ 2.733 -
Total 21.06+11.077 -

*% n<0.01, *** p<0.001.
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Table4. Relationship between the quality grade A and the number of the defects of broiler carcass after grading by a Korea

meat grader
Number of Total number of defects Quality grade A
non-economical defects Y9
Number of economical defects -0.05 0.97*** -0.91%**
Number of non-economical defects - 0.15 -0.24***
Total number of defects - - -0.93***

*** p<0.001
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