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ABSTRACT 

The postharvest broiler chicken business in the city of Mataram and its surroundings is generally carried out by small 
entrepreneurs using simple technology, so they tend to ignore animal welfare. This research aimed to determine the 
number of postharvest animal welfare violations committed by broiler chicken businesses. The research was conducted 
in the city of Mataram and its surroundings and included in-depth observations and interviews with collectors and 
slaughter business groups. The study was performed via the cluster sampling method, whereas the identification of 
collectors and slaughter entrepreneurs was performed via the snowball and accidental sampling methods, respectively. 
The assessment of animal welfare practices was guided by 5 indicators, namely, free from thirst and hunger, free from 
feeling hot and uncomfortable, free from wounds, free from disease and illness, free from fear and suffering, and free to 
exhibit normal behavior and have normal experiences. The observation of violations focused on catching and packing 
methods (putting chickens in boxes), weighing methods, numbers of chickens in boxes, transportation time and 
duration, and protection of chickens in vehicles. Other concerns included the loading and unloading process, treatment 
of chickens in quarantine cages, quality of slaughter knives, placement of slaughtered chickens and live chickens, and 
the scalding process. The study revealed that postharvest animal welfare violations by broiler chicken businesses 
occurred during all these activities. The most serious violations occurred during catching, weighing, packing and 
unloading, and transporting chickens, as well as during the placement of live and slaughtered chickens. 
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1 INTRODUCTION 

Broilers are the type of poultry that has the greatest contribution to national meat procurement. Broiler chicken meat 
production in 2023 reached 3,997,652.7 tons, while local chicken meat production reached only 280,725,797.2 tons, 
laying chicken meat production reached 165,874.2 tons, and duck meat production reached 49,267.4 tons (Ma’arif, 
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2020). Most of these types of poultry come from small breeders, who have little capital and practice simple management 
patterns. Business management for such entrepreneurs involves the use of labor and business capital as efficiently as 
possible to reduce production costs and increase profits. The result is that in the operation of the business, workers 
tend to be more concerned with completing tasks and neglect animal welfare. 

The use of simple technology and limited human resources in the production process has implications for the risk of 
animal welfare violations in several postharvest activities, from the catching process to transportation to slaughter at a 
chicken slaughterhouse or chicken slaughtering location (Jayaprakash et al., 2016). Violations can occur when a chicken 
is caught and put into a box in a rough manner that harms the chicken (Cheng et al., 2019; Cockram & Dulal, 2018; 
Moreno et al., 2016). Moreover, a box density that exceeds capacity will decrease comfort, increase metabolic heat and 
trigger heat stress (Gonzalez-Rivas et al., 2020; Lalonde et al., 2021), cause muscle bruising, reduce carcass quality 
(Prakash & Prabakaran, 2020; Vinco et al., 2016), and potentially even increase mortality (Cockram et al., 2020; 
Cockram & Dulal, 2018). 

To date, no study of animal welfare practices among postharvest entrepreneurs in broiler chicken businesses in the city 
of Mataram and its surroundings has been reported, and this research aimed to illustrate the practices carried out by 
businesses. It is hoped that the results of this research will provide initial and basic information for the implementation 
of improvements and the provision of guidance by various groups to businesses.  

2 RESEARCH METHODS 

2.1 Research type 

This was survey research, namely, research conducted via interviews and direct observations at business locations. 

2.2  Data source 

The data sources in this research were collectors and cutters (butchers). 

2.3 Location 

Research was conducted in the city of Mataram and its surroundings by interviewing broiler chicken collectors and 
cutters. 

2.4 Sampling method 

The research location was identified via the cluster sampling method, which resulted in selection of the city of Mataram 
and its surroundings as the research location. Collectors and slaughter entrepreneurs were identified via the Snowball 
and accidental sampling methods, respectively. 

2.5 Variables collected 

The data collected in this research were as follows: 1). Characteristics of the respondents, as well as the implementation 
of animal welfare practices at various levels, were evaluated according to 5 indicators: 1). free from thirst and hunger, 
2). free from heat and discomfort, 3). free from injury, disease and illness, 4). free from fear and suffering, and 5. free to 
exhibit normal and natural behavior. The targets for observation were the method of catching and packing chickens 
(putting chickens in boxes), weighing methods, density of chickens in boxes, transportation time and duration, 
protection of chickens in vehicles from sunburn and rain, loading and unloading practices, broiler treatment in 
quarantine cages, the quality of slaughter knives, the placement of slaughtered chickens relative to live chickens, and 
the scalding process or soaking of chickens in warm water. 

2.6 Data analysis 

The data obtained were tabulated and analyzed descriptively. 

3 RESULTS AND DISCUSSION 

The data in Table 1 show that chicken collectors and slaughterers (butchers) in the city of Mataram and its surroundings 
were dominated by individuals aged between 20 and 40 years (productive age). Broiler chicken business employees 
from both business components, on average, had high school and university educations, with 1-5 years of business 
experience. Only 16.7% of respondents who were involved in the collection business were non-Muslims, and there were 
no non-Muslim individuals involved in the slaughtering business (as butchers). 
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If these three characteristics are considered, broiler chicken business people in the city of Mataram and its surroundings 
were productive workers with standard/established characteristics who could easily adapt to new tasks and easily 
understand and use new technology. This is different for workers of nonproductive age, who have a low education level 
and less experience, and who find it difficult to adapt to the use of new technology and changes in the atmosphere, 
thereby affecting work productivity (Akpur, 2023). 

The animal welfare violations identified before and immediately after broiler chickens were transported to the city of 
Mataram and its surroundings are presented in Table 2. The  

Table 1: Respondent characteristics (age, education, experience, religion) 

No Characteristics 
Business fields 

Collector (n=18) Butche (n=28) 

1 Age (years):   

 <20 17,5 7,0 

 20-29 27,5 54,0 

 30-39 50,0 25,0 

 40-49 5,0 11,0 

 >50 - 3,0 

Total (%) 100 100 

2 Education:   

 Elementary school - - 

 Junior high school - - 

 Senior high School 83.3 35.7 

 Diploma/Bachelor 16.7 64.3 

Total (%) 100 100 

3 Experience    

 <1 years 27.7 14.3 

 1-5 years 55.5 60.7 

 >5 years 16.8 25 

Total (%) 100 100 

4 Religion   

 Islam 83.3 100 

 Christian - - 

 Catholic - - 

 Hindu 16.7 - 

 Buddha - - 

 Confucian - - 

Total (%) 100 100 

transportation of broiler chickens in the city of Mataram and its surroundings was carried out in open trucks, in which 
chickens were partitioned in boxes lacking protective equipment to prevent exposure to sunlight and rain. This type of 
transportation is commonly used on the island of Lombok, even in Indonesia (Tamzil et al., 2022). The use of this means 
of transport tends to violate animal welfare policies and greatly decrease the comfort of chickens, especially if transport 
is carried out during the day and during heavy rain. Under conditions such as these, chickens suffer from stress because 
metabolic changes, physiological changes, hematological changes, and hormonal changes in their bodies can lead to 
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death (Caffrey et al., 2017; Collier et al., 2019; Lambooij, 2024; Rashamol et al., 2018; Tamzil et al., 2021; Zhang et al., 
2021). The use of this means of transportation should be evaluated (Tamzil et al., 2021), and the M-CLOVE conveyance 
(chicken transport vehicle), equipped with an air circulation regulator designed by the Bogor Agricultural Institute 
(IPB), should be developed and applied. Chickens transported via this means have a lower body temperature than those 
transported via conventional means do (Pratama et al., 2016). 

This research also revealed that more than 50 percent 50% of the transportation process was carried out during the 
day with a relatively short travel time (a maximum of 1 hour). Transporting chickens during the day triggers excessive 
stress (Iftitah et al., 2022; Tamzil et al., 2021), which is characterized, among other things, by an increase in body 
temperature (Tamzil et al., 2022). The stress is a result of the accumulation of several stressors that appear 
simultaneously and are difficult to avoid. These stressors include solar radiation, heat stress, jostling positions, a lack of 
food and drinking water and vibration during transportation (Gou et al., 2021; Spector et al., 2019). 

Research has revealed that some collector entrepreneurs still do not pay enough attention to the cleanliness of their 
transportation equipment (trucks). Vehicles are operated every day without cleaning them before use. These kinds of 
transport conditions have the potential to spread disease. 

The data in Table 2 also show that there were serious animal welfare violations during the process of catching chickens 
on the cage floor, during weighing and during packing (when  

Table 2: Identification of animal welfare violations before, immediately and after transporting broiler chickens 
in the city of Mataram and surrounding areas 

No Normal treatment standards (does not violate Animal Welfare) 

Amount (%) 

Normal 
actor 

Offender 

Before transportation (n=16) 

1 Fastening the chicken according to the provisions and not torturing the chicken 
(maximum 12 hours) 

75 25 

2 Catch the chicken carefully, don't be rough and hurt the chicken 0 100 

3 Put the chicken into the weighing box carefully, and with the density of the chicken 
according to the capacity of the box 

75 25 

4. The density of chickens in the transport box is in accordance with the carrying 
capacity 

75 25 

During Transport (n=18) 

1 Use a vehicle equipped with protective equipment from exposure to sunlight and rain 0 100 

2.  Transport at the right time (not hot) 44 66 

3. Transport time is not too long 22 78 

4. Maintain cleanliness of boxes and transport vehicles 94 6 

After transportation (n=28) 

1 The loading and unloading process is done carefully and does not hurt the chicken 0 100 

2 Quarantine cages are available complete with supporting facilities 18 82 

3 Rest the chicken before slaughtering it 100 0 

4 Slaughtering using a sharp knife 100 0 

5 Separation of places where live and dead chickens are slaughtered  

0 
100 

6. The scalding process is carried out in accordance with operational guidelines 32 68 

Note: n= number of samples 

chickens were put into transport boxes). Animal welfare violations also occurred during the loading and unloading 
process, when chickens were moved to quarantine cages (temporary shelter), and during scalding (immersion of 
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chickens in hot water after slaughter). The handling of chickens in all these processes was performed manually, without 
the use of tools to accelerate and simplify the process. Although the educational level of entrepreneurs was relatively 
good (high school and tertiary education), the employed workers were, on average, freelance workers (working on a 
contract basis) with an elementary school education or who had not finished elementary school. In pursuing the target 
volume of work, the catching process is carried out without considering the comfort and safety of the chickens. 

When chickens were caught and placed in baskets for weighing, placed chickens in transport boxes, or transferred from 
transport boxes to quarantine cages, they were treated like nonbiological goods, namely, in a harsh manner; they were 
held by the neck, wings and legs. This kind of treatment can injure chickens, such as by causing broken wings, broken 
legs and necks accompanied by bruising of various parts of the muscles (Cockram et al., 2020; Poultry Service 
Association, 2017). 

The boxes were filled with chickens beyond their capacity. Filling a box beyond its capacity causes suffering in the form 
of stress, fear and pain, and it prevents chickens from exhibiting normal and natural behavior. This kind of treatment 
can cause excessive stress, broken bones, and muscle bruising, and even death (Tamzil et al., 2022). Instead, boxes 
should be filled in accordance with their capacity so that the chickens do not pile up and so that they have adequate 
space to move around. The capacity must be adjusted to the volume of the box, the number and body weight of the 
chickens being transported and the duration of travel. The box can be filled using a basket guide with dimensions of 
48,000 cm3 that can accommodate 30 kg of chicken (Ma’arif, 2020). If a chicken has an average weight of 1.5 kg, then a 
maximum of 20 chickens can be placed in one box. This kind of approach will allow chickens to not be stressed and have 
enough space to move (Park et al., 2022; Ulupi et al., 2018). 

The majority of poultry entrepreneurs in the city of Mataram and its surroundings were classified as small 
entrepreneurs with a small scale of ownership and capital and used simple technology. In the process of catching, 
packing, and loading and unloading, workers used manual labor, without the help of high-tech equipment, so that in 
pursuing work completion targets, workers or laborers tended to commit animal welfare violations. In an effort to 
reduce the number of violations, innovation is needed to develop technologies that prevent injury to chickens while 
focusing on livestock comfort and efficiency during harvesting (Widyasari et al., 2021). Modern broiler farms have 
mechanical harvesters that use rubber-fingered rotors to transport chickens into cages or baskets (Ulupi et al., 2018). 
This reduces labor for harvesters and so streamlines and accelerates the harvesting of broiler chickens, thereby 
minimizing animal welfare violations (Lambooij, 2024; Ulupi et al., 2018). 

Another type of animal welfare violation that was observed before transportation was that chickens were fasted for 
more than 12 hours, causing them to suffer from hunger. Long-term fasting is an indicator of animal welfare violations, 
namely, that livestock are not free from hunger. This kind of fasting occurs because the harvesting and transportation 
processes are not carried out simultaneously but are carried out in stages; that is, the remaining chickens in a cage are 
transported the following day. Chickens that are transported late are fasted for a relatively long period (potentially 
more than 24 hours). The effect is that chickens suffer from hunger for a long period of time, which results in a decrease 
in body weight, breast-meat weight (Englmaierová et al., 2021; Tůmová et al., 2022) and meat quality (Tamzil et al., 
2022). 

The data in Table 2 also show that very few slaughtering entrepreneurs had quarantine cage facilities (temporary 
shelters before slaughter). Under normal weather conditions, the practice of placing broiler chickens carelessly before 
slaughter does not affect the comfort of the chickens and does not violate animal welfare practices. However, hot and 
rainy weather affects chicken metabolism and subsequently leads to heat or cold stress. Chickens were exposed to rain 
because they were placed around a house lacking a roof, which would block exposure to sunlight and rain. The effect 
was that broilers were not free from heat and cold stress, so chickens felt discomfort and were not free to exhibit normal 
and natural behavior. The emergence of practices such as this suggests that the incidence of animal welfare violations 
at the slaughter business level is very high because all respondents (slaughter businesses) implemented a quarantine 
process before slaughter. 

In all the slaughtering businesses investigated, there were cases where dead, slaughtered chickens were placed with 
live chickens. That is, chickens that are still alive witnessed other chickens being slaughtered and die. Practices such as 
this violate animal welfare policies because the slaughtering place and the temporary shelter (quarantine cage) should 
be in separate locations so that live chickens do not witness the slaughter of other chickens. 

Another practice that tends to violate animal welfare policies is the scalding process. The process of immersing a chicken 
in hot water is performed hastily before the chicken actually dies. This practice is considered torture because the 
chicken is alive, and the concern is that the chicken's death will not be caused by slaughter but rather by the effect of 
hot water. 
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4 CONCLUSIONS  

Animal welfare violations by postharvest broiler chicken entrepreneurs occur in all processes. The most serious 
violations occurred during the catching, weighing, packing, and loading and unloading processes. Therefore, to reduce 
the number of animal welfare violations, it is necessary to provide guidance to poultry entrepreneurs and to initiate the 
provision of mechanical fishing and transport equipment that is less likely to result in animal welfare violations. 

STATEMENTS ON COMPLIANCE WITH ETHICAL STANDARDS 

Acknowledgments 

We extend our deepest gratitude and appreciation to the University of Mataram, through its Institute for Research and 
Community Service, for funding this research. 

Funding Source 

This research was funded by the University of Mataram's internal funds under the Capacity Building scheme in 2021.  

Disclosure of Conflict of interest 

The authors declare no conflicts of interest regarding this manuscript.  

Statement of informed consent 

Informed consent was obtained from all individual participants included in the study. 

REFERENCES 

[1] Akpur, U. (2023). Creativity and Academic Achievement: A Meta-Analysis. Euro J. Ed. Sci., 10(2), 207–226. 
https://doi.org/10.19044/ejes.v10no2a207 

[2] Caffrey, N. P., Dohoo, I. R., & Cockram, M. S. (2017). Factors affecting mortality risk during transportation of 
broiler chickens for slaughter in Atlantic Canada. Prevent. Vet. Med., 147, 199–208. 
https://doi.org/10.1016/j.prevetmed.2017.09.011 

[3]  Cheng, Y. F., Chen, Y. P., Chen, R., Su, Y., Zhang, R. Q., He, Q. F., Wang, K., Wen, C., & Zhou, Y. M. (2019). Dietary 
mannan oligosaccharide ameliorates cyclic heat stress-induced damages on intestinal oxidative status and 
barrier integrity of broilers. Poult. Sci., 98(10), 4767–4776. https://doi.org/10.3382/ps/pez192 

[4] Cockram, M. S., & Dulal, K. J. (2018). Injury and mortality in broilers during handling and transport to slaughter. 
Canad. J. Anim. Sci., 98(3), 416–432. https://doi.org/10.1139/cjas-2017-0076 

[5] Cockram, M. S., Jung Dulal, K., Stryhn, H., & Revie, C. W. (2020). Rearing and handling injuries in broiler chickens 
and risk factors for wing injuries during loading. Canad. J. Anim. Sci., 100(3), 402–410. 
https://doi.org/10.1139/cjas-2019-0204 

[6] Collier, R. J., Baumgard, L. H., Zimbelman, R. B., & Xiao, Y. (2019). Heat stress: Physiology of acclimation and 
adaptation. Anim. Front., 9(1), 12–19. https://doi.org/10.1093/af/vfy031 

[7] Englmaierová, M., Skřivan, M., Taubner, T., Skřivanová, V., & Čermák, L. (2021). Effect of housing system and feed 
restriction on meat quality of medium-growing chickens. Poult. Sci., 100(8). 
https://doi.org/10.1016/j.psj.2021.101223 

[8] Gonzalez-Rivas, P. A., Chauhan, S. S., Ha, M., Fegan, N., Dunshea, F. R., & Warner, R. D. (2020). Effects of heat stress 
on animal physiology, metabolism, and meat quality: A review. Meat Sci., 162, 108025. 
https://doi.org/10.1016/j.meatsci.2019.108025 

[9] Gou, Z., Abouelezz, K. F. M., Fan, Q., Li, L., Lin, X., Wang, Y., Cui, X., Ye, J., Masoud, M. A., Jiang, S., & Ma, X. (2021). 
Physiological effects of transport duration on stress biomarkers and meat quality of medium-growing Yellow 
broiler chickens. Anim., 15(2). https://doi.org/10.1016/j.animal.2020.100079 

[10] Iftitah, D., Arisandi, B., Widyani, R. R., & Juniah, J. (2022). Physiological Conditions of Broiler Chickens During 
Transportation with Vitamin Treatment and Distance Difference. JIIP, 32(3), 313–327. 
https://doi.org/10.21776/ub.jiip.2022.032.03.02 

[11] Jayaprakash, G., Sathiyabarathi, M., Robert, M. A., & Tamilmani, T. (2016). Transportation stress in broiler 
chicken. Internat. J. Sci., Environ. Tech., 5(2), Webb, H. E., Granier, S. A., Mrult, M., Millemann,. 



International Journal of Science and Technology Research Archive, 2026, 11(01), 052–058 

58 

[12] Lalonde, S., Beaulac, K., Crowe, T. G., & Schwean-Lardner, K. (2021). The effects of simulated transportation 
conditions on the core body and extremity temperature, blood physiology, and behavior of white-strain layer 
pullets. Poult. Sci., 100(2), 697–706. https://doi.org/10.1016/j.psj.2020.10.077 

[13] Lambooij, E. (2024). Slaughtering : An Outline for Future Policies ” An Outline for Future Policies. 

[14] Ma’arif, S. (2020). Pedoman kesejahteraan hewan dalam pengangkutan hewan. 

[15] Moreno, A. P. H., Elena Amparo del Rocío Gómez Moreno, G. T. I., & García,  and A. P. V. (2016). Identification and 
Analysis of Safety Hazards and CCPs in a Chicken Meat Production Chain. Intech, 11(tourism), 13. 
https://www.intechopen.com/books/advanced-biometric-technologies/liveness-detection-in-biometrics 

[16] Park, M., Britton, D., Daley, W., McMurray, G., Navaei, M., Samoylov, A., Usher, C., & Xu, J. (2022). Artificial 
intelligence, sensors, robots, and transportation systems drive an innovative future for poultry broiler and 
breeder management. Anim. Front., 12(2), 40–48. https://doi.org/10.1093/af/vfac001 

[17] Poultry Service Association. (2017). Poultry Handling and Transportation Manual. Canad. Poult. & Egg Proces. 
Counci, 1–96. 
http://www.poultryserviceassociation.com/uploads/2/7/9/6/27967763/2017_poultry_handling_and_transpo
rtation_manual.pdf 

[18] Prakash, D., & Prabakaran, R. (2020). Effect of transportation and holding period on broiler meat quality. J. Ento. 
Zool. Studi., 8(6), 1549–1552. https://doi.org/10.22271/j.ento.2020.v8.i6u.8041 

[19] Pratama, T. A. I. P., Yani, A., & Afnan, R. (2016). Pengaruh Perbedaan Transportasi Sistem M-CLOVE dengan 
Konvensional dan Jenis Kelamin terhadap Respon Fisiologis Ayam Broiler. Jurnal Ilmu Produksi Dan Teknologi 
Hasil Peternakan, 4(1), 204–211. https://doi.org/10.29244/jipthp.4.1.204-211 

[20] Rashamol, V. P., Sejian, V., Bagath, M., Krishnan, G., Archana, P. R., & Bhatta, R. (2018). Physiological adaptability 
of livestock to heat stress: an updated review. J. Anim. Behav. and Biomet., 6(3), 62–71. 
https://doi.org/10.26667/2318-1265jabb.v6n2p62-71 

[21] Spector, J. T., Masuda, Y. J., Wolff, N. H., Calkins, M., & Seixas, N. (2019). Heat Exposure and Occupational Injuries: 
Review of the Literature and Implications. Current Environ. Health Reports, 6(4), 286–296. 
https://doi.org/10.1007/s40572-019-00250-8 

[22] Tamzil, M. H., Indarsih, B., Jaya, I. N. S., & Haryani, N. K. D. (2022). Stres pengangkutan pada ternak unggas, 
pengaruh dan upaya penanggulangan. Lives. Anim. Res., 20(1), 48. https://doi.org/10.20961/lar.v20i1.53135 

[23] Tamzil, M. H., S Jaya, I. N., Ichsan, M., D Haryani, N. K., & Nugroho, P. (2021). Penanganan Ayam Broiler Sebelum 
dan Sesudah Pemotongan: Studi Pengolahan Daging Broiler di Kota Mataram dan Sekitarnya Handling of Broiler 
Before and After Slaughter: Study of Broiler Meat Processing in Mataram City and its Surroundings. Jurnal 
Peternakan, 18(1), 61–67. http://ejournal.uin-suska.ac.id/index.php/peternakan 

[24] Tůmová, E., Chodová, D., Volek, Z., Ebeid, T. A., Ketta, M., & Skřivanová, V. (2022). A comparative study on the 
effect of quantitative feed restriction in males and females of broiler chickens, rabbits and nutrias. I. Performance 
and carcass composition. Czech. J. Anim. Sci., 67(2), 47–54. https://doi.org/10.17221/185/2021-CJAS 

[25] Ulupi, N., Aryani, S. S., Evni, F. T., & Nugraha, R. (2018). Effects of transportation duration on broiler chicken 
physiology and performance factors. Internat. J. Poult. Sci., 17(4), 197–204. 
https://doi.org/10.3923/ijps.2018.197.204 

[26] Vinco, L. J., Archetti, I. L., Giacomelli, S., & Lombardi, G. (2016). Influence of crate height on the welfare of broilers 
during transport. J. Vet. Behav.: Clinic. Applicat. Res., 14, 28–33. https://doi.org/10.1016/j.jveb.2016.06.006 

[27] Widyasari, D. N., Ulupi, N., Afnan, R., Mutia, R., & Lase, J. A. (2021). Performance and Quality of Broiler Meat During 
Transportation with Various Durations and ZnSO4 level. Buletin Peternakan, 45(3), 170. 
https://doi.org/10.21059/buletinpeternak.v45i3.64549 

[28] Zhang, B., Liu, N., He, Z., Song, P., Hao, M., Xie, Y., Li, J., Liu, R., & Sun, Z. (2021). Guanidino-Acetic Acid: A Scarce 
Substance in Biomass That Can Regulate Postmortem Meat Glycolysis of Broilers Subjected to Pre-slaughter 
Transportation. Front. Bioeng. Biot., 8(February), 1–12. https://doi.org/10.3389/fbioe.2020.631194 


