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Broiler meat, because of its table 
delicacy, is gaining popularity among 
meat consumers. The production of 
commercial broiler hybrid chicks 
necessitates the maintenance of parent 
stock which after the production has to 
be used only for meat. Quality of the 
meat is one of the important valuable 
characteristics of the carcass contri-
buting the consumers` preference. 
Some reports on the different qualities 
of chicken meat are available (Froning, 
1965; Thornton, 1968; Patterson, 1969; 
Maxcy of al. 1973; Dawson etal. 1973 and 
Varadarajulu, 1973) informations on 
different qualities viz., proximate, 
compositions, pH, microbial population, 
Oxidative rancidity and the like of the 
fresh hand deboned minced meat of 
spent broiler hens are limited. In as 
much as spent chicken contribute a 
major share of chicken meat in India. 
Informations. concerning the various 
meat qualities and the related data are 
of immediate relevance in order to 
evolve recipes utilising chicken meat 
and for popularisation of chicken meat 
consumption. Therefore, the present 
work was directed to project the 
different qualities of the freshly 
deboned minced meat of broiler spent 
hens. 

Vol. 23, No. 1, June 1992 

Materials and Methods 

Manually deboned meat of hens of 
White Cornish and White. Rock parents 
of 18-24 months of age was minced and 
pooled fresh samples were taken for 
the study. The content of moisture., 
protein, fat and total ash were deter-
mined according to AOAC (1970) 
method. Thiobarbituric acid test was 
carried out as per procedure outlined 
by Tarladgis et al. (1960) to measure 
the oxidative rancidity. The pH of the 
samples was determined by blending 
10 g of meat in 90 ml of distilled water. 
The homogenate was used for deter-
mining the pH using a Beckman zero-
matic pH meter. For the determination 
of microbial load procedures recomm- 
ended by Dam et al. (1970) was 
followed. 

Results and Discussion 
The mean percentage values of 

proximate components (moisture; 
protein, fat and ash), pH, microbial 
population and oxidative rancidity 
(2-thiobarbituric acid number—TBA 
number) are presented in Table 1. 

The poultry meat consists of ?5% 
water; 18% protein, 3 i° fat and 0.7% 
inorganic salts (Varadarajulu, 1973)_ 
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The chemical composition of broiler 
meat in males was given as 74.8% 
moisture, 18.2~/O protein, 6.2% fat and 
0.78 i° ash and the females had 73.4% 
moisture, 17.7% protein, 8.8% fat and 
0.78% ash (Snyder and Orr, 1964). 
Mechi et al, (1956) reported that the age, 
sex and species of poultry besides the 
part of carcass from which the meat is 
taken influence the fat content con-
siderably. 

In the present study the values 
obtained for the different components 
of proximate composition are in agree-
ment with those reported in the liter-
ature. 

The oxidative rancidity of fat 
(2 Thiobarbituric acid number—TBA 
number) and pH of the deboned min-
ced meat used in the study averaged 
0.81 and 6.24 respectively. Meat at an 
initial pH of 6.0 to 6.5 tended to deteri-
orate faster as compared to a more 
acidic initial pH. (Ziegler, 1967). 
Thornton (1968) reported that the fresh 
raw poultry meat has nearly a neutral 
or slight alkaline pH, The TBA test in 
meat samples offers an indication of the 
extent of rancidity of meat. Grinding 
the meat has tended to increase the 
TBA values (Keskinel et al., 1964). 
Mechanically deboned meat had a 
higher TBA values than hand deboned 
meat (Schnell et al. 1971). It was 
assumed by Dawson et al. (1975) that 
the 2-thiobarbituric acid number (TBA 
number) above two may be associated 
with development of rancidity in meat 
samples. 

It has been a recognized fact that 
the microbiological load of poultry 
meat prior to or during the storage has 

Table 1. Different qualities of fresh 
hand deboned minced broi-
ler spent hen meat 

Quality traits Mean value 

Moisture (%) 73.26 
Protein (%) 17.03 
Fat (%) 4.25 
Total ash (%) 0.99 
pH 6.24 
2-thiobarbituric acid 
number ~ 0.81 
Total bacterial 

count/g 3.09 x 10' 
Coliform organism/g : 156.25 
Yeast and moulds/g 83.50 

a profound implication from the public 
health point of view. Mechanically 
deboned poultry meat is known to have 
a microbial count ranging from 10 x 10' 
to 10 x 105 per gramme, and in such 
samples, the Coliform counts ranged 
from 10 to 1000/g. (Maxey etal. 1973). 
A value of 3.09 x 105/g obtained in this 
study for total bacterial count and a 
value of 156.25,~g for Coliform count 
appears to be within the acceptable 
range reported in the literature. 

Summarq 
Different qualities of the fresh 

hand deboned minced meat of spent 
broiler hens were studied. 
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