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. -Chicken as global food " _previous animal description |

-How do these animals grow so Fast? -Phases of the Industrial

Broiler Farming
-Why is a low cost meat?

-Chicken processing

-Hormon intake?

Meat characteristics

& Anomalies <

-Physicochemical meat characteristics
of different Broiler ages

-Industrial chicken vs free range
chicken

. Market Study
-Meat pathologies: WS, WB, SB
-Economic indicators:
ANOMALIES -
AGPF(‘T Fresh, free of stains and 'Fresh free of stains ‘With bruises, and/or = -
impurities nnd impurities stains and i uriti‘es prOduCtlonl pr.ce and

Ullt'orm pnle Pink & Uniform: More Unusual coloration, -
slightly yellow intense pink and/or different consum p tlon
shades in the piece
TEXTURE Slightly motst, firm o | Shightly moist, firm to Viscous and/or
the cut, but move tender the cut, more gelatinous
consistent _ H H
SR e | e Ryl
smooth - - -
FLAVOUR Unpalatable three quality ranges: industrial,
Table 1. Resvme of nasin organoleptic charscteristics of industrial chicken va free range chicken snd anomalies. Source: own
free range & eco.

Conclusions

Evolucion de la produccién de carne de ave en Espaiia

-Broilers grow so Fast due to a combination
of Four principal Factors: genetic selection,
management, Feeding & health protocols

I R |

-NO hormon intake

Graphic 1. Poultry meat production in Spain (2003-2020). Source: MAPA




