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ration of both thigh and breast were ot influenced by testosterone
injection. The testosterone injected birds produced thigh and breast
‘meats which were more susceptible to oxidation in lipid and protein
‘moiety in frozen samples during 30 d storage, else i protein oxida-
tion which did not influenced by testosterone sdministraton. It could
be coneluded that njection of testosterone hormone will increase the
susceptibilit of broiler's meat 1o lipid and protein oxidation.

Key Words: tesosterons, meat storage, ipid oxidation, protein oxids-
tion

648 Effect of extruded full fat soybean (EFFSB) on perfor-
mance and blood constituents of brofler chickens. S. A. Mi-
ghelenj®, A. Golian, and H. Kermanshabi, Ferdowsi University of
Mashhad, Mashhad, Khorasan Razasi, Iran,

An experiment was conducted to assess the effects of diffeent levels
of extruded full fat sobean (EFFSB) on blood constituent, diges-
ive organ weights, lal digesta vscosity and performsance of broler
chickens. Full-fat soybeans (FFSB), were extruded at high tempers-
wre-short time (155°C, 15 ) withhigh pressure and shear forces at
fesd plant and used at he levels of 0, 75, 150 and 225 g in isoca-
loric and isontrogenous starter, grower nd finisher dies. One hun-
dred and 90 2 d-old Ross 308 male broiler chicks were allocated 1o
 dietry teatments with 4 replicats of 12 birds cach, Performance
criteria were recorded weekly. Blood samples of one bird from cach
replcate were taken via wing vein and percentage of oxygen saturs-
tion (S02%) messured with gasometic systemon d 18, One bied from
cach replcate was slaughtered, digesive organs weighed and ileal
digesta was collected to determine th viscosity on d 21. All data was
analyzed using GL procedure of SAS (9.1). The blood gasometry
resuls showed that percentage ofoxygen saration i blood (S02%)
of conrolbirds was sigaificanty (P < 0.05 higher than those fed diet
contained high level of EFFSB (69.83% vs. 64.43), showing ha high
Jevel of EFFSB in diet, can affect blood oxygen saturaton n chicks.
With inreasing the level of EFFSI in diet up 0 225 g, toal body
‘weight gain (BWG) reducd significanty (P<0.05) but foo conver..
sion rato (FCR) and production number (PN) weresivilr i birds fed
difterent dits. The pancress t lve bird weightncressed significantly
(P<0.05) inbirds e die comained high level o EFFSB ascompared
wilh contol ones (0.420 vs. 0.502%), but gizzad, proventiculus,
smal inesine, cea, lver and abdomina ft 1 fve bird weight were
similar inal bisds (P> 0.05). High levels of EFFSB n dit, did ot
affct leal digesta viscosity in chicks (P> 0.05). It s coneluded that
additon of EFFS up to 225 g/ke diet did not have negative efects
on broiler performance and ilea digeta viscosiy but influenced blood
502% and panceas weight

Key Words: exruded ull at soybean, ileal digesta viscosiy, broier
performance

649 Effect of full fat soybean extruded at different tempera-
tures on performance and blood constituents of broiler chickens.
A Golian®, 5. A. Mirghelenj, H. Kermanshahi, and S. Zhaleh, Fer-
dowsi University of Mashhad, Mashhad, Khorasan, Iran,

A study was conducted to evaluste the effect of ful fat soybean
(FFSB) exruded at different temperatures on blood constiuents,
digestive organ weights, ileal digesta viscosity and performance of
broiler chickens. Full fa soybeans were extruded (EFFSE) at 145°C,
155°C and 165°C for 15 with high pressure and shear forces a1 & feed
plant and used at the level of 150 glkg i isocaloric and sonirogenous

it

starter, rower and inisher iets One corn-soy die s used a5 & con-
ol tratment with similar proein and energy. One hundred and 90 2
Gold Ross 308 male, o chickens were slocted t 4 ity rest-
ments with 4 replicates of 12 birds esch. Performancs cricria were
reconded weekly:, Blood sample of ane bind fom ssch replicate wes
{aken via wing vei and percentage of oxygen saturaton (SO2%) mea-
Sured with gasomer sstem on d 15, One bird from each replicate
was slaughiered, digesa collected from leum and digstve organs
‘weighed on d 21. A1l dta was snalyzed using GLM procedue of SAS
{5.1). The blood gasomeuy resuls showed that percentage o axygen
Seturaion (502%) nd oxygen pressure (PO2, m1g) i biood were
simila in sl chicks (7 > 0.05) showing tht exusion temperatres
id ot affc oxygen satraion of chicks blood. There were ot Sig-
nifcant diffrences (7>0.05) i body weightgain (BWG), feed inake
(1), feod conversionrati (FCR) and podution umber (PN)of birds
0PSB extruded ot difeent tmperaturs. Al digesive organs such
s giazard, provenricuus, sl iiestine, cace, Ier, pancress and
abdominal fat o live bird welght (7> 0.05) and el digesta viscosity
‘were s i albirds (P> 0.5, 1 i concluded that extusion of
FFSB (150 gl dit) 1 145°C, 155°C and 165°C did not sffctper-
formance, blood conttuent, digstive orgen weighs and e digeta
viscosity ofbroierchicks cormpared with bids fedcor-soybean sl
de

Key Words: extrusion temperature, full fa sobean, broiler perfor-

650 Improving the functionality of mechanically separated
turkey meat protein Isolates by enzymatic cross-liaking using
transglutaminase. Y. Hrynets®, D. A. Omang, end M. Bett, Univer-
sy of Alberta, Edmonton, Alberta, Canada.

Mechanically separated wrkey meat (MSTM) protein isolate is &
high-protein ingredicnt obizincd by pH1-shifing extraction of MSTM.
However, during the extraction process protens undergo parial dena-
turation which in turn affects thei functionalit. A possible solution
1o increase the functional propertis of isolated muscle protein (IMP)
s by using enzymatic treamens. In this regard, ransgluteminase
(TGase), an enzyme which catalyzes protein cross-linking via acyl-
transferreactions, may be used withthe potential abiliy (o improve the
quality of products prepared from IMP. An experiment was conducted
10 determine the combined effect of TGase and salt (NACl)on improv-
ing the water-holding capacity, texture and color of MSTM protein
isolates. The effectof 3 levels of TGase (0.1; 0.3 and 0.5%), combined
with 2 levels of salt (1.0 and 2.5%) at 2 incubation times (60 and 90
min) was examined. The enire experiment was replicaed a least 4
times. Data were analyzed as 3 x 2 x 2 factorial ANOVA. Means were
Separated by using HSD Tukey's adjustment. The study revealed that
the combination of 0.5% of TGase with 2.5% of salt esulted in the
lowest (P < 0.0001) level of cooking loss (4.79%). Higher salt level
in combination with higher amount of TGase and longer incubation
time resulted in a significant (P < 0.0001) increase of water-holding
capacity and improvement of textural characteristcs, including hard-
ness and springiness. Significant (P = 0.0371) incréase in lightness
(L#) was also obiained from the samples prepared with higher level
of TGase, salt and longer incubation time. The resuls of the study
indicated that funcrionalty of MST protein isoltes might be greatly
improved with the addition of salt and TGiase enzyme.

Key Words: mechaniclly separated turkey meat (MSTM) proin
isolate, wansglutaminase (TGase), texturs, cooking Ios, water-hod-
ing capacity
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