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Study on relationship between meat color and
meat quality of Arber Acres broiler

Dai Sfa, Wen Aiyou, Wang Like, Li Rulan, Wang Lixin
(College of Animal Science, Anhui Science and Technology University , Fengyang 233100, China)

Abstract The experiment was conducted to study the relationship between meat color and meat quality characteristics
of Arber Acres brailer. A total of 12 male Arber Acres broilers ( ) and 12females ( ¢) o 42-day-old were used in the
experiment. Results indicated: 1) there were some differences with correlations between meat color and meat quality
from different sexes and locations of brailers. 2) Lightness (L ) and Yellowness (b ") had positive correlations with
water dripping loss (WDL) and water boiling loss (WBL) , and negative correlations with the other characteristics of
meat quality. Redness (a”) had contrasting correlations with L = and b ™. 3) L~ had significant correlations ( P <
0.05 or P<0.01) with WDL , pH, tenderness and ether extracts (EE). 4) a had significant correlations ( P<0. 05 or
P<0.01) with all the characteristics of meat quality except for WDL and WBL of breast meat. 5) b~ had higher corre-
lations with water-holding capacity (WHC) and tenderness, and lower correlations with other characteristics of meat
quality. It was concluded that there are differences in correlations between meat color and meat quality based on sex of
broilers and the differences in raw meat color may be used as an indicator o fillets with altered functional properties.
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1 ( L, a’, b")
Table 1 Correlation between meat color (L “, a”, b") and meat quality of broiler

K a® b K a" b K o b K 2" b
/o -0.0114 0.0438 -0.0059 -0.0465 0.3878 -0.1157 -0.0097 0.2748 -0.0414 -0.0170 0.2174 -0.0751
’ (0.0860) (0.0177) (0.0139) (0.0531) (0.0214) (0.0427) (0.1446) (0.0132) (0.0394) (0.1029) (0.0013) (0.1224)

-0.1570 0.0215 0.0028 -0.0309 0.0104

0.0293 -0.0%0 0.0000 0.0010 -0.0088 0.0026 0.0076
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