BB, Z5E, WA, ABF, olgel, AFH”, AAS’
SYSANSY FAHROl 8, CHAFANLY FREAATY

e-mail:woogi78@korea.

Effect of Argon and Nitrogen Gas Stunning on Quality Properties
of Laying Hens Breast

Dong-Heon Song’, Ha-Youn Go', Soo-Hyun Cho®, In-Sun Hae®, Dong-Gyun Kim",
Jeong-Ah Lee”, Joong-Hwan Jeon™, Hyoun Wook Kim'
"Animal Products Research anc Development Division, National Institute of Animal Science,
Rural Development Administration, Wanju 55365, Korea
" Animal Welfare Research Team, National Institute of Animal Science, Rural Development
Administration, Wanju 55365, Korea

2 o
B Qs EAIA oh et AaE ol §8 Aol A Aol FAEA MR % Pohr] 9130 4
NSk FATA AAE N30 F 005:0] 3073 A BAT AN £C PPN 423 nsar 712
2710 G 8096} 00969] CO, F-& Ar 7122 1 00% No& A S2ISTh, Al 7k Are el 8% 21, 71l
A 2 v G, el kel made N, 77k b Eemp>006), o1s)e) A TE Aol
59 Aol 24 YAHE00). K7 HEE N, 7127} 713 Rovl(p005), HaaFe wE Aol ol
Aol7t giek, AREE B 5 Ar 7k 221 W B 00, 7k Alo] 0 e, Ak 02 gl Aol
CO, 71 A3t Hlastel N, b Abgo] Be §21o] Zabdolsl, Ar 7b: A& CO, 7hast AAZe) F4o]
A% Rom e,

1L A& 21 FAA 4 7t2da 21

23 200147E AN g 718N717] S8l ol FAAE AtisH A9 gel A 1903 Ate 94 3ol
2(CO)E ARGt om, A5 F7kll= 71HAI714] & & OF 307 EQF AYFEE AFHA] 140 & ol E st =
Seh(Halal) A 02 %=A1E AAIStaL dFuth a2 g o 2 Estdnh o] % AkehA 60 75 A =
=83 W 7 5o TAF el BAs, aE =] o]its AER 10 vk EAE AAlsit) ofu, AAlS SEk(H]
g FY2 ol 234 25 4 2 wEs edvs ANEAL Q2T eH, 7k AL 80% & 90%
Ba7b QU [12) Bgol, A Zbam AFEEE ok 2 prabar N, 22004 806 o) % Fw9k A5
s BIAERl 2 FEolu FEs dA S48 Ash o2 Aosgeh Wy wrlsake A3 EAste] 4°C W
Aetez A 7k dade] sl A7IH L sy Ao A 447 Bteta Aol Algateitt
[3]. oh=23h A o|Akshaast A At /=g A
S5 o, 53] of2ae 7] wrk Wrk Yol J1E 99 mauy
AAEE o8 & ol Aol Y 4] webd, B A
A= B R oltstEa 7k AAE WAl 2 9l b 221 ®%2 (water holding capacity, WHC)
A 8-S S1s) ok=st B A v o] whE Ale A& 05 g 2 mL filter tube(02 um, P25661, Millipore,
Al 7hsake)l $H54S AUkl s U, Japan)ol] ¥, 94 7](Avanti(R) J-E, Beckman coulter,

— 643 —



=
NG RN el FEaEe S48, 94 AR

o Rl e A FRAF &S AN,

o

.110 22

s AAS L FAE A Pﬂdr(W)
S AREEhe] ALkt
Drip loss (%) = [(W; = Wo) / Wil x 100

2.2.3 7FE9 7% (cooking loss)

7ML FEAW) - Wy FAIE SA
H FANES et AS TR tde A
231 80°Ce] F25xE o] g3}

o

O/
N
N

B

oo

polyethylene bagell *

227} 5+1°C7F B Aol F&53IATE o) F Al
SEol| 1587 T AR EE 4+1°CE AT
o -5 AASIY HF FAE SAHSA

Cooking loss (%) = [(W; - Wy) / Wil x 100

=<1 i
rEope Hooa

—

ot ym L

o

224 Ay

Ae+e> Warner-Bratzler shear blade”} 2 E47]
(5543, Instron Corp., USA)E o] &3slo] A3 Alae
05 inch 2719 9Eo 2 Adsl il SAHZAL load cell
50 kg, cross—head speed 400 mm/mino. =2 414 3}93 T}

2.25 TAEA

B Ao EAEALS SAS Enterprise 7.1(Statistics
Analutical System Institute Inc., USA)E o]-&a}o] U Au)x]
AR AAEAE, AT Bk fod 1A
(p<0.05)& Duncan®] S o]-&3H3ith

3. A3 %2 mF

3.1 71dgA o] mE AbeHA

=

7}

mlx
e

B

sk
i)
:i
i
rz
N
)

2 FRO B AR TRee) B, %

& AE R AT E 19] UEhiich BaEe N0
A9 €O, xm g ur} felgoz wgon, gun
AR TEE Ny90% 21T 2o B5eo] tha: ok
o1 Aol saiam T HEE Ny 0% AT 14
Som(p<0.05), &, CO, % Ar A5 A=t 79
A gpol YUTHp>005). /HARFE BEst FAE AT

S A BE Ha] Pl A 597 ol e} S
Z[1]e A4 A A CO, B3 0] ATPY] We &4 % %12
al

7 A 2] pHeh meo] el S vk shelek

£ 1] 7h280 FF7E ARA b AR vAE g

Traits WHC Drip loss Cooking loss
Halal 75.20% 1.35% 5.67
C0O2—90% 74.02° 1.37% 6.52
CO;—80% 74.67° 1.05% 5.48
Ar—90% 75.17% 1.47° 6.87
r—80% 75.44%® 1.28% 5.92
N,—90% 77.20° 0.59" 4.44

3.2 71dk2e] wE A 7Y dddy

a-ah—q_ A4 7]./\ == Oﬂ Lq,%_ ‘_}\_74] 7]_%;\21_94 ﬁ‘ﬂ'e—ﬂ,%
TR 1o ERSIT 2 el A B % Ar A Eel
CON% A7+ Hrp fFofHor v ddes Bk
CO-80%7 No-90% A& 52 Ar AE 75 2} tha =
& A9 S Byou fo04 Ael= glolth Salwani S{1]

& 00k 2 4% Vel Astel

o Aol A 8 ol Sl
wrulzle] kst st 41 el kel dekeel

oIk et 2 2k AR

P
g’
o
5
RE
-
o
W
0.5
5]
Halal Q02500 CO0-BSL ArDifC Aedi( M200M
Treatm e
[Z% 1] 7F2=A2 S77F Al 7hs54ke] dagol mxe 43

55 AEY
N ;u ", e v el
o4 Aol7h gIgle) Awele B W Ar bz A2 0w
o CO, 7k Ale] B Ukt Addow Bd o

— 644 —



2023\ Fraketr) & eks

A AR A Fhe) we Ao bl B 54 A
o7} ke & glom, N, 7hat €O, 7Rt} Bad f4
o ZiHQ) Ao FiE,

o

iy

[1] Salwani MS, Adeyemi KD, Sarah SA, Vejayan ],
Zulkifli I, Sazili AQ, “Skeletal muscle proteome and
meat quality of broiler chickens subjected to gas
stunning prior slaughter or slaughtered without
stunning”, CyTA-Journal of Food, 14(3), pp.375-381,
2016.

[2] $&3, &5 Bati= AR-E, o Aok, sl w5,
‘A ZEl CO0F Ny 7k A 27} o T
At el 2Estets B4 niAe JF, svtke
8}3] %], Al 499 1%, pp. 1-8, 1€, 2022\,

[3] Terouw EM, Deiss V, Astruc T, “Stunning of pigs with
different gas mixtures: Behavioural and physiological
reactions”, Meat Sci, 175, 108452, 2021.

[4] Sindhoj E, Lindahl C, Bark L, “Review: Portential
alernatives to high—concentration carbon dioxide
stunning of pigs at slaughter”, Animal, 15(3), 100164,
2021.

— 645 —



