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Abstract
Background: Transportation process causes broilers suffer from stress and affects its meat quality. Objective: This study aims to determine
the effect of transportation treatment and ascorbic acid supplementation on HSP 70 gene expressions, hematological status and meat
quality of broiler chickens. Methodology: The study was designed in a completely randomized design using a unidirectional pattern with
50 female broilers of Lohmann MB 202 aged 5 weeks. The broilers were equally divided into 5 treatments. Treatment 1 was broilers with
no ascorbic acid supplementation and transportation treatment as a control 1. Treatment 2 was broilers with no ascorbic acid
supplementation but transportation treatment applied ( a control 2). Treatment 3 was broilers supplemented with ascorbic acid at a dose
of 360 mg LG1 in drinking water for 2 h before being transported. Treatment 4 was broilers supplemented with ascorbic acid at a dose
of 360 mg LG1 in drinking water for 2 h immediately after being transported. Treatment 5 was broilers with transportation treatment and
were supplemented with ascorbic acid at a dose of 360 mg LG1 of drinking water for 2 h before and after being transported. The
transportation treatment was imposed for 5 h starting from 10:00 am-14:00 pm. Rectal temperatures of all experimental broilers were
measured. For birds in T4 and T5, their rectal temperatures were measured again after they were supplemented with ascorbic acid after
transportation. Next, blood samples were used to test hematology variables. These were followed by expression measurement of HSP
70 genes and meat quality. All data were tabulated and analyzed with variant analysis and LSMEAN. Results: Transportation treatment
was found to increase HSP gene expression, rectal temperature, heterophil percentage, H/L ratio, pH of the meat and water holding
capacity of the meat. The transportation treatment also reduced total erythrocytes, hemoglobin, hematocrit value, lymphocytes and
monocytes. Supplementation of ascorbic acid for 2 h just before the broilers were transported and for 2 h immediately after they were
transported decreased HSP 70 gene expression, rectal temperature, pH of the meat and water holding capacity of the meat. The
supplementation of ascorbic acid also increased total erythrocytes, hemoglobin, hematocrit, total leukocytes, lymphocytes, heterophils
and the ratio of H/L. Conclusion: Supplementation of ascorbic acid 2 h before broilers are transported reduces broiler’s stress and
maintains their meat quality.
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INTRODUCTION

Poultry production has the highest contribution for
national meat supply. In 2013, the national production of
poultry meat was 1788.9 t, consisting of 82.72% of broiler
meat, 16.1% of domestic poultry meat, 3.9% of culling laying
chicken and 1.7% of duck meat1. The success of the high
supply  of  poultry  meat  is  partly due to the availability of
high-quality breeds and the availability of complete
technology packages. However, there is one factor that
sometimes goes unnoticed in the poultry production industry.
The factor is the transportation of chicken from growers to
slaughter-houses. The transportation factor is actually a short
process in the poultry industry. Nonetheless, the activity often
causes significant losses. This happens because during the
transportation, chickens are in the discomfort environment
which will be a potential stressor for the poultry. Losses of
transported chickens could happen due to the high number
of deaths during the transportation process and the declining
of meat quality due to the effect of stress during the
transportation.
There are some factors triggering the emergence of

haulage stress i.e., the catching process, the loading and
unloading of the poultry into and out of the truck, the
handling process when the poultries are transferred from the
cage to the box, the density of poultry in the box, social
disruption, limitation of motion, heat radiation, wind, noise
and vibration2-8. All these stressors affect the physiological
responses simultaneously, resulting in acute stress
experienced by the poultries.
Stress could affect the balance of biochemical reactions,

especially the formation of weak bonds such as enzymes and
the denaturation of proteins including enzymes in the body of
the chickens. As a result, enzymes cannot work properly,
leading to disruption of biochemical reaction in the body,
including homeostasis disruption9-11. When this disruption is
happened, the body would attempt to return the homeostasis
state to its original condition before the stress. When the
attempt fails, the body would use genetic pathways, for
instance, by activating HSP 70 genes7,8,12,13.

The HSP 70 genes can be activated and deactivated in
accordance with the metabolic signal received from internal
factors, such as hormones and external factors, such as
nutrition14. Some essential and non-essential bioactive
components of feeds affect a number of cellular processes
associated with health and disease prevention, including
carcinogen metabolism, hormonal balance, cell signaling, cell
cycle control, apoptosis and angiogenesis. Components of
bioactive     food     often     modify    processes    in    the    body

simultaneously. Therefore, the issue of stress happened during
the poultry transport could be addressed using nutrigenomic
approach15. This could be done, for example, by
supplementing antioxidant vitamin to the DNA. The
supplementation could affect HSP 70 genes protecting
proteins that are sensitive to stress. This means the effects of
stress can be reduced and before the poultries are
slaughtered, they are in a good condition which will produce
a high quality of meat16,17.

Ascorbic acid is the example of vitamin that belongs
toantioxidant group. Ascorbic acid could slow down the
oxidation reaction of substances that get oxidized easily,
although the concentration of the substances is low18,19. Under
a normal condition, chicken can synthesize ascorbic acid in the
body. However, when chickens are under stress, the
requirement of ascorbic acid will increase which could be
obtained from feed or drink4,5,20. Ascorbic acid plays an
important    role    in    the   thyroid   activities,   as   dopamine
$-hydroxylase co-substrate in norepinephrine formation, so
that the chickens could stimulate the heart rate and dilatation
of the peripheral vessels to lower body temperature4,5,21. A
study of effectiveness of the use of ascorbic acid as an
antioxidant to reduce the influence of the transportation
stress has been conducted4,5,22,23. However, similar study which
focuses on gene expression of HSP 70 as a major indicator of
stress of chicken andits association with the quality of the
meat is limited. Therefore, the aim of this study was to
determine the meat quality of broilers chickens exposed to
transportation stress shortly after slaughtering.

MATERIALS AND METHODS

Research location: Rearing of broilers and transportation
stress test were conducted in the Teaching Farm Laboratory
of Faculty of Animal Science, University of Mataram, Lingsar
Village, Lingsar District, West Lombok. Measurements of
hematology    parameters    were    conducted    in    the
Immune-biology Laboratory of Faculty of Science, University
of Mataram. Test of HSP 70 gene expression was conducted in
the laboratory of the Cultivation Research, Sekotong West
Lombok. Analysis of the meat quality was conducted in the
Laboratory of Animal Products Processing Technology of
Faculty of Animal Science, University of Mataram.

Experimental design: This study was a completely
randomized design with 5 treatments using a unidirectional
pattern  with  50  female  broilers  of  Lohmann  MB  202  aged
5   weeks.   This   means   that   each   treatment   group   had
10   chickens.   The  chickens  were  divided  into  5  treatments.
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Treatment 1 (T1) was the broiler chickens without ascorbic
acid supplementation and without transportation treatment
(control   1).   Treatment   2   (T2)   was   the   broiler   chickens
with  transportation  treatment  without  ascorbic  acid
supplementation (control 2). Treatment 3 (T3) was the broiler
chickens with transportation treatment and ascorbic acid
supplementation at a dose of 360 mg LG1 of drinking water for
2 h just before being transported. Treatment 4 (T4) was the
broiler chickens with transportation treatment and with
ascorbic acid supplementation at a dose of 360 mg LG1 of
drinking water for 2 h shortly after transportation. Treatment
5 (T5) was the broiler chickens with transportation treatment
and   with   ascorbic   acid   supplementation   at   a   dose   of
360 mg LG1 of drinking water for 2 h before and after being
transported.

Transportation treatment: All of the chickens used in the
study were identified using a wing band. The chickens were
put into the transportation box after which they were taken
around from 10.00 am to 02.00 pm using an open vehicle. For
the experimental broiler chickens in treatments 2-5, their body
temperatures were measured directly after being transported.
Blood of chickens from T2 and T3 were sampled to measure
the hematology parameters. After blood sampling, chickens
from treatment 2 and 1 were immediately slaughtered to
obtain the liver of the chickens (for gene expression of HSP 70
parameter) and breast meat for measurement  of  the  meat 
quality.  Chickens  in  the treatment 4 and 5 after rectal
temperature measurements were rested for 2 h and were
given ascorbic acid supplementation. This was followed by the
rectal temperature measurement for the second time and
blood sampling and slaughtering process.
Blood  samples  were  taken  from the wing venous using

1 cc insulin syringe. After that, the sample was inserted into a
tube containing 5 mL EDTA (ethylene diamine tetra acetic
acid). The livers were taken using sterile equipment and put
into a 1.5 mL tube containing 500 mL of RNA (Ribonucleic
acid). Both samples were stored at a temperature of  -80EC for
analysis of total RNA.

Measurements
Body temperature (rectal temperature): In T1, the
measurement of rectal temperature was conducted when
other treatment groups were transported. In T2 and T3, rectal
temperatures were measured shortly after the chickens were
transported. For T4 and T5, the measurement of rectal
temperature   was    done    twice,    shortly    after    they    were

transported and 2 h later (after supplementation of ascorbic
acid). These works were performed by inserting a
thermometer into the cloaca.

Hematology parameters:  Hematology parameters measured
were (1) The total number of erythrocytes, (2) Hemoglobin
levels, (3) The value of hematocrit, (4) The total number of
leukocytes and (5) The differential count of leukocytes
(percentage of heterophils, eosinophil, basophils, monocytes
and lymphocytes) and the ratio of H/L.

Erythrocyte: Measurement of erythrocyte was conducted
using counting chambers method24. Twenty milliliters of blood
containing EDTA was put into a 4000 mL of Hayem solution
using a micropipette. The mixture of the solution was then
rinsed and mixed evenly. The solution was then incubated for
two minutes. Next, the solution was put into Improved
Neubauer counting chamber. The number of erythrocytes
could be counted on five areas of erythrocyte box with 40x
magnification of objective lenses. The number of erythrocytes
was determined by multiplying the number of erythrocytes
with 10000 mm3.

Hemoglobin: The level of hemoglobin was measured using
spectrophotometer method24. Twenty milliliters of blood
containing EDTA were inserted using a micropipette.
Thereafter, the blood sample was mixed with Drabkin solution.
The solution was then rinsed, mixed until smooth and
incubated for 3 min. The absorbance was read at a wavelength
of 540 nm using a spectrophotometer (UV-visible).
Hemoglobin level was calculated by multiplying the
absorbance by a factor (g dLG1).

Hematocrit: The measurement of hematocrit value was done
using micro-hematocrit methods24. Blood sample was inserted
into the micro-hematocrit tube. The bottom part of the tube
was closed using wax. The tube was put in a hematocrit
centrifuge   (Hettich)   then   centrifuged   at  15,000  rpm  for
5 min. The percentage of blood was read using a hematocrit
measuring instrument.

Leukocytes: The total number of leukocyte was calculated
using the counting chamber method24. Three hundred and
eighty milliliters of Turk’s solution was inserted using a
micropipette into a glass tube. After that, 20 mL of blood
containing EDTA was mixed with the Turk’s solution using a
micropipette. The solution was then rinsed, thoroughly mixed
and    then    incubated    for     2    min.    The    mixture   of   the
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solution was put into the counting chamber of Improved
Neubauer.   Leukocyte   was   counted   in   four   areas   using
10x magnification of objective lenses. The total number of the
white cell was determined by multiplying the number of
leukocytes results count with 50 mm3.

Differential count of leukocyte: The differential count of
leukocyte was calculated using the Rapid method24. Five
milliliters of blood sample was dripped onto the end of the
glass object using a micropipette until the blood stick and
spread to the edge of the glass slider. The blood was removed
with an inclination of 35E. After that, the preparation was dried
and fixed with methanol. The next step was the preparation
was colored using eosin (color 1) for 20-30 sec. The
preparation   was   then   colored   for   the   second   time   for
15-30 sec. The preparation was subsequently rinsed with
running water until the smear clean and dried. The
preparation was read under a microscope with the help of
emersion oil. The percentage of each differential leukocyte cell
was calculated with the help of a hand counter.

Expression of HSP 70 gene
Total RNA extraction: Total RNA extraction was analysed
using a prochedure conducted by Tamzil  et  al.6  as follow:
“Each liver tissue was sampled to find total RNA. Extraction of
total RNA was performed using total RNA Mini Kit 50 preps
produced by Gene Aid. Twenty five milligrams of liver samples
was dissolved with 400 mL RB buffer and 4 mL
mercaptoethanol in a 1.5 mL tube. Next, the sample was
incubated for 3 min at a room temperature. After that, the
samples  were  moved  to  filter  column and centrifuged at
1000×g for 30 sec. Colum filter part was disposed andto
sediment component, 400 mL of 70% ethanol was added and
vortexed  until  homogeneous.  The  sample  was  moved  to
RB column and was centrifuged at 14000×g for 1 min. After
the sedimentation was disposed, RB column was transferred
to a 2 mL new tube and WI buffer was added after that. This
step was followed by centrifugation at 14000×g for 30 sec.
After the sediment was disposed, 600 mL of wash buffer was
added then it was centrifuged at 14000×g for 30 sec. After
the sediment  was  disposed,  it  was  centrifuged  at  14000×g
for 2 min and the column was transferred into 1.5 mL tube.
After that, 50 mL of RNase-free water sample was added and
it was kept for 2 min followed by centrifugation at 14000×g
for 1 min. The RNA was then stored for approximately 45 min.
The process was continued by a reverse transcriptase
reaction”.

Reverse transcriptase: Reverse transcriptase was analysed
using a prochedure conducted by Tamzil  et  al.6  as follow:
“Synthesis of single-stranded DNA was performed using total
RNA via reverse transcriptase reaction, using Transcription
Synthetic First Strand cDNA Kit. Five milliliters sample of total
RNA, 1 mL of oligo (dT) and 15 mL H2O were put into a 0.2 mL
tube. The solution was heated at 65EC for 10 min and then
immediately was moved into an ice bath. Six milliliters of 5X
buffer, 0.5 mL of inhibitor RNase, 0.5 mL of dNTP and 0.5 mL of
reverse transcriptase were added into the sample solution.
The solution mix was then incubated at 55EC for 30 min and
85EC for 5 min. After the process finished, cDNA was ready for
use”.

Real-time quantitative PCR (RT-PCR): Testing was performed
using real-time PCR quantitative using DNA samples obtained
from the reverse transcriptase reaction of  tRNA genes HSP 70.
Primer   used   was   the   primer  of  GADPH  (housekeeping):
F-5'GTGTTATCATCTCAGCTCCCTCAG-3', R-5'GGTCATAAGACC
CTCCACAATG-3' and HSP70: F-5'GACAAGAGTACAGGGAAG
GAGAAC-3', R-5'CTGGTCACTGATC TTTCCCTTCAG-3'25 with a
length of the product was 222 bp PCR.

Meat quality
Meat pH: Measurement of this variable was performed using
a method summarized by Soeparno26. Ten grams of broiler
breast meat was put into a 100 mL beaker. Ten milliliters of
distilled water was added next. After that the mixture was
stirred and kept for 2 h at a temperature of 5EC. The solution
was then equilibrated at a temperature of 23EC. The
measurement of pH was performed using a digital pH meter.

Water holding capacity: Measurement of this variable was
performed using a method summarized by Soeparno26. Three
hundred milligrams (0.3 g) of chicken meat was placed on a
glass plate. The sample was then covered with filter paper. On
the top of filter paper another glass plate was put. This system
was then pressed using a load weighing 35 kg for 5 min. After
that, the pressed sample was drawn on a transparent plastic.
Wet  area  outside  the  sample  was  measured  using  graph
paper (cm2). Water holding capacity (mg) was determined
using the following equation:

2

2

Wet area (cm )
H O (mg) 8.0

0.0948
  

 2H O (mg) 100%
Water holding capacity Total water percentage (%)

300 mg
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Cooking loss: Measurement of cooking loss was performed
using a method summarized by Soeparno26. Five grams of
sample  (x)  was put into a plastic bag. It was then cooked for
1 h at a temperature of 80EC. After that,the sample was taken
out from the plastic bag and then separated from its broth.
Next, the sample was swabbed using tissue without being
pressed. Lastly the sample was weighed (Y). Cooking loss was
determined using equation:

X Y
100%

x




Tenderness: Measurement of tenderness was performed
using a method summarized by Soeparno26. Sample of broiler
meat of 1 cm3 was put into the base of a penetrometer. Needle
of the device was arranged so the sample could meet with the
end of the needle. As a result, the needle was in 0 position. A
load weighing 50 g (a) was freed at the same time with a
stopwatch for 10 sec. The depth of the needle was shown by
penetrometer scale (b). Tenderness of the meat was
determined using:

b
/ t (mm/dt)

a

Statistical analysis: The collected data were tabulated and
analyzed using analysis of variance and LS-MEANS using the
GLM procedures SAS software27. The differences between the
means of groups were identified by Tukey’s test with the
significant levels of p<0.05 and p<0.01.

RESULTS AND DISCUSSION

The effects of transportation treatment and ascorbic acid
supplementation in drinking water on HSP 70 gene expression
and rectal temperature are presented in Table 1.
Transportation treatment increased HSP 70 gene expression
and rectal temperature (p<0.01). On the other hand, ascorbic
acid supplementation could reduce HSP 70 gene expression
and rectal temperature (p<0.05) after the transportation
treatment. This result implied that during transportation the
chickens indeed experienced stress. Some studies showed
that during the transportation process the chickens
experienced stress due to the process of catching, loading and
unloading into and out of the truck, the handling process
when the chickens were transferred from cage to the box, the
density of the chickens in the box, social disorder, motion
limitation,   heat   radiation,  wind,  noise  and  vibration.  All  of

Table 1: Effect of transportation and supplementation of ascorbic acid in drinking water on expression of HSP 70 gene, cloacal temperature, hematological status and
meat quality of broiler chickens

Treatment
----------------------------------------------------------------------------------------------------------------------------------------------------

Parameters 1 2 3 4 5 p-value
Expression of HSP 70 gene (relative mRNA level) 0.819±2.576a 11.418±2.822c 5.088±2.231ab 1.270±2.822a 2.368±2.576a <0.0004
Cloacal temperature l (EC) 41.287± 0.245a 43.167±0.283b 42.400±0.262a 41.814±0.262a 41.950±0.283a <0.0001
Cloacal temperature 2 (EC)* - - - 40.385±0.2748*) 40.933±0.295
Hematological status
Erythrocytes (×106 mmG3) 3.116±0.269a 2.500±0.249b 2.950±0.269a 2.957±0.249a 2.825±0.233a <0.0001
Hemoglobin (%) 1.000±1.162a 0.600±0.300b 1.000±0.439A 0.875±0.411a 1.000±1.162a <0.9448
Hematocrit values (%) 63.975±3.555a 47.486±3.800b 60.467±4.105a 61.828±3.800a 50.400±4.105b <0.0001
Leucocytes (×103 mmG3) 3.984±0.210a 3.216±0.257b 3.539±0.361a 3.728±0.256a 3.699±0.292a <0.0001
Leukocyte differentiation
Lymphocytes (%) 55.000±7.97a 25.000±7.97b 47.333±2.06a 42.250±2.820a 48.286±3.01a <0.0001
Heterophils (%) 21.875±2.39a 29.166±2.76b 21.428±2.56a 28.571±2.560a 23.833±2.76a <0.0001
Eosinophil (%) 9.000±9.720 8.286±3.674 11.760±2.510 8.125±3.437 8.000±9.720 <0.0732
Basophils (%) 6.000±1.423 6.857±0.538 6.267±0.367 6.875±0.503 4.000±1.422 <0.0871
Monocytes (%) 5.400±0.713 4.514±0.270 4.653±0.184 5.025±0.252 6.600±0.713 <0.1792
H/L ratio 0.398±0.086a 1.166±0.099b 0.453±0.092a 0.676±0.092a 0.493±0.099a <0.0001
Meat quality
pH 5.650±0.063a 6.270±0.063b 5.633±0.073a 5.633±0.073a 5.567±0.073a <0.0501
Cooking loss 2.212±0.099 1.316±0.114 2.414±0.106 2.486±0.106 1.850±0.115 <0.2472
Water holding capacity 14.666±1.30a 20.125±1.12b 14.000±1.20a 13.571±1.203a 14.000±1.30a <0.0501
Tenderness 2.500±0.191 2.667±0.220 2.286±0.204 2.428±0.204 3.000±0.221 <0.0792
a-bMeans in the same row without common superscript differ at p<0.05, treatment 1: Experimental chickens without transportation treatment and ascorbic acid
supplementation, treatment 2: Experimental chickens with transportation treatment but without ascorbic acid supplementation, treatment 3: Experimental chickens
with  transportation  treatment  and  supplementation  of  ascorbic  acid  at  a  dose  of  360  mg  LG1  in  drinking   water   for   2   h   before   being   transported,
treatment 4: Experimental chickens with transportation treatment and supplementation of ascorbic acid at a dose of 360 mg LG1 in drinking water for 2 h after being
transported,  treatment  5: Experimental chickens with transportation treatment and supplementation of ascorbic acid at a dose of 360 mg LG1 in drinking water for
2 h before and after being transported, *Rectal temperature measured after 2 h of transportation
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these factors affected physiological conditions the
experimental chickens simultaneously, leading to acute
stress2-5,8. When the transportation test was performed, the
ambient temperature was around 29.9-36.4EC which could be
classified as stress temperature for the chickens, since for the
adult broilers the comfortable temperature is 26-27EC28. Under
stress conditions, the chickens will attempt to restore
homeostasis of the body to the condition before the stress.
When the stress continues and the body cannot handle it, HSP
genes, will be activated, including HSP 70 genes which only
function under the stress condition29. The HSP 70 genes are
very sensitive to environmental changes30. This was the reason
why in this study, HSP 70 gene expression of chickens
belonged to T1 (control 1) was lower (p<0.01) compared to
chickens belonged to T2 (control 2). The increase in the
expression of HSP 70 gene as the effect of transportation
treatment means that the transportation process indeed cause
the chickens to suffer stress8,30. Another study showed that
HSP 70 gene expression of chickens reared under heat stress
condition was higher than that of reared in normal condition12.
Study of HSP gene expression in CG sites of ducks
experiencing stress is higher than those without stress31.
Ewing  et  al.9  defined that stress is a condition of living things
that cause increase of temperature or other stressors coming
from both external and internal body of the livestock.
Morberg10 defined stress as any biological process that could
threat and disrupt homeostasis of animals and every stressor
causes a negative impact on animal welfare.
Data presented in Table 1 provides information that

supplementation of 360 mg LG1 of ascorbic acid in drinking
water could reduce gene expression of HSP 70 after being
transferred. Under normal conditions, exogenous ascorbic acid
supplementation is not required, because it can be
synthesized internally by the chicken. However, when the
chickens are under stress, the need for the ascorbic acid
increases, meaning an extra ascorbic acid is needed to be
supplemented32,33. Physiologically, ascorbic acid is required in
hydroxylation reactions on the nervous system and the
adrenal medulla16. In addition, ascorbic acid plays a role in
thyroid   activities,   such   as   a   co-substrate   of   dopamine
$-hydroxylase in the formation of norepinephrine to increase
the ability of chickens to dispose of body heat to stimulate the
heart rate and dilating the peripheral vessels21. Ascorbic acid
plays a role in increasing the antioxidant activity of vitamin E,
which happens by converting tocopheroxy radical into the
active  form  of  vitamin  E,  so   the   danger   of   heat   stress
can be avoided20. This is the reason why ascorbic acid
supplementation in this study could reduce HSP 70 gene
expression in broiler chickens, which is the main indicator of
chickens suffering from stress after the transport.

Chickens from T4 and T5 gave the same HSP 70 gene
expression (p>0.05) but gave lower expression compared to
chickens from treatment 3 (p<0.01). The low expressions of
HSP 70 gen in chickens in T4 and T5 indicated the lower stress
condition due to the rest period for 2 h after the
transportation treatment. The HSP 70 genes can act as savior
for living creatures in an emergency situation34. When the
homeostasis of the body is back to normal, the expression of
HSP 70 genes will slowly decrease and then go back to
dormant state as they were prior to the stress29. This is what
causes HSP 70 gene expressions of chickens from T4 and T5
are lower than that of from T3. Nonetheless, all three methods
of supplementation of ascorbic acid tested gave the same
result as the expression of HSP 70 with that of chickens from
T1 (p>0.05). However, this result was lower than the level of
the expression of HSP 70 from group of chickens in T2
(p<0.01). Thus, it means that supplementation of ascorbic acid
at a dose of 360 mg LG1 in drinking water can minimize the
effect of transportation stress.
Data of the effects of treatment on rectal temperature

(Table 1) showed that transportation increased rectal
temperature (p<0.01) and supplementation of ascorbic acid
was able to reduce the increased rectal temperature (p<0.01).
The in creased rectal temperature as the impact of the
transportation treatment causes the chickens to suffer stress.
During the transportation treatment, the chickens were
exposed to high temperature and the situation was worsened
by other stressors. This combination simultaneously affects the
physiological conditions of the experimental chickens2,3,8. The
temperature during the transportation was unfavorable for
the chickens (29.9-36.4EC), while the comfortable temperature
for broilers are around 26-27EC28. As a consequence, the
chickens experienced difficulty in releasing the excess of body
heat to the environment, leading to the increased body
temperature6,8,35. Normal body temperature of chickens ranges
between 40.5-41.5EC36. When they are exposed to high
temperatures, the body temperature will rise. This was shown
from a study in which laying chicken, kampong chicken and
Arab chicken were exposed to 40EC for 0.5-1.5 h. The result
showed that the body temperature rose to 44.99EC6,8.

Data presented in Table 1 showed that the experimental
chickens in T3, T4 and T5 had the same body temperature
(p>0.05) with chickens in T1, but lower compared to those in
T2 (p<0.01). This means that the treatment of ascorbic acid
supplementation of 360 mg LG1 in drinking water can help the
broiler to avoid transport stress. This condition indicates that
the physiological functions of ascorbic acid in the activity of
the thyroid, which is a co-substrate of dopamine to stimulate
the heart rate and dilating the peripheral is normal, meaning
the body temperature  of  chicken  receiving  supplementation
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of ascorbic acid is lower than the body temperature of chicken
that do not get ascorbic acid supplementation. The mean
body temperature of the chickens of  T1 was 41.287±0.245EC,
whereas in the T2, the mean increased to 43.167±0.283EC.
Nonetheless,  the  average  body  temperature  of  the
chickens in the group of chickens receiving ascorbic acid
supplementation decreased to around 41EC (normal
temperature)8,35.
When the second measurement was performed, rectal

temperatures (after 2 h of transportation treatment) of the
chickens in T4 and T5 were normal. The normal temperature
happened because the body conditions went back to normal
due to the influence of the break.
The effect of the treatment on the total number of

erythrocytes, hemoglobin, hematocrit, total number of
leukocytes and leukocyte differentiation are presented in
Table 1. It could be seen that the transportation treatment
lowered total of erythrocytes, hemoglobin, hematocrit and the
total number of leukocytes (p<0.01). Supplementation of
ascorbic acid could increase the total erythrocytes,
hemoglobin, hematocrit and total leukocyte of the broiler
chickens experiencing acute stress due to transportation
(p<0.01).
The level of erythrocytes, hemoglobin and hematocrit

values of the experimental chickens decreased because the
transportation caused stress on the chickens. The stress
experienced by the chickens affects the synthesis, stability and
activities of enzyme, as well as some biochemical compounds
in the body6-8,29. Another effect of the stress is its interference
on the performance of the erythropoietin hormone, which is
responsible for the formation of erythrocytes, triggering the
emergence of erythropoiesis37, as well as a decrease of
hematocrit value7,8,38. The decreasing levels of hemoglobin
triggered by stress have been reported by Tamzil  et  al.7  and
Tamzil8. The studies report that kampong chickens, arab
chickens and laying chickens suffering from heat stress
experienced the decrease in Hb level after being exposed to
heat stress at 40EC for 0.5 up to 1.5 h. Erythropoiesis process
in some of species of poultry has also been widely reported in
some studies, such as by Tamzil et al.7, Tamzil8, Altan et al.35

and Coles38. The studies stated that there is a strong
relationship between the numbers of erythrocytes with a
hematocrit value. The decrease in hematocrit value partly is
caused by the damage of erythrocytes, decreased production
of erythrocytes or decrease in the number or size of
erythrocytes.
Table 1 also shows that the levels of erythrocytes,

hemoglobin and hematocrit of experimental chickens in T3, T4
and T5 are the same as those in  T1  (p>0.05),  but  higher  than

those in T2. The reason for this is that ascorbic acid
supplementation can protect the experimental chickens from
the effect of the transportation stress. Ascorbic acid plays a
role   in   thyroid   activity   as   a   co-substrate   of   dopamine
$-hydroxylase in the formation of norepinephrine, to stimulate
heart rate and peripheral vessel dilatation to allow body heat
dissipation into the environment4,5,21. As a consequence, body
temperature is not too high, which in turn does not affect the
erythropoietin hormone, resulting in the levels of erythrocytes,
hemoglobin and hematocrit values in the group of chickens
that are subjected to transportation stress and supplemented
with ascorbic acid are similar to those of experimental
chickens without transportation treatment and ascorbic acid
supplementation. This result proves that ascorbic acid is a
good antioxidant to counteract free radicals when poultry are
suffering stress20.
Table 1 shows that the chickens in T2 experienced the

decrease in total leukocyte and lymphocyte percentage, but
the percentage of heterophil and the ratio H/L (p<0.01)
increased. Nonetheless, thepercentage of eosinophil,
basophils  and  monocytes  in  the  experimental  chickens  in
T2 group (p>0.05) did not change. It can also be seen that the
effect of ascorbic acid supplementation on total leukocyte,
lymphocyte percentage, heterophil and the ratio H/L
experimental chickens in T3, T4 and T5 are the same as those
of T1 (control 1) (p>0.05).
The changes of the number of leukocytes, lymphocytes

percentage, heterophil and the value of the H/L ratio is caused
by  the  influence  of  stress  arising  from  transportation
process2-5,7,8,39. Chickens suffering stress are characterized by
the change in differentiation of blood leukocytes
(lymphocytes, heterophil, basophils, monocytes and the H/L
ratio)7,8,35,39. The changes happen because chickens
experiencing   stress   cause   the   increase   of    glucocorticoid
hormone level, especially corticosterone hormone6,8,40. A study
regarding the emergence of stress caused by feed deficiency
in poultry showed the increase levels of the corticosterone
hormone and the H/L ratio40. Heat stress tested on kampong
chickens, Arab chickens and broilers showed the increases
levels of the corticosterone hormone and the H/L ratio6,8,41.
This is the reason why the increased levels of the
corticosterone hormone and the H/L ratio in poultry or N/L in
humans can be used as a stress indicator40. The increased of
corticosterone hormone in the blood can obstruct the
performance of the immune system in the body such as
lymphocyte proliferation, immunoglobulin production,
production of cytokines, cytotoxicity and anti-inflammatory
agents42.
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Data of the transportation treatment effects and
supplementation of ascorbic acid on meat quality are
presented in Table 1. Transportation treatment increased pH
and water holding capacity (p<0.05) but did not affect
cooking loss value and tenderness (p>0.05). Supplementation
of ascorbic acid lowered pH and water holding capacity of
broiler meat experiencing stress caused by transport
treatment but did not affect tenderness and water holding
capacity.
Data of effects of transportation treatment and ascorbic

acid supplementation on the pH of the meat, cooking loss,
water holding capacity and tenderness of broiler meat are
given in Table 1. It can be seen that transportation treatment
caused the increases in pH value, water holding capacity and
tenderness  of  meat  (p<0.05),  but  it  did  not  affect  cooking
loss values (p>0.05). On the contrary, ascorbic acid
supplementation lowered the pH value and water holding
capacity and increased cooking loss values of chickens which
had experienced stress due to transportation treatment
(p<0.05).
The increases pH values and water holding capacity of

meat are related to the stress caused by the transportation
treatment of the experimental chickens2,3. Chickens suffering
from stress just before slaughtered produce meat with a lower
quality41,43,44. When stress occurs, glycolytic enzyme activity
increases within the chicken body, leading to the increase of
glycolysis and ATP hydrolysis45. After slaughtering, muscle
glycogens undergo glycolysis process enzymatically and
produce lactic acids that trigger changes in the pH value of
the meat46. Lactic acid accumulation will stop after the
depletion of glycogen reserve. Lack of muscle glycogen
reserves causes limited anaerobic glycolysis process and
limited lactic acid accumulation, causing small decrease in pH
value47. Chickens suffering from stress before being
slaughtered have excessive glycogen accumulation and lactic
acid in their bodies, resulting in meat having high pH value.
This leads to the increase in water holding capacity of meat, as
well as a decrease in the shelf life of meat48,49. Meat having
high pH value is associated with a lower shelf life, because
meat having high pH is a favorable environment for bacteria
to grow41,49.

When the data in Table 1 is considered carefully, it can be
seen that experimental chickens in T3, T4 and T5 were able to
bring back the pH of meat back to normal, which was 5.6
(similar to the pH of meat in T1), while the pH of meat in
experimental chickens in T2 was 6.270. This means that
supplementation of ascorbic acid at 360 mg LG1 in drinking
water  for  2  h  before  and  after  the  transportation  can
reduce   the   increase  in  pH  and  water  holding  capacity48,49.

These cases can be used as an indicator to predict that
ascorbic acid supplementation could prolong the shelf life of
broiler meat41,49.
From data in Table 1, it can be seen that the experimental

chickens in T3,  T4 and T5 were able to bring back the pH of
the meat back to normal. The controls experimental chickens
(T1) had lower pH of the meat. This means that the
supplementation of ascorbic acid of 360 mg LG1 in drinking
water for 2 h before and after transport can reduce the
increase in pH value, water holding capacity, tenderness of
meat48,49 and can extend the shelf life of meat40,49.

There are three different systems of ascorbic acid
supplementation used in this study. It was found that
supplementation of ascorbic acid of 360 mg LG1 in drinking
water for 2 h before the transportation treatment or 2 h
shortly after the transportation treatment was an applicable
system, while the supplementation of ascorbic acid for 2 h
before the transport and followed by 2 h shortly after the
transport was less-applicable.

CONCLUSION

It can be concluded that the transportation treatment
causes the chickens to suffer from stress characterized by the
increased of HSP 70 gene expressions. The HSP 70 gene
expression can be reduced using ascorbic acid
supplementation of  360 mg LG1 in drinking water in 2 h
shortly before the transportation or for 2 h shortly after the
transportation. The supplementation treatment could prevent
the decrease quality of chicken meat because of the stress
caused by the transportation process.

ACKNOWLEDGEMENTS

Authors would like to thank and appreciate Directorate
General  of  Higher  Education,  Ministry  of  Technology,
Research and Higher Education of the Republic of Indonesia
for   the   financial   support   through   Competitive   Grant
Program     with     a     letter     of    assignment     agreement
No: 41.Z/SPP-HB/UN18.12/PL/2015. Appreciation is also
addressed to Prof. Wasmen Manalu, Ph.D., Professor at the
Faculty of Veterinary Medicine, Bogor Agricultural University,
for his willingness to read and correct this manuscript.

REFERENCES

1. Kementan, 2013. Kementerian pertanian republik Indonesia.
Data statistik produksi daging Nasional. Jakarta.

439



Int. J. Poult. Sci., 15 (11): 432-441, 2016

2. Zulkifli, I., A. Al-Aqil, A.R. Omar, A.Q. Sazili and M.A. Rajion,
2009. Crating and heat stress influence blood parameters and
heat shock protein 70 expression in broiler chickens showing
short    or    long   tonic   immobility   reactions.   Poult.   Sci.,
88: 471-476.

3. Al-Aqil, A. and I. Zulkifli, 2009. Changes in heat shock protein
70 expression and blood characteristics in transported broiler
chickens as affected by housing and early age feed restriction.
Poult. Sci., 88: 1358-1364.

4. Ajakaiye, J.J., J.O. Ayo and S.A. Ojo, 2010. Effects of heat stress
on some blood parameters and egg production of Shika
Brown   layer   chickens   transported   by   road.   Biol.   Res.,
43: 183-189.

5. Ajakaiye,      J.J.,      A.     Perez-Bello,     M.     Cuesta-Mazorra,
J.R. Garcia-Diaz Jr. and A. Mollineda-Trujillo, 2010. Effects of
vitamin C and E dietary supplementation on erythrocyte
parameters of layer chickens reared in high ambient
temperature and humidity. Revista Brasileira Ciencia Avicola,
12: 205-209.

6. Tamzil,  M.H.,  R.R.  Noor,  P.S.  Hardjosworo,  W.  Manalu  and
C. Sumantri, 2013. Acute heat stress responses of three lines
of chickens with different Heat Shock Protein (HSP)-70
genotypes. Int. J. Poult. Sci., 12: 264-272.

7. Tamzil,  M.H.,  R.R.  Noor,  P.S.  Hardjosworo,  W.  Manalu and
C. Sumantri, 2014. Hematological response of chickens with
different heat shock protein 70 genotypes to acute heat
stress. Int. J. Poult. Sci., 13: 14-20.

8. Tamzil, M.H., 2014. [Heat stress on poultry: Metabolism,
effects and efforts to overcome]. Wartazoa, 24: 57-67, (In
Indonesian).

9. Ewing, S.A., D.C. Lay and E. Von Borell, 1999. Farm Animal
Well-Being: Stress Physiology, Animal Behavior and
Environmental Design. Prentice Hall, Upper Saddle River, New
Jersey, ISBN-13: 9780136602002, Pages: 357.

10. Moberg, G.P., 2000. Biological Response to Stress:
Implications for Animal Welfare. In: The Biology of Animal
Stress: Basic Principles and Implications for Animal Welfare,
Moberg G.P. and J.A. Mench (Eds.). CABI Publishing,
Wallingford, UK., pp: 1-21.

11. Barbut,  S.,  A.A.  Sosnicki,  S.M.   Lonergan,   T.  Knapp   and
D.C. Ciobanu et al., 2008. Progress in reducing the Pale, Soft
and Exudative (PSE) problem in pork and poultry meat. Meat
Sci., 79: 46-63.

12. Zhen, F.S., H.L. Du, H.P. Xu, Q.B. Luo and X.Q. Zhang, 2006.
Tissue and allelic-specific expression of Hsp70 gene in
chickens: Basal and heat-stress-induced mRNA level
quantified with real-time reverse transcriptase polymerase
chain reaction. Br. Poult. Sci., 47: 449-455.

13. Yu, J. and E. Bao, 2008. Effect of acute heat stress on heat
shock protein 70 and its corresponding mRNA expression in
the  heart,  liver  and  kidney  of  broilers.  Asian-Australasian
J. Anim. Sci., 21: 1116-1126.

14. Daghir, N.J., 2009. Nutritional strategies to reduce heat stress
in broilers and broiler breeders. Lohmann Inform., 44: 6-15.

15. Hardiman, J.W., 2010. Nutrigenomics-implications for genetic
companies. Proceedings of the Alltech Technical Symposium,
September 7, 2010, Rogers, AR., USA.

16. Pardue, S.L., J.P. Thaxton and J. Brake, 1985. Role of ascorbic
acid  in  chicks  exposed to high environmental temperature.
J. Applied Physiol., 58: 1511-1516.

17. Pardue, S.L., J.P. Thaxton and J. Brake, 1985. Influence of
supplemental ascorbic acid on broiler performance following
exposure  to  high  environmental  temperature.  Poult.  Sci.,
64: 1334-1338.

18. Schuler, P., 1990. Natural Antioxidant Exploited Commercially.
In: Food Antioxidants, Hudson, B.J.F. (Ed.). Elseiver, London,
UK., pp: 99-170.

19. Halliwell, B., R. Aeschbach, J. Loliger and O.I. Aruoma, 1995.
The  characterization  of  antioxidants. Food Chem. Toxicol.,
33: 601-617.

20. Ramnath, V., P.S. Rekha and K.S. Sujatha, 2008. Amelioration
of heat stress induced disturbances of antioxidant defense
system in chicken by Brahma Rasayana. Evidence-Based
Complement. Altern. Med., 5: 77-84.

21. Metzler, D.E., 1977. Biochemistry: The Chemical Reaction of
Living Cell. Academic Press, New York.

22. Maurice, D.V., S.F. Lightsey, A. Abudabos and J.E. Toler, 2002.
Factors affecting ascorbic acid biosynthesis in chickens: III.
Effect of dietary fluoride on L-gulonolactone oxidase activity
and tissue ascorbic acid (AsA) concentration. J. Anim. Physiol.
Anim. Nutr., 86: 383-388.

23. Minka, N.S. and J.O. Ayo, 2008. Haematology and behaviour
of pullets transported by road and administered with ascorbic
acid during the hot-dry season. Res. Vet. Sci., 85: 389-393.

24. Kolmer, J.A., E.H. Spaudling and H.W. Robinson, 1959.
Approved Laboratory Technic. 5th Edn., Appleton-Century
crafts Inc., New York, USA.

25. Al-Zhgoul, M.B., A.E.S. Dalab, M.M. Ababneh, K.I. Jawasreh,
K.A.A. Busadah and Z.B. Ismail, 2013. Thermal manipulation
during chicken embryogenesis results in enhanced Hsp70
gene expression and the acquisition of thermotolerance. Res.
Vet. Sci., 95: 502-507.

26. Soeparno, 2005. Ilmu dan Teknologi Daging. Gadjah Mada
University Press, Yogyakarta, Indonesia.

27. SAS., 2004. SAS/STAT 9.1 User's Guide. SAS Institute Inc., Cary,
NC., USA.

28. Czaririck, M. and B.D. Fairchild, 2008. Poultry Housing for Hot
Climates.  In:  Poultry  Production  in  Hot  Climates,  Daghir,
N.J. (Ed.). CABI, USA., pp: 81-131.

29. Noor, R.R. and K.B. Seminar, 2009. Rahasia dan Hikmah
Pewarisan Sifat. IPB Press, Indonesia.

30. Gong, W.J. and K.G. Golic, 2006. Loss of Hsp70 in Drosophila
is pleiotropic, with effects on thermotolerance, recovery from
heat shock and neurodegeneration. Genetics, 172: 275-286.

440



Int. J. Poult. Sci., 15 (11): 432-441, 2016

31. Xia, M., J. Gan, Q. Luo, X. Zhang and G. Yang, 2013.
Identification of duck Hsp70 gene, polymorphism analysis
and tissue expression under control and heat stress
conditions. Br. Poult. Sci., 54: 562-566.

32. Horning, M.P. and M. Frigg, 1979. Effect of age on
biosynthesis  of  ascorbate  in chicks. Archiv Geflugelkunde,
43: 108-112.

33. Aengwanich,   W.,   S.   Sridama,   Y.   Phasuk,   T.   Vongpralab,
P. Pakdee, S. Katavetin and S. Simaraks, 2003. Effects of
ascorbic acid on cell mediated, humoral immune system and
pathophysiology of white blood cell in broilers under heat
stress. Songklanakarin J. Sci. Technol., 25: 297-306.

34. Genin, O., A. Hasdai, D. Shinder and M. Pines, 2008. Hypoxia,
Hypoxia-Inducible Factor-1" (HIF-1") and heat-shock
proteins in tibial dyschondroplasia. Poult. Sci., 87: 1556-1564.

35. Altan, O., A. Altan, M. Cabuk and H. Bayraktar, 2000. Effects of
heat stress on some blood parameters in broilers. Turk. J. Vet.
Anim. Sci., 24: 145-148.

36. Etches, R.J., T.M. John and A.M. Verrinder Gibbins, 2008.
Behavioural Physiological, Neuroendocrine and Molecular
Responses to Heat Stress. In: Poultry Production in Hot
Climates,  Daghir,  N.J.  (Ed.).  Cromwell  Press,  Trowbridge,
pp: 49-69.

37. Hilman, P.E., N.R. Scot and N.R.A. van Tienhoven, 2000.
Physiological, Responses and Adaption to Hot and Cold
Environments. In: Stress Physiology in Livestock: Poultry,
Yousef, M.K. (Ed.). Vol. 3, CRC Press, Florida, pp: 1-71.

38. Coles,  E.H.,  1982.  Veterinary  Clinical  Pathology.  3rd  Edn.,
W.B. Saunders Co., Philadelphia.

39. Mashaly,  M.M.,  G.L.  Hendricks,  M.A.  Kalama,  A.E.  Gehad,
A.O. Abbas and P.H. Patterson, 2004. Effect of heat stress on
production parameters and immune responses of
commercial laying hens. Poult. Sci., 83: 889-894.

40. Davis, A.K., D.L. Maney and J.C. Maerz, 2008. The use of
leukocyte profiles to measure stress in vertebrates: A review
for ecologists. Funct. Ecol., 22: 760-772.

41. Ali, M.S., G.H. Kang and S.T. Joo, 2008. A review: Influences of
pre-slaughter  stress  on  poultry  meat  quality.  Asian-Aust.
J. Anim. Sci., 21: 912-916.

42. Munck, A., P.M. Guyre and N.J. Holbrook, 1984. Physiological
functions of glucocorticoids in stress and their relation to
pharmacological actions. Endocrine Rev., 5: 25-44.

43. Northcutt,  J.K.,  E.A.  Foegeding  and  F.W.  Edens,  1994.
Water-holding properties of thermally preconditioned
chicken breast and leg meat. Poult. Sci., 73: 308-316.

44. Debut, M., C. Berri, E. Baeza, N. Sellier and C. Arnould et al.,
2003. Variation of chicken technological meat quality in
relation to genotype and preslaughter stress conditions.
Poult. Sci., 82: 1829-1838.

45. Van Hoof, J., 1979. Influence of ante- and peri-mortem factors
on biochemical and physical characteristics of turkey breast
muscle. Vet. Quart., 1: 29-36.

46. Forrest,  J.C.,  E.D.  Alberle,  H.B.  Hedrick,  M.D.   Judge   and
R.A. Merkel, 1975. Principles of Meat Science. Chapman Hall,
New York.

47. Winarso, D., 2003. [Physical characteristic change due
differences of age, muscle type, cooking time and
temperature     combination     in     native     chicken     meat].
J. Indonesian Trop. Anim. Agric., 28: 119-132, (In Indonesian).

48. Aberle, E.D., J.C. Forrest, D.E. Gerrard, E.W. Mills, H.B. Hedrick,
M.D. Judge and R.A. Merkel, 2001. Principles of Meat Science.
4th Edn., Kendall/Hunt Publishing Co., Dubuque, Iowa, USA.,
Pages: 94.

49. Fanatico, A.C., P.B. Pillai, J.L. Emmert and C.M. Owens, 2007.
Meat quality of slow- and fast-growing chicken genotypes fed
low-nutrient or standard diets and raised indoors or with
outdoor access. Poult. Sci., 86: 2245-2255.

441


	IJPS.pdf
	Page 1


