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Effect of the Use of Antibiotics on Meat Quality Grade of Broiler Carcass
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ABSTRACT The objective of this study was to investigate the effect of the supplementation of antibiotics on meat quality grade
of broiler carcasses under the Korean meat grading system. A total of 34,000 broiler carcasses, which were randomly selected 100
broilers from each farm in 340 broiler farms (305 farms with antibiotics; 35 farms without antibiotics), were used in this study.
Average daily weight gain of broilers was not significantly affected by the use of antibiotics. The ratio of quality grade A was
higher in the broiler carcasses from the farms with antibiotics supplementation (78.87%) than those without antibiotics (73.46%,
P<0.05). The numbers of carcass defects, which are down-grade factors of meat grading system, were much higher in the broiler
carcasses produced from the farms without antibiotics supplementation when compared with those with antibiotics. In particular,
the incidence of the carcass defect on conformation was approximately 1.8 times higher in the carcasses from the farms without
antibiotics supplementation than those with antibiotics, which showed the highest negative correlation with quality grade A.
Therefore, the improvement of farm management system, the use of antibiotics alternatives from natural products, and a proper
incentive should be considered in various ways to encourage farmers to reduce antibiotics usage in their farm and earn consumers’
trust for antibiotics-free products.
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Table 1. Effect of the use of antibiotics on average daily gain, quality grade A, number of bruise/flesh blemishes, and abnormality of

broiler carcass

Use of antibiotics ~ Average daily gain (g)

Quality A grade (%)

Bruise/flesh blemishes (%) Abnormality (%)

None 46.63+0.606 73.46+1.519° 3.53+0.170 2.91+0.389
Used 46.51+0.199 78.87+0.500" 4.12+0.056" 2.3740.128

*® Means with different letters in the same column differ significantly (P<0.05).
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Fig. 1. Effect of the use of antibiotics on average daily weight

gain of broilers slaughtered in different months.
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Table 2. Effect of the use of antibiotics on the number of the quality defects of broiler carcass by Korean meat grading system

Use of antibiotics

Carcass defects

Conformation
Exposed flesh/cuts/tears
Economical defect Skin discolorations

Broken bones

None Used
13.96 + 1.356° 7.83 + 0447
240 + 0277 1.91 + 0.091
3.90 + 0.345° 498 £ 0.114°
2.81 + 0.258 247 + 0.085

Subtotal 23.08 + 1.495° 17.13 + 0.493°
Freshness 0.04 = 0.028 0.04 = 0.009
Fleshing 0.02 + 0.014 0.01 + 0.004
Fat covering 0 0.01 + 0.005
Non-economical defect Feathers 0.96 + 0.195 1.21 £ 0.064
Alien substances 0.10 = 0.058 0.04 £ 0.019
Carcass treatments 2.34 £ 0.379 2.66 = 0.125
Subtotal 3.46 + 0.464 3.96 + 0.153

Total

26.53 + 1.515° 2095 + 0.499°

**Means with different letters in the same row differ significantly (P<0.05).
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Table 3. Correlation coefficient (R’) between quality grade A and

the defects of broiler carcass by Korean meat grading

system
Use of antibiotics
Carcass defects

None Used
Conformation 096 -083"
Economical  Exposed flesh/cuts/tears -0.54™" -047"
defect Skin discolorations 0.04 -0.13"

Broken bones 0.16 -0.01

Freshness 0.13 -0.07

Fleshing -0.12 0.01

Non-econo- pat covering - -0.01
mical ok

Feathers -0.20 -0.12

defect

Alien substances 0.11 041"
Carcass treatments -0.26 -0.25""

"p<0.01, " P<0.001.
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