Consumption of organic products. Influence of rearing conditions on the quality of organic chicken meat
Sarmiento-García A1. PhD. University of Salamanca
Revilla Martín, I PhD, University of Salamanca
Palacios Riocerezo, C. University of Salamanca 


T Furuta et al., J Pai n Relief 2016, 5:3(Suppl) http://dx.doi.org/10.4172/2167-0846.C1.006
International Conference on
Fibromyalgia and Chronic Pain (June 15-16, 2016   Philadelphia, USA)


J Pain Relief
ISSN: 2167-0846 JPAR an open access journa
Fibromyalgia 2016
June 15-16, 2016
Volume 5, Issue 3(Suppl)
Page 40

Abstract (300 word limit)
In recent years, there has been an increase in the consumption of organic products, motivated by a greater concern for animal welfare and the environment. (5). Of the entire organic livestock sector, the organic poultry production sector seems to be one of the key points in this type of market. Thus, these products have been considered as the gateway for many consumers who start their purchase in the organic market (5) There are a large number of factors that can affect the quality of meat (1,2,3). The effects of temperature conditions on broiler performance and meat quality have been extensively investigated in intensive production under controlled humidity and temperature conditions (4). However, these studies are more limited when we look for the effect of environmental conditions when it comes to outdoor production systems. To our knowledge, no information is available in the literature on the influence of climatic conditions on the fat quality of chickens raised in organic production systems. This study proposes to evaluate the effect of the climatic period in the geographical area studied on the fatty acid profile. A total of 160 medium-sized one-day-old male chickens reared in organic conditions were studied individually from the first day of their lives until slaughter (120 days). Two weather periods were considered, being period C colder than period H. A total of 24 chicks per period were randomly selected, then the breasts (Pectoralis major) were extracted for analysis. Individual fatty acids were measured by gas chromatography and expressed in grams per 100g of fat. From the values obtained, total lipid fractions were calculated. Breast from chicken reared in H period had significantly lower (p <0.01) content of saturated fatty acids (SFA) and ratio between SFA/polyunsaturated fatty acids (PUFA), and increased (p <0.05) content in PUFA and n-6. 
Image/Table
Table 1. Effect of weather conditions on the quality of chicken breast raised in an organic system 
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 C  H  p - value  

Fat (%)  1.42  ±  0.51  1.19  ±  0.51  0.139  

TBARS (mg MDA/ 100 g meat)   0.049  ±  0.004  0.049  ±  0.002  0.552  

Miristic (C14:0)  0.88  ±  0.40  0.69  ±  0.22  0.481  

Miristoleic (C14:1 n - 5)  0.18  ±  0.10  0.15  ±  0.07  0.222  

Palmitic (C16:0)  22.24  ±  2.31  21.06  ±  1.39  0.126  

Palmitoleic (C16:1 n - 9)  3.86  ±  1.61  2.90  ±  1.36  0.268  

Heptadecanoic (C17:0)  0.15  ±  0.05  0.17  ±  0.03  0.853  

Stearic (C18:0)  6.75  ±  3.11  8.56  ±  2.42  0.262  

Oleic (C18:1 n - 9c)  24.32  ±  3.10  25.14  ±  2.17  0.384  

Elaidic (C18:1 n - 9t)  1.94  ±  0.33  2.08  ±  0.28  0.831  

Linoleic (C18:2 n - 6c)  27.78  ±  2.84  28.14  ±  2.33  0.545  

α - Linolenic (C18:3 n - 3)  0.81  ±  0.42  1.17  ±  0.47  0.495  

ɣ - Linolenic (C18:3 n - 6)  0.22  ±  0.06  0.19  ±  0.06  0.409  

Arachidic (C20:0)  0.09  ±  0.09  0.07  ±  0.03  0.857  

Eicosadienoic (C20:2 n - 6)  0.22  ±  0.06  0.19  ±  0.06  0.268  

Eicosatetranoic (C20:4 n - 3)  8.93  ±  3.18  6.32  ±  1.00  0.157  

Eicosapentanoic (C20:5 n - 3)  1.00  ±  0.05  1.01  ±  0.09  0.173  

DPA (C22:5 n - 3)  0.33  ±  0.05  0.36  ±  0.09  0.297  

ΣSFA  33.96  ±  3.09  31.19  ±  3.24  0.050  

ΣMUFA  29.87  ±  5.52  28.64  ±  3.34  0.350  

ΣPUFA  36.45  ±  6.78  40.49  ±  3.88  0.017  

SFA/PUFA  1.00  ±  0.38  0.78  ±  0.13  0.013  

n - 3  1.06  ±  0.69  1.12  ±  0.42  0.707  

n - 6  35.27  ±  6.52  39.32  ±  3.66  0.013  

n - 6/n - 3  43.53  ±  26.51  40.30  ±  16.37  0.572  


