CHAPTER 1

1.0 INTRODUCTION \Y‘

The poultry industry in Malaysia contributes remarkable amount (ab:%%) of

the total meat requirements/consumption of the country (Departme eterinary

Science DVS, 2011) and, poultry meat provides the protein rew ent for most

Malaysians (The Poultry Site, 2006). Poultry productionfagd §rocgssing involve
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chains of inter-connected steps designed to transform dorMggtic 'rweady—to-
{ 2
g
cook whole carcass, cut-up carcass parts or Vaig rms Jof b&m&’meat
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products (Alan, 2001). Y’

Poultry meat consumption per capita in yw

person in 2014 and it is projected t t

continue to grow annually (J ayarané :
growth in chicken meat consu1€ 2 1 o the fact that chicken
meat is cheaper compared to% eef 1as good nutritional profile,
easy to prepare, well s@n’ Aick above all, it has no religious
&
restriction unlike pdg cf ?!gﬁg it Halal status is intact. However,
'

wastage in the % 1dusjr isgver @ with an approximate 3.5 billion kg of

poultry and Q’vasted at the cor @(er, retailer and food service level (Kantor et

oy consumption will

N . .
4). This continuous

al., 1997 a\he loss is significantly due to microbial spoilage. Cerveny et al.

(20@1’[6(1 that a reduction of 5% of this meat loss is enough to satisty the

daily meat and poultry needs of approximately 320,000 people.
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Given the importance of chicken meat to Malaysians, special emphases are given

to the quality of the meat before a purchase is made and, these empha%e
ur

s

usually on the spot assessment of the meat product such as colouc,N

'

juiciness and texture (Glitsch, 2000). Meat quality describes thg overall meat
characteristics which includes its physical, chemical, morpholo‘w;iochemical,
microbial, sensory, technological, hygienic and nutrition roienies (Ingr, 1989;

Jassim et al., 2011). Several factors such as gen &, iew rearing
gl o

techniques, pre-slaughter handling and post—m@andli g t'le.@cass
4

influence the meat quality (Berri et al., 2001; AWL 7'00{'\ G ut@d ., 2003;

Berri et al., 2005; Debut et al., 2005; @ a QXO
effect of the slaughtering methods on rpeat qualinQmdi@to a@still limited.
NS
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Slaughtering is a major way of. ing anighal &q&the amount of blood

bup{r ports on the

(
used worldwide. The twoum S &sf.{ teﬁ@qecognised by Islam are Halal

and Non-Halal. & §
\ ’ l (,%J
The Halal metho slfughter i 1{6 ©p tain Halal meat (legal, permitted by
Q N
Allah) accord] 1€ Isﬁnvzw. @volves following the appropriate Islamic
NV
guidance (& hter. It can be a:ﬁe with or without stunning but certain rules

must, red to if stunning is to be used. 1t requires the use of a sharp knife to

expelled is dependent on n]ﬁho slau&hte ev, '\slaughtering methods are
et

cut e vessels of the throat which includes the carotid artery, trachea,
oesophagus and the jugular veins thereby bringing the animal to death. Ali et al.
(2011) reported a maximum blood drainage which had a positive effect on the

keeping quality of chicken meat for birds slaughtered using the Halal method.



Residual blood left in the carcass as a result of improper bleeding may decrease
the shelf life and hence the quality of the meat product because haemoglobin
which is an important component of blood is a powerful promoter of lipid
oxidation (Alvarado et al., 2007). \'%
The Non-Halal method of slaughter is the slaughtering done witl ?owing
the Islamic guidance. It may be as a result of inhumane treatmelmhe animal
before slaughter or by not cutting the throat to bleed the T One of such
methods is the use of a sharp object to poke the throat Qb d 1&'1‘eby illing it
by making a small hole for blood drainage. Musli1$al y ztyei‘ngg?out
R\
the Halal status of meat products before purcgse s usuflly 1 de.\gbwever,
consumers find it quite difficult to differe‘% etw?en alal @W\Ton-Halal

&

slaughtered animals in the market. \ O

Therefore, this study investigated 1 a‘l\i 1T t01$hat can be used to
q
OQ;EI

/.

S%Jd clA&n meat.

distinguish between Halal and N

XY I'7s
1.1 Objectives /\\0) éJ &

&
The objectives ofth@s inpleded ol &5
o &
1. To % ine 41 i cté\ slaughtering methods on the physico-
oo qusisof o
\ al qualities of ¢ en meat.
i % evaluate the effect of slaughtering methods on chemical changes of
Qbroiler chicken meat during refrigerated storage at 4°C.
1. To evaluate the effect of slaughtering methods on microbiological

quality of broiler chicken meat during refrigerated storage.
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