CHAPTER VI

CONCLUSION AND RECOMMENDATIONS
6.1 CONCLUSION | C}

The present study focused on the effect of methods of slaughterveat quality of
broiler chicken from the slaughtering process to storage at 4°(N the meat quality

indicators evaluated (pH, colour, shear force and drip I Owid that method of

slaughter affected the quality of the meat. Chemical chafges i Mvﬁn&stomge

N
-
were also observed to be affected by slaughter m d. A relgtio ip, v‘&'/"a-s observed

X h s
between the haem iron content, iron content arfyg the \sTdual biQ¥d in the meat

samples. Higher haem iron content val %rded M afkat samples during

refrigerated storage showed the preser%f rest \hb?)o ,@‘the meat. In addition,
N

: ) _ '

softening of tissue was noticed 1\ eat ﬂp]@unng storage. This was

Ay

confirmed by the discovery of p?i- barr wz g@lar weight of 7.7 KDa during
(

the 9 days of refrigerated storgge \h\iﬁ Et;@ that NHM meat samples were

degraded faster during @ F’N@poil@f meat samples during storage was

e
evaluated by the ext%\ipi’ og(i ién 8‘@by microbiological quality. HM samples

NS
were observed ophdwe lﬂ'ﬁjyal ﬁ)bic count, lactic acid bacteria count and

% 3

TBARS va@notypic identiﬁ'e&ﬂon of some of the lactic acid bacteria isolated

from th samples showed Enterococcus spp. as the most predominant LAB in
the ®ggatJ This study was able to confirm that method of slaughter significantly

affected meat quality. Slaughtering chickens by halal method gave better meat

keeping quality during storage at 4°C.
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6.2 RECOMMENDATIONS

The results of this study showed that method of slaughter noticeably affected meat
keeping quality of broiler chicken. However, further studies are needed to Wstand

the relationship between slaughtering methods and meat quality as liss%ow:

e To determine the bleeding time and percentage blood losVorder to see if

there is a relationship between the two parameters. \'

e To determine the extent of stress in the animals b ;laukhter. This can be

done by evaluating the level of stress hormongs in Hie aftic\qlarly the
(NG

cortisol levels P Y
V

e To further identify the protein fractio% ragﬁ di@&t slaughtering

methods as an index of halal and \%1 meat. O‘:<
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