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Table 1. Effect of transport duration on body weigh loss of broiler chickens. (mean+SE)

Parameters Transport duration (hour)

0 1 2 3
Initial BW (g) 1830.22+16.59 1885.89+14.83 1882.06+12.44 1878.89+13.06
Final BW (g) 1830.22+16.59 1857.17+£14.61 1851.83+12.39 1847.72+13.06
BW loss (g) 0.00 28.72+1.53 30.22+1.99 31+1.95

Statistically significant difference at P<0.05
Source: Arif et al. (2022)

Table 2. Effects of transport duration on BW loss of 75-day-old yellow-feathered broiler chickens.

Parameters Transport duration (hour)

0 0.5 1 2 3 SEM P-values
Initial BW (g) 2022.0 2027.0 2011.0 2009.0 2019.0 12.2 0.824
Final BW (g) 2022.0 2015.0 1987.0 1981.0 1974.0 11.9 <0.001
BW loss (g) 0.0 124 24.3 28.9 44.5 2.21 <0.001

Statistically significant difference. (linear, P<0.01)
Source: Gou et al. (2021)

Table 3. Carcass traits and sensory quality of the Pectoralis major of indigenous chicken according to
the pre-slaughter transportation duration.

Parameters Transport duration (hour)
0 0.5 1 2 SEM P-values

Live weight (g) 828.00 848.00 828.00 825.00 27.7 0.81
Hot carcass weight (g) 508.00 523.00 508.00 502.00 19.4 0.74
Breast weight (g) 116.00 117.00 116.00 112.00 4.41 0.63
Thigh-drumustick weight (g) 153.00 164.00 155.00 157.00 7.49 0.72
Wings weigh (g) 63.00 63.50 63.00 62.40 2.50 0.95
Hot carcass yield (%) 61.20 61.60 61.20 60.90 0.73 0.80
Breast yield (%) 22.90 22.50 22.90 22.30 0.51 0.70
Thigh-drumustick yield (%) 30.00 31.20 30.70 31.20 0.72 0.87
Wings yield (%) 12.50 12.20 12.50 12.40 0.36 0.80

CTL/ 0.0h : Not transported ; 0.5h : transported for 30 minutes ; 1.0h : transported for one hour ; 2.0h :

transported for 2 hours ; Means of the same line followed by different letters differ significantly at the
threshold of 5% (P<0.05)

Source: Bonou et al. (2018)



Table 4. Effect so ftransport duration on breast meat quality of broilers aged 35 day (mean+SE).

Parameters Transport duration (hour)

0 1 2 3
Pectoral muscle
Water holding capacity (%) 63.53+0.21 69.08+0.19 68.98+0.47 69.04+0.19
Cooking loss (%) 25.71£1.92 28.99+2.56 25.10+£2.90 25.40+2.82
Drip loss (%) 1.69+0.21 1.92+0.27 2.26+0.32 2.07+0.11
Thigh muscle
Water holding capacity (%) 68.84+0.27 69.35+0.19 68.85+0.24 69.27+0.24
Cooking loss (%) 27.09+£3.28 27.75+4.11 32.63+1.13 34.30+1.92

Statistically significant difference at P<0.05

Source; Arif et al. (2022)

Table 5. Effect so ftransport duration on breast meat quality of 75-day-old Yellow-feathered broiler

chickens.

Parameters Transport duration (hour)

0 0.5 1 2 3 SEM P-values
Drip loss (%) 3.61 3.70 3.79 4.09 4.60 0.122 <0.001
Shear force (N) 38.40 35.10 36.00 32.40 31.60 3.26 0.598
Breast meat color 45 min®
L* 57.30 57.20 57.20 57.50 59.30 0.922 0.382
a* 13.80 14.20 13.90 13.50 13.00 0.365 0.243
b* 9.24 11.61 10.48 9.78 9.35 0.743 0.177
Breast meat color 24 h?
L* 59.80 61.20 60.90 61.00 61.10 0.805 0.756
a¥* 13.00 12.10 12.00 12.30 12.30 0.475 0.627
b* 12.50 13.30 12.30 12.70 12.40 0.462 0.571

L*, lightness; a*, redness; b*, yellowness.

Statistically significant difference. (linear, P<0.01)

Source: Gou et al. (2021)



Table 6. Drip loss, Color of the Pectoralis major and of the Iliotibialis superficalis muscles of indigenous
chicken according to the pre-slaughter transportation duration stress on the slaughter day and 24

hours after.

Parameters Transport duration (hour) SME P-values
0 0.5 1 2
Drip loss (%) 0.58 0.52 0.45 0.40 0.08 0.54
Slaughter day
Thigh L* 49.10° 49.60° 46.90° 47.10° 0.80 0.04
Thigh a* 17.20 17.30 18.30 17.10 0.56 0.27
Thigh b* 9.59 10.90 9.59 9.61 0.48 0.10
Breast L* 54.10° 54.60° 52.40° 50.40° 0.67 0.0001
Breast a* 6.01° 6.00° 6.99° 7.19° 0.31 0.01
Breast b* 7.64 8.67 7.72 9.00 0.51 0.18
24 hours after slaughter
Thigh L* 48.60° 48.50° 47.60° 46.60° 0.64 0.04
Thigh a* 16.60 16.80 17.10 17.40 0.45 0.59
Thigh b* 10.50° 10.50° 10.40%° 9.18° 0.47 0.04
Breast L* 53.60° 53.30° 51.50° 50.70° 0.61 0.01
Breast a* 5.30° 6.08%° 5.33? 6.17° 0.29 0.04
Breast b* 8.92° 8.90° 7.18° 8.58° 0.40 0.01

L* : lightness ; a* : red index ; b* : yellow index ; CTL/0.0h : Not transported ; 0.5h : transported for 30
minutes ; 1.0h : transported for one hour ; 2.0h : transported for 2 hours ; Means of the same line
followed by different letters differ significantly at the threshold of 5% (P<0.05)

Source; Bonou et al. (2018)
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