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Abstract: In order to investigate the effects of shock stun treatment on slaughter stress and carcass quality of meat
pigeons, meat pigeons aged 28 days under the same feeding conditions were chose and subjected to different shock
voltage varied from 50-90 V, and the blood biochemical indexes and meat quality indexes of slaughtered pigeons
were determined. Results showed that the levels of creatine kinase (CK), lactate dehydrogenase (LDH),
adrenocorticotropic hormone (ATCH) and corticosterone (CORT) in the blood of pigeons after slaughter decreased
with the increase of stunning voltage, and reached the lowest values at stunning voltage about 60-70 V. The pH
value of pigeon breast after slaughter showed no significant difference with the increasing of stunning voltage, but
the brightness value (L*) slightly decreased while the redness value (A*) increased. The drip loss. cooking loss
and shear force values of pigeon breast maintained at the lowest level at stunning voltage about 60-70 V.
suggesting the best water retention and tenderness of pigeon breast at this voltage. In conclusion, electrical
stunning treatment at 60-70 V could effectively reduce the slaughter stress and improve the meat quality of pigeons
after slaughter, which benefits for the welfare slaughter of meat pigeons.
Keywords: Pigeon; electrical stunning; slaughter stress; blood index; meat quality
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Table 1 Influence of stunning voltage on blood parameters of pigeon

iy Hi R CK ACTH CORT LDH
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Fig. | Influence of stunning voltage on the pH value of pigeon breast meat
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Table 2 Influence of stunning voltage on the color of pigeon breast meat

drRE L (V) L*y, L¥*2 atyy a¥y b, b¥ay,
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Table 3 Influence of stunning voltage on water retention of pigeon breast meat
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Table 4 Influence of stunning voltage on R value and shear stress of pigeon breast meat
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