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Effects of Stunning Voltages on Meat Quality of Rabbit
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Abstract: The meat quality was studied after rabbit stunned in 100V (voltage) or 75, 65, 55V electrical stunning voltage and
manual stunning (stick stunningas control group). The results showed: There isnot significant difference between the effects of
meat pHwith different stunning voltages (p>0. 05), but the rabbit pHy (the rabbit longissimus lumborummuscle pH for 1 hour
after slaughter) isof significant difference between 75V and 100V electrical ly stunned groups. The difference isnot significant
about the effects of different stunning voltages onrabbit LDmuscle of color Lk value (1ightness), a*value, b* value and rabbit BF
(biceps femoris) muscle of color Lk value or a* value for 1 hour after slaughter. 24 hours after slaughter, the muscle color of 75V
electrically stunned group is freshred, but 100V electrically stunned and manual stunned groups are pale. The drip loss of 100V
electrically stunned group is the highest (3. 738%), while the drip loss of 75V electrical ly stunned group is the lowest (2. 420%).
The cooking loss of 100V electrically stunned group is the highest, while that of 55V electrically stunned group is the lowest and
75V electrically stunned group is in-between. The tenderness of 75V electrically stunned group is best, while that of manually
stunned group is the worst.
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Fig.1  Effects of stunning voltages on pH of rabbit meat
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Fig.2 Effects of stunning voltages on L* value of rabbit meat
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Fig.3 Effects of stunning voltages on a* value of rabbit meat
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Fig.4  Effects of stunning voltages on b* value of rabbit meat
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Fig.5 Effects of stunning voltages on drip loss of rabbit meat
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Fig.6  Effects of stunning voltages on cooking loss of rabbit meat
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Fig.7  Effects of stunning voltages on WBSF of rabbit meat
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Fig.8 Effects of stunning voltages on IMF of rabbit meat
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