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30ipHUK MaTepiaiiB KOHPEPEHIIii MiCTHTh Te3H JOIMOBIeH HAYKOBUX JOCHIPKEHb 3a aKTya-
JBHUMH TIpo0JIeMaMH PO3BUTKY XapuoBOi, 3epHOIIEPepOOHOT, KOMOIKOPMOBOT, XJ1i00MIEKapHOT 1 KOH-
T TEPCHKOI MPOMHUCIIOBOCTI. PO3IIISIHYTI MUTaHHSI YIOCKOHAJICHHS MIPOIIECiB Ta 00IaIHaHHS Xapyo-
BUX 1 3€pHONEPEPOOHUX MiJAMPHEMCTB, a TAKOX MPOOJIEMHU SKOCTI, Xap4oBOi MIHHOCTI Ta BIPOBa-
JOKCHHSI 1HHOBAITIMHUX TEXHOJIOTIN MPOJYKTIB JiKYBAIBHO-TTPOQITIAKTHIHOTO | PECTOPAHHOTO TOC-
MoIapcTBa.
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HaBYAIBHUX 3aKJIAiB BiJMOBIIHUX HAMPSAMIB MiITOTOBKU Ta BUPOOHUKIB XaPUOROI TMIPOTYKIIii.
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FACTORS THAT CONTRIBUTE TO PSE POULTRY

Povarova N.M., Ph.D. in technical science, ass. prof.
Odesa National University of Technology

Methods to add value to meat animal products such as selection, feeding, animal husbandry
and product processing have been employed for many years. For the most part, selection of animal
within lines and between lines has been a very common procedure for genetically improving traits of
economic importance to the meat industry. For producers, production traits such as growth rate, feed
conversion, and carcass leanness are of great economic importance. Traits of economic importance
for processor include carcass weight, carcass leanness, proportion of certain primal\sub-primal cuts
and processing yields. In recent years, as processors have moved from offering « commodity poultry»
to branded products, meat quality has become more economically important. As a tesponse to the
growing to the growing meat quality demands of the consumer, the entire meat industry — from live
animal genetic to consumer research — has taken several steps to further improve meat tenderness,
juiciness, flavor and reduce or pale, soft, exudative meat conditions [17].

The systematic approach to providing the consumer with meat products of the predicted
composition and functional orientation is ensured through an interdependent sequence of individual
links of a single trophic chain "from the field to the consumer". Considering obtaining a meat product
with specified properties based on a system approach, we.determine the formulated requirements for
the finished product at the input, and at the output - the finished product itself, which has all the
specified properties, obtained by a chain of successive conttol influences. For the sub-system of
Subsistence factors, this is the composition of the feed.ration, the conditions of keeping the animal,
the presence of external factors on the animal as a result of genetic or direct manipulation. The
objectives of the subsystem are to reducesstress and mortality during transport and pre-slaughter
holding; increase in the proportion of muscle tissuc'and its properties; achieving optimal fat content
and distribution; obtaining given functional and technological characteristics of raw materials;
targeted change in nutrient composition; formation, if possible, of biocorrective properties of meat
raw materials. In order to substantiate the wvalidity of the accepted scientific concept regarding the
possibility of intravital formatien of meat properties’of slaughter animals, the influence of individual
components of feed rations on the general chemical composition, biological value and functional and
technological adequacy/of meat rawsmaterials was studied for a long time. As can be seen from fig.
1, one of the most influential factors'is the feeding factor, which allows not only to increase meat
yield, but also to ¢hange and shape functional and technological properties, which, in turn, will allow
technologists to partially or completely abandon technological additives that may carry risks for
consumer health. In addition, the functionality of poultry meat formed at the stage of cultivation will
ensure the G standard for the sale of products on EU markets.

Torachieve the goals”the evaluation of broiler chicken carcasses and the functional and
technological properties of raw materials, as well as the content of proteins, fat and dry matter, as
well as indicators of the quality and safety of poultry meat products, was carried out. The research
was conducted in afarm that specializes in production, including chicken. An experimental site for
growing, broiler chickens was created. The chickens of the research and experimental groups were
planted “separately, in specially equipped areas, but at the same time they were raised in close
proximity to the main stock. The experiment was organized in such a way that it was possible to
determine the direct influence of feeding and drinking, under the same stress factors, under the same
temperature conditions, lighting conditions, and so on. As a functional component, a mixture of
phosphates was used for drinking broiler chickens (hereinafter referred to as the Research sample).
So, in the first enclosure there were control chickens that received a diet without additives and
drinking was carried out without phosphates, and in the second - chickens received a diet and drinking
was carried out with phosphates [2].An important factor determining the quality of meat products is
the characteristics of meat raw materials. In some farms, there is an increase in meat with an
uncharacteristic course of autolysis, for example, meat with DFD and PSE properties. DFD meat is
characterized by a dark color, dense consistency, high pH and water-binding capacity, which makes
it unstable during storage. PSE meat is distinguished by its pale color, soft consistency and
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exudativeness, and has a pH of less than 5.4. In order to regulate the functional and technological
properties of meat systems, various complex food additives are introduced into the recipe of meat
products, but, as mentioned, this can lead to safety risks. In order to prevent the formation of meat
with deviations in the process of autolysis in the diet of poultry, various feed additives are used, in
our case, phosphates. But at the same time, monitoring of such meat with DFD and PSE properties
during the life of slaughter animals and farm birds with the aim of reducing its quantity is relevant
for the meat industry. It was for this purpose that functional indicators were determined immediately
after slaughter and after 24 hours.When evaluating the functional and technological properties after
24 hours from the moment of slaughter, it was established that the pH of meat samples of broiler
chickens is 6.0-6.4, the water-binding capacity (WBA) is 70.0-75.7%, losses juice during heat
treatment - 27 - 32%. The experimental samples, in comparison with the control ones, have results
that correspond to the characteristics of NOR meat for poultry. The conducted research and the results
of literary sources give reason to believe that the proposed additive based on phosphoric acid salts
can be, among other things, an anti-stress factor in the pre-life period of the bird, as evidenced by the
meat indicators after 24 hours [3].

Advancement of efforts to improve meat quality and value is uniquely dependent on discovery
of heretofore unexplained sources of variation in meat quality. It is likely that employing the same
approaches will results in failure to make these critical discoveries. Future success for the poultry
industry will require the production of consistent predictable high poultry product quality to ensure
consumer satisfaction. For the poultry industry, establishing best antermorten and post slaughter
handling practices may be the best available short term strategies when quite a few processors are
concerned with PSE meat. However, one of the most important long-term approaches should be the
identification of a breeding chicken that can be used for commercial to purposes of poultry.
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