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oxidative 33)26())61’3,, 297

ing tests
:'22:{ Iirﬁb necrotizing myopathg()ﬁll
reflectance colorimetry !64-—15 s
regeneration of muscle fibre 25,

11
ulatory factor proteins
l;Zlgatiw-ischaemia syndrome (R15) 40

response elements 10
retailing 413-414

retinol 428

Index

rhabdomyolysis 78
ribose 137, 138, 139, 142

ribose-5-phosphate 137
rigor 100

ARP post-mortem depletion 101
carcass temperature 103, 104
cold shortening 105
development 239-241, 347-348
electrical stimulation 116

gas stunning 240-241 352
high-temperature ageing 111
muscle change 100-102

muscle contraction 99

muscle stiffness 338
onset 101

pH of muscle 101, 102, 104

post-mortem shortening 101, 102
resolution 103

temperature 348

tenderness 348-349
thaw 105-106

wing flapping during gas stunning 240
Roche yolk colour fan 162, 163
rodents 266--267

ryanodine receptor gene 31, 34
defect 52

ryanodine receptor (RyR) 37, 68, 69-71 79, 80
avian 80-81
calcium channel 68, 70, 76
calcium release 51
defects 43-44. 50
DHPR association 69
gene expression 70
isoforms 70-71, 80

S100 75

safety, shelf-life extension 307-308

Salmonella enteritidis 257, 258, 261
confirmed incidents 271
contaminated units 265
control 266

environmental contamination 263-265
eradication measures 160

PT 4 epidemic 271
rodent spread 266—267
serological tests 269
transmission 260
vaccination 270-271
Salmonella gallinarum 257
Salmonella infection 221 257258
animal feeds 269
biosecurity 267-268
birds 267
breeding flock 260
chicks 262-263
confirmed incidents 271
cycle 259
detection 269
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disinfection 265-266
edgg contamination 260
environmental contamination 263-266

hatchery 260-263
insects 267

mandatory testing in US 280
monitoring 270-271

origins 259-260

persistence 264

rodents 266-267

sanitization of equipment 262_263
serological tests 269

status of flock supplying eqgs 261
statutory controls 268
stress factors 279, 280 |

trans-shell invasion 260

trisodium phosphate decontamiantion
289

vaccination 270-271

ventilation system 263
wildlife 266-267
Salmonella pullorum 257

Salmonella typhimurium 258, 271

trisodium phosphate spraying of
carcasses 209
salmonellosis 257

saltiness 128

Saran foil 427
sarcomere 4, 6

meat toughness 103
sarcomere length 316

boning 110

determination for meat tenderness 108
electrical stimulation 117-118

shortening 103, 348
sarcoplasmic and endoplasmic reticulum
Ca**-ATPase see SERCA
sarcoplasmic reticulum 66, 67
calcium release 66, 67-69

ryanodine-sensitive calcium release

channel (SR-RSCRC) 79, 80
satellite cells 8, 52-53

sausages, gourmet 407-408
scalding in processing stages 282

scavengers, packaging 409
second messengers 71

selective breeding 37

calcium homeostasis in turkey muscle 51
selenium

deficiency 43
vitamin E 210
Senna oxidentalis 84

S€Nnsory assessment of meat quality 359_373
category scales 367-373
sample presentation 360

sensory panels 359-.360
tests 360-367
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sensory characters of meat tenderness

107-108
sensory evaluation of irradiated chicken 427

sensory panels 359-360

sensory profile
descriptive of deboned poultry 429

methods 369-373
sensory properties of meat, stunning method
250-251
sensory tests 360-367
‘A’ -~ ‘not A’ test 364-366
duo-trio test 363-364
paired comparison 361-362
ranking tests 366
triangular 362-363
two from five test 366-367

SERCA 73-74
serine 139
sex

flavour 147 _
live production factors 179-180, 181, 182

quality of meat 179-180, 181, 182
yield 179-180, 181, 182
shear resistance of cooked meat 106
shear tests for meat tenderness 107

shear values
electrical stimulation 116, 117, 118

electrical stunning 113

electrocution 114

post-mortem 102

sensory profiles 371-372
deboned poultry 429

tenderness 409

wing restraint 111

shelf-life extension 297-298
airborne transfer of microorganisms
299-300

automation 310

cooking/heating 302-303

high pressure 304

hygiene 308, 309

marinading 301-302, 308

microbial contamination 309

microwaves 303

packaging 304-307, 309

physical approaches 302-304

preservatives 300-301

raw meat 299-300

safety implications 307-308

spray-chilling 309

strategies 308-310

temperature 300, 303

skin

appearance with heat-based
decontamination 425-426

body fat 182

damage and litter conditions 190

oiliness 319
skin colour 166-167

assessment 160, 162
guide 163
skinless products 167

slaughter
blood loss 236-239

hygiene 282
muscle contraction 234
treatment effects on flavour 150
slaughterhouse, microbial input 279
smell sense, flavour 127
sodium, overload 86
sodium channel disorders 34
sodium—calcium ion exchanger 72, 73
somatic gene transfer 3, 14
sonication 304
sour taste 129
sous vide 303
spectrophotometry see fibreoptic
spectrophotometry
spray-chilling 299
sprays 286, 288
SR-RSCRC, myopathy 86
stabilizers, packaging film impregnation
306-307
Staphylococcus aureus 290
statutory controls, Salmonella infection 268

steam
decontamination of carcass meat 286,

288
under vacuum 304
stearic acid 199

stocking density
crates 246

flavour 149

meat influence 190

transport of poultry 219
storage period, flavour 150

siress
ante-mortem 225

factors 279-280

meat colour 168

pre-slaughter 227
stress-induced muscle injury 86—87
stress-induced myopathy 85
stunning

ATP-depletion in muscle 250

batch in transport crates 246 '_
carcass appearance defects 241-24%,

filleting time 248, 249-250
methods 235-236

muscle contraction 234
muscle pH 239, 241

novel system 423
percussive 423

sensory profiles 370

water bath 425

wing flapping 241

' inga: nin
see also electrical stunning; gas stunning
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subjective panel evaluation of meat
tenderness 107-108
sudden death syndrome of chickens 51, 85
sugars
Maillard reaction precursors 137
taste compounds 128-129, 130-131
supercontact freezing 309

surface heating patterns. carcass 427
sweetness 128129

T-tubule membrane 66, 67
depolarization 68, 69
tar-oil mixture spray 265
taste
aroma-forming reaction precursors
139-140
on-line monitoring 319
receptors 128
sense 127
taste compounds 128-131
age 147
cooking 130-131
temperature, ageing 111
temperature, body
aroma-forming reactions 140-141, 142

holding conditions of lairage 223-224
295 i |

myosin gelation 391

odour compounds 141

rigor 105, 348

shelf-life extension 300

weight loss during marketing 219
temperature, environmental 43-44

meat influence 188, 190

shelf-life extension 308
tenderization 317

belt tlattener 119, 353

blade 353

mechanical 119

methods 353

polyphosphate/NaCl combination 353

tension-induced 111
tenderness 100

deboning 348 -349

rigor 348-349

shear value 409, 435
tenderness of meat

cooking 106

gap filaments 106 :
glycolysis 104

instrumental measures 107
pH change 104

post-chill ageing time 109
post-mortem proteolysis 106
rigor onset 102

sarcomere length 103, 108. 316
sensory characters 107-108
subjective panel evaluation 107-108

tensile tests, meat tenderness 107
texture of meat 99-100
ageing temperature 111
ante-mortem handling 226—-227
breast muscle tensioning 110-111
chilling 111
electrical stimulation 111, 116—119
electrical stunning 112-114
electrocution 113-114
filleting time 248, 249_250
gas stunning 114-116
measurement 106-108
mechanical tenderization 119
on-frame-ageing and boning time 110
post-mortem muscle biochemistry
100-106

processing procedures 109-119
stunning method 247-250
wing restraint 111

texture profile analysis (TPA) 107

thaw rigor 105-106

thermal stress see heat stress

thiamine degradation 136, 137-138

thigh muscles, fibre types 180

thiobarbituric acid (TBA) number 204-205

206, 207, 209 |
thyroid hormone (T3) 10
a-tocopherol

pOLilltery feed supplementation 207-208,

see also vitamin E
toughness 316
prevention

electrical stimulation 351—352
gas stunning 352-353
toxic myopathies 43, 84
mitochondrial 84
transgene technology 13-14
transgenic biology 3
transport myopathy see turkey leg oedema
transport of poultry
bruising in cages 222
Campylobacter contamination 281
food withdrawal 219
hygiene 281
mortality in transit 218—-219
stocking density 219
temperature 219
thermal stress 218
trauma 218
water withdrawal 219
weight loss during marketing 219-220
triacylglycerols 138, 200
triadin 69
triangular test 362-363
trigeminal response 129
trisodium phosphate

decontamination of carcass m t 28
289, 291 292 -
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trisodium phosphate continued

spraying of carcasses against Salmonella
typhimurium 299

tropomyosin 9, 66

troponin C (TnC}) 76

troponins 9, 66

turkey leg oedema 40

turkey muscle, leg 51

turkey muscle abnormalities
calcium-based muscle damage 51-52
commercial breeding 45-46
growth-induced myopathy 48-49
hyaline fibres 49, 50
hypercontracted fibres 50
inherent muscle fibre defects 50
muscle cohesion 50
muscle fibre size 46-47
normal (wild) turkeys 45
rapid growth 45-50
rapid postnatal growth 44-51
selection 44-51

turkey muscle diseases 38-51
capture and handling myopathy 41
deep pectoral myopathy 38-39
degenerative myopathy 39
experimental pathologies 43-44
focal myopathy 40
hereditary muscular dystrophy 41-42
ionophore-induced myopathy 42-43
leg oedema 40
nutritional myopathy 43
rear limb necrotizing myopathy 41
relative-ischaemia syndrome 40
toxic myopathy 43
see also pale, soft, exudative (PSE)

two from five test 356-357

ulcerative dermatitis 190

ultrasonic energy meat decontamination 286,
201

ultraviolet light meat decontamination 286,
290

unami 127, 128, 129

uncooked-chilled segments 400

USDA/Food Safety Inspection Service
Pathogen Reduction Programme 280

vaccination, Salmonella infection 270-271
vasculitides 32

ventilation system 263

vinculin 317

visual defects, colour 169, 170, 171
visual standards for meat defects 163

_

vitamin BUlu see thiamine
vitamin C 197
vitamin E 43, 83, 207
dietary 207-208, 433
fishy taint prevention 208
flavour effects 148
selenium 210
tissue membran} deposition 207

warmed-over flavour 138, 288, 428
Warner-Bratzler shear values 107, 429
washing
cold water of carcasses 287
deluge 286, 288
water, re-use 282
water bath stunning
bleed out kinetics 425
physical recovery 425
water binding 377
water withdrawal
transport of poultry 219
weight loss 219, 220
water-holding capacity 223
ante-mortem handling 226-227
meat quality 328-332
white muscle disease 43
wildlife, Salmonella infection 266-267
wing flapping
gas stunning 240
muscle haemorrhage 245
stunning 241

wing restraint 111
wingtips, red 241, 421

xanthophyll 162, 167

Yersinia entercolitica 307

yield
age 179-180, 181, 182
deboning 350-351
environmental influence 188-190
genetic improvement 182
nutrition 185-188
sex 179-180, 181, 182

yolk colour rotor 162-163
1

Z-disc
degradation 106
rigor 103-104

Z-line 317

zein 307

zero-tolerance measures, hygiene 280




Pouttry Meat Science

Fdited by R.I. Richardson, Division of Food Animal Science, university of Bristol.UK
and G.C_YMeacl, Deportment of Farm Animal and Equine Medicine and Surgery,

The Royal Veterinary College, UK

This book is the result of the 25th Poultry Science Symposium held at the Univesity
of Bristol in September 1997. Each symposium in this series is devoted fo a specific
topic within the field of poultry science. Meat science has not been dealt with in
great detail since Symposium 15, Meat Quality in Poultry and Game Birds. Ina still

Eose end product is quality meat, revisiting this field is timely.

expanding indusiry w

This authoritative volume reviews its subject in style which is comprehensible fo the
nn-specialtist. Contributions are all invited and are written by leading authorities in
their fields, from Europe and north America. Specitic topics in avian meat science
are freated in turn. Basic knowledge is restated succinctly and details of the latest
research in those areas is then provided. This combination makes the book suitable
for both advanced students and lecturers in meat science, and others auch as
graduate students of avian and comparative physiology. It will also be of interest to
technical managers in the poultry industry.

Cover lllustration with permission from the
Burrell Collection, Glasgow Museums

ISBN 81-902320-3-7

Distributed by
RESEARCHCO BOOK CENTRE
25B/2, New Rohtak Road, Karol Bagh,
New Delhi - 110 005
Tel.: 28712565, 55150445
788 2 36

Fax.; 91-11-28716134

Email - researchco @dishnetdsli.net




