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Table 1. Changes of pH on apply flame to spent layer meats during storage

Items Control Middle(60PSI) High(80PSI)
Iday 5.69+ 0.09 568t 0.17 5.84x 0.22
3days 5.68+ 0.17 578+ 0.16 596+ 0.02
Sdays 5.84+ 0.22 579+ 0.17 5.81+ 0.12

Table 2. Changes of drip rate on apply flame to beast meat of spent layer during storage (Unite: %)

Items Control Middle(60PSI) High(80PSI)

1day 0.79 0.62 0.32

3days 1.31 0.81 0.47

5days 1.46 0.94 0.55
M (YE)

Table 3, 4= 3t A2l A= WE =AY 715 2 el g $49 958 S48 2
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Table 3. Changes of lightness(meat color) on apply flame to beast and leg meats of spent layer
during storage

Control Middle(60PST) High(80PSI)

Items
Beast meat  Legs meat Beast meat  Legs meat Beast meat Legs meat

Iday 76.70x 0.55  76.45+0.87  75.65+ 181 7581#239 7178+ 4.18  74.35:2.80
3days 7678+ 2.37  76.65+157  73.85+ 2.84 74742217  75.07+ 053  75.74+1.17
Sdays 7717+ 1.07  73.91x188  76.50+ 126  7431£1.50 75.69% 2.18  74.05:0.28
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Table 5, 6& 39A 2 AEo] B ALY ANEE)E Yellls A2E A% 149 7Ied
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Table 5. Changes of redness(meat color) on apply flame to beast and leg meats of spent layer during

storage
It Control Middle(60PST) High(80PSI)
ems Beast meat  Legs meat Beast meat Legs meat Beast meat Legs meat
lday 4.60+1.58 4.48+0.78 3.72£0.87 2.42+0.13 2.42+1.54 1.30£0.86

3days 2.56+1.28 3.3240.39 3.11£1.50 2.68+0.86 1.74£1.31 1.36£0.53
Sdays 1.35+0.20 2.47+0.53 1.32+1.08 1.81£1.06 0.49+0.20 1.24+0.55
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Table 7& 8% ZEol w}% A%o) FATOHE AF1LY A 4% FAAUE §A &
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Table 7. Changes of yellowness(meat color) on apply flame to beast and leg meats of spent layer

during storage

" Control Middle(60PSI) High(80PSI)
ems

Beast meat Legs meat Beast meat  Legs meat Beast meat  Legs meat
1day 6.07+1.58 5.59+0.78 9.77+0.87 5.3920.13 11.77£1.54  6.42+0.86

3days 6.43+1.28 5.38£1.56 8.96+1.50 5.98+0.86 11.48+1.31 7.5240.53
Sdays 8.34£0.20 6.01+0.53 10.26+1.93 6.16+1.36 12.46%1.15 7.39+2.05
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Table 8. Changes of Feather's numbers on apply flame to beast meat of spent layer during storage

(Unite: average number)

Items Control Middle(60PSI) High(80PSI)
Feathers” 5.7 6.6 23
Y lem < : Length of feather

Table 9. Changes of small feather's numbers on apply flame to beast meat of spent layer during

storage (Unite: %)
ftems Control Middle(60PSI) High(80PSI)
Some 55.6 16.7 56
Moderate 222 - -
Abundant 5.6 - -
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