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(The comparison of meat quality and color values of slow growing and fast growing

broilers)
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Table 1 Meat quality characteristics in slow and fast growing.

Meat color
ltem pH Lightness Redness  Yellowness Shear force Pressing
(L*) @*) (b*) (N) loss (%)
Slow Growing  Leg 630+0.07° 44.73+1.89 659+151° 10.73+1.41  25.17¢217  16.14+3.42
Breast  6.07+0.04 4635:159 2.38:051° 13.84+144°  21.16:240  17.94+1.99
Fast Growing  Leg 629+0.06° 49.92+159° 378+1.04 10264146  22.86+1.66  22.61+2.66
Breast  586+0.05 46.40+152 164+0.22 8804039  1603:146  2591+3.48
Breeds SG 6.21+0.15 4554+1.86 4.48+2.46 12.28+2.12 23,17J_r3,02a 17,0412,80h
FG 6.07+0.23  48.16+2.37 2714133  953+127  19.44+3.89  24.26+3.40°
Muscular Leg 6.31£0.07  47.32+3.19 518+1.92 10.50+1.37  24.01+2.19  19.38+4.47
tissues
Breast  5.97+0.12  46.37x147 201x0.54 11324284  1860+329  21.93+4.98
P-value (Two-way ANOVA)
Breeds 0.000 0.003 0.001 0.000 0.001 0.000
Muscular tissue 0.000 0.218 0.000 0.163 0.000 0.071
Breeds x Muscular tissues 0.006 0.003 0.027 0.001 0.126 0.578

a,b,c
Means = SE with different superscript are significantly different in the same line (P<0.05)

Source: Weng et al. (2022)
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Table 2 Comparison on proximate composition of different muscular tissues from slow- and

fast-growing broilers.

Item

Moisture

content (%)

Protein

content (%)

Intramuscular
fat content (%)

Collagen

content (%)

Slow Growing

Fast Growing

Breeds

Muscular tissues

Breeds

Muscular tissue

Breeds x Muscular tissues

Leg
Breast
Leg
Breast
SG

FG
Leg

Breast

75.24+0.39"
b
73.41+0.21

75.12+0.67
4.94+0.37

74.33+£1.01
75.03+0.51
75.18+0.51
74.17+0.85

0.002
0.000
0.001

21.64+0.25
24.52+0.39

d
20.96+0.50
22.55+0.23

23.08+£1.55
21.76+0.91
21.30+0.51
23.54+1.08

P-value (Two-way ANOVA)

0.000
0.000
0.001

2.30+0.24
0.86+0.11
3.18+0.52
1.62+0.41
1.60+0.80°
2.40+0.93"
2.7620.58"
1.24+0.49°

0.000
0.000
0.791

1.29+0.08"
1.28+0.02

1.32+0.05
1.1540.05

1.28+0.05
1.24+0.10
1.31+0.07
1.21+0.07

0.099
0.001
0.004

a,b,c,d

Source: Weng et al. (2022)

Means % SE with different superscript are significantly different in the same line (P<0.05)
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Table 3 Meat quality characteristics in slow and fast growing.

Item pH Shear force (N)
Leg Breast Leg Breast
Slow Growing 6.12 + 0.04 573 +0.019 18.35 + 1.80 21.88 + 2.90
Fast Growing 6.10 £ 0.03 556 + 0.018 17.12 £ 1.81 33.07 + 291
Significance 0.741 0.001 0.636 0.012

Source: Ozbek et al. (2020)
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Table 4 Color values of leg and Breast muscles of slow- and fast growing broiler.

Item Meat color
Lightness (L*) Redness (a*) Yellowness (b*)
Leg Breast Leg Breast Leg Breast

Slow Growing  61.16 +1.4 5805+ 1.2 384+04 004+02 1349+059 9.38+05
Fast Growing 5931 +15 5554+13 289+05 -093+0.2 1263+060 848+0.4
Significance 0.407 0.189 0.180 0.005 0.310 0.193

Source: Ozbek et al. (2020)
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Table 5 Meat quality characteristics in slow and fast growing.

ltem pH Water Holding Capacity, %
Leg Breast Leg Breast
Slow Growing 6.246+0.088" 5.731+0.084" 6(),715io,756b 60.281+0.868
Fast Growing 6.482+0.041" 6.112+0.036" 63.399+0.948 62.414+0.706
T 2.417 4.145 2.211 1.906
P-value 0.026 0.001 0.040 0.073

Source: Canoguilari et al. (2019)
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Table 6 Leg meat and skin color in fast and slow growing (Lab values).

ltem

Leg meat Leg skin
Lightness Redness Yellowness Lightness Redness Yellowness
(L*) (a*) (b*) (L*) (a%) (b*)

Slow Growing 64.386+0.775 5.730+0.335 19.280+0.516  72.178+0.643 2,81910.472b 11.945+0.842
Fast Growing 62.344+0.892 5.448+0.310 7.663+1.756  170.388+0.851 4.74210,658a 11.843+0.885

-1.727 -0.617 -0.883 -1.676 2.373 -0.083
0.101 0.545 0.389 0.111 0.029 0.934

t

P-value

*® Means within a column with no common superscript differ significantly (P < 0.05).
t = Independent Samples “t” test, P-value = significance level (0= 0.05)
Source: Canoguilari et al. (2019)
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Table 7 Breast meat and skin color in fast and slow growing (Lab values).

[tem

Breast meat Breast skin
Lightness Redness Yellowness Lightness Redness Yellowness
(L*) (@*) (b*) (L*) (a*) (b*)

Slow Growing  65.06240.416°  6.569+0.242° 20.529+0.347  71.896+0.591"  2.838+0.319 14.819+0.982
Fast Growing 60.85810.852b 5_35210338b 19.555+0.531 67.67310.475b 5,1384_4),63,8a 14.3263+0.958

-4.431 -2.919 -1.533 -5.566 3.224 -0.332
0.000 0.009 0.143 0.000 0.005 0.744

t

P-value

* Means within a column with no common superscript differ significantly (P < 0.05).
t = Independent Samples “t” test, P-value = significance level (0= 0.05)

Source: Canoguilari et al. (2019)
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