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deboning continued

sensory profiles 370—371

tenderness 348—349

decapitation 413

decontamination of carcass meat 285, 286,
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air ions 286, 291
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cold water washing 287

deluge 286, 288

dips 286,287

electromagnetic waves 286, 290

electron accelerators 286, 287

gamma irradiation 285, 286, 287

high pressure 286, 291

microwave 286, 290, 427

short heating times at high temperature

429—430

sprays/steam 286, 288

trisodium phosphate 286, 289, 291, 292

ultrasonic energy 286, 291

ultraviolet light 286, 290

visible light 290
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82—83, 318
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calcium—related 25

degenerative myopathy of turkeys 39
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developmental regulatory factors 44

dietary deficiency myopathies 83—84

dihydropyridine receptors (DHPRs) 67, 69
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dips 286, 287
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drip loss
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reduction 350

Duchenne muscular dystrophy 31—32, 78—79

duo—trio test 363—364

dystrophies 31—32, 37

calcium overload 83
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37
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41—42
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dystrophin 78

glycoprotein complex 32

protein 83
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salmonella contamination 260

sanitization 261

yolk colour 160, 162

eicosapentanoic acid (EPA) 198, 199, 200

raising levels 200—203. 205, 206
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measurement 3 9—340

electrical stimulation 304

amperage 351—352

meat texture 111, 116—119

rigor 116
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toughness prevention 351—352

voltage levels 118—119
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blood loss 237
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carcass appearance defects 241—242,

243—244, 244—245
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irreversible 113—114
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meat texture 112—114, 247—248

method 235—236

muscle contraction 234—235

sensory properties of meat 250
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electromagnetic waves 286, 290
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enhancer sequences 10
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263—266

Escherichia coli 288. 289
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mortality in transit 218-219

motor units 29
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colour 318 66

contracti ity
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development 3
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proteins 381

myogenln 11

myoglobin 24—25

evaluation 164

meat colour 9168

reactions 16

myopathies 29, 30—34
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dystrophies 31—32, 37

experimental pathology 30
inflammatory 32

ion channel 34

junctional 36

metabolic 33
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secondary 34—35

neuromuscular junction 28, 36
neuronal apoptosis, accelerated 36
nitrite 298
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nucleotides, taste compounds 129, 131
nutrition

flavour effects 197

high performance feeds 185
meat stability 197

quality of meat 185—188
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fatty acids 203—207

on—line monitoring 319
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chemical reactions 136—139
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Maillard reaction 136, 137
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ohmic heating 303

oiliness, skin 319

oleic acid 188

olfactory receptors 128
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carcass decontamination 288—289
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oxidative stability of meat 205
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oxymyoglobin 298, 305

packaging
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ante-mortem stress 225
colour 169

on-line monitoring 319, 320
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paleness of meat 350
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L' values 225—226

light scattering techniques 332—337
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peripheral nerve lesions 36

peroxygen compound 265

pH

ante—mortem handling 226—227

aroma-forming reactions 140, 141

light scattering measurement of

post-mortem changes 332—333

muscle after stunning 239, 241

muscle colour 169

myosin gelation 391

phenolic compounds 139

phosphates

intracellular 71

tenderization 353

phospholarnban 74

phospholipase AU2u 86

phospholipids 142, 200

plasmalogen 139

phosphorus, dietary 188. 189

physical entrapment theory 379—380

physical load on muscle 44

picking. delayed 119

pigment absorption, flock health 166

pigment analysis, direct 163—164

pigment content evaluation 161

pigmentation 161

carotenoid 319

skin 166

pinking 298

plasmalogen phospholipids 139

plucking 242. 282

polyunsaturated fatty acids (PUFA) 207

see also nu3 PUFA

porcine stress syndrome (P55) 37, 79—80

postslaughter treatment. flavour 150

potassium channel disorders 34

poultry

production industry 3

strain variation in flavour 144—145

world meat production/consumption

397. 398, 399

Poultry Breeding Flocks and Hatcheries

(Testing and Registration) Order

(1989) 268

poultry house. standard of cleaning 266

preservatives. shelf-life extension 300—301

pro-oxidants 197

Processed Animal Protein Order (1989) 269

processed products
_

muscle protein functional properties 377

see also further—processed poultry

processing

procedure effects on meat texture 109—119

standards 413, 414

technology 282

product life 413—4'14

production regime 148—149

progressive muscular dystrophy 83

protein

Index

gelation 384—385

myofibrillar 381

see also muscle protein

proteolysis, postmortem 106

n~3 PUFA 207

increasing meat content 200—203, 205

tocopherol effects on feed levels 208. 209

pullorum disease 257

PureBright process 304

quality of meat 231—233

adipose distribution 318

age 179—180. 181, 182

biophysical attributes 316

colour of muscle 318

conditioning 317

connective tissue 317, 320—322, 323,

324—328

cooking losses 328—332

defects 232

electrical stunning 421

emulsifying capacity 320

environmental influence 188—190

fat colour 319

laser scattering 333-336

light scattering for paleness and colour

332—337

muscle pathology 318

myopathies 87—88

nutrition 185—188

on-line assessment 315—316

on-line traits 316—320

PSE 319,320

optoelectrical sorting 337—341

sensory assessment 359—373

sex 179—180, 181, 182

taste 319

toughness 316

water-holding capacity 328—332

Z-line degradation 327

R values 101

electrical stunning 112—113

electrocution 114

Radio—Frequency (RF) cooker 408

ragged—red fibres 26, 27

rancidity 138, 298

oxidative 203, 297

ranking tests 366

rear limb necrotizing myopathy 41

reflectance colorimetry 164—166

regeneration of muscle fibre 25, 26

regulatory factor proteins 11

relative-ischaemia syndrome (R18) 40

response elements 10

retailing 413-414

retinol 428

Index

rhabdomyolysis 78

rigose £137. 138, 139, 142

n 052- — hos h

rigor 100p p ate 137

ARP post-mortem de leti

carcass temperature 1%3 11314101
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 shorten’

resolution 103 mg 101,102
temperature 348

tenderness 348—349

thaw 105—106

wing flapping durin a t '
Roche yolk colour fan 16291563 unmng 240
rodents 266—267 ,

ryanodine rece tor

defect 52 p gene 31, 34

ryanodine rece tor R R
aVian 80—1381 ( y ) 37, 68, 69—71, 79, 80

calcium channel 68, 70 76

calcium release 51 ’

defects 43—44, 50

DHPR association 69

gene expression 70

isoforms 70—71, 80

8100 75

safety, shelf-life extension 307—308
Salmonella enteritidis 257, 258 261

confirmed incidents 271 l

contaminated units 265

control 266

environmental contamin ‘ —

eradication measures 160tlon 263 265
PT 4 epidemic 271

rodent spread 266—267

serological tests 269

transmission 260

vaccination 270—271

Salmonella gallinarum 257

Salmonella infection 221, 257—258

animal feeds 269

biosecurity 267—268

birds 267

breeding flock 260

chicks 262—263

confirmed incidents 271

cycle 259

detection 269

441

disinfection 265—266

egg contamination 260

environmental contam' ' —
hatChery 260—263 matron 263 266

insects 267

mandatory testing in US 280

monitoring 270—271

origins 259—260

persistence 264

rodents 266—267

sanitization of equi ment 2 —
serological tests 26% 62 263
status of flock sup l '

p ying e, s 261
statutory controls 268 qg

stress factors 279, 280

trans-shell invasion 260

trisgggum phosphate decontamiantion

vaccination 270—271

ventilation system 263

wildlife 266—267

Salmonella pullorum 257

Salmonella typhimurium 258. 271

trisodium phosphate 5 ra i

carcasses 209 p y n9 Of
salmonellosis 257

saltiness 128

sample Ppgeosentation for sensory evaluation

Saran foil 427

sarcomere 4, 6

meat toughness 103

sarcomere length 316

boning 110

determination for meat tend -
electrical stimulation 117—11l8mcsS 108
shlortening 103,348

sarcop asmic and endoplasmic reticul

Cazt-ATPase see SERCA um
sarcoplasmic reticulum 66. 67

calcium release 66, 67—69

ryanodine-sensitive calcium release

Channel (SR-R5C

satellite cells 8‘ 52_53 RC) 79,80

sausages, gourmet 407—408

scalding in processing stages 282

scavengers, packaging 409

second messengers 71

selective breeding 37

Calcium
. .

selenium homeostasrs in turkey muscle 51

deficiency 43

vitamin E 210

Senna oxidentalis 84

sensory assessment of meat quality 359—373
category scales 367—373

sample presentation 360

sensory panels 359—36

tests 360—367 0
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sensory characters of meat tenderness

107—108 I

sensory evaluation of irradiated chicken 427

sensory panfells 359—360

r0 1 e

sens<<):lreysfriptive of deboned poultry 429

methods 369—373 _

sensory properties of meat, stunning method

250—251 367

tests 360—

sensgrg— ‘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 f 147our

1113: 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

lues

Sh(aarellffirical stimulation 116, 117, 118

electrical stunning 113

electrocution 114

post-mortem 102

sensory profiles 371—372

deboned poultry 429

tenderness 409111

win restraint

shelf-lifegextension 297—298 _

airborne transfer of microorganisms

299—300 310

automation

cooking/heating 302—303

high pressuge

h iene 30 ,

myagl'inading 301—302, 308

microbial contamination 309

microwaves 323%07 309

acka in 3 ~.. ,

Shysicslal gpproaches 302—304

preservativ2<2393%%6301

raw meat —

safety implications 307—308

spray-chilling 309

strategies 308—310

temperature 300, 308

skin

earance with heat-based

appdecontamination 425—426

d fat 182

Engage and litter conditions 190

oiliness 319

skin colour 166—167

 

Index

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 impregnatlon

306—307 290

lococcus aureus

ssttaltfilfgry 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

stress

ante—mortem 225

factors 279—280

meat colour 16282.7

re—slau_ hter

stressp-inducecd muscle injury 86—87

stress—induced myopathy 85

mn

Stun ATg-depletion in muscle 250

batch in transport crates 246 _ 4?

carcass appearance defects 241-2

r 243—244, 244—246

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

- . nnlng

see also electrical stunning, gas stu
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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 128—129

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,

225

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 flattener 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 2

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
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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

poultry feed supplementation 207—208,

428

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

Campy/obacter 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 meat 286,

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,

291

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 membrané 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

F

Z-disc

degradation 106

rigor 103—104

Z-line 317

zein 307

zero—tolerance measures, hygiene 280
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