A

A a a J dy ' 1 o A 1
FOLIIINUTIUNUD ﬂmm‘wmmgazmamm‘lﬂﬂiz@mqmmaﬂwn 1

Tndszguiedusoslni 1 x Inlsaloduaudisa uag

Tnnsene
Y A [ o <Y
ALY UHWNAMDNAUINT U WIHAN
a o a I w 4
ﬂ%ﬂluﬂﬁ AMNIIFNAATUNRIUUNA (IDHATANTNT) TAIFIANT
d' a a d [ U a P [
ﬂm%ﬂiiﬂﬂ]ﬁﬂlﬁﬂ‘ﬂ13ﬂﬂ1uwuﬁ ﬁ.ﬂﬁ.ﬁﬂlu“]fﬂ Fﬂﬁ]iﬁ'ﬂ‘ﬁ'l @'ﬁ]'lﬁf]‘ﬂlﬁﬂ‘]&ﬂﬂﬁﬂ
A o S '
BD.93.3T7TUNT NTNIALLN @'li]']ﬁﬂﬂlﬁﬂ}l'ﬁ')u
%4 \i
UNANE

= dy [ 1 o A 1 [ [ 1
msanegumMwannuaziloves Indszarndudesivy 1 Ingnuausznineilszg
o ] 1 4 4 1 1 9.! Y]
wddeln 1 x Inlsaloduauaisa (lagnreay) uazlnnszne imiin 1.2-1.3 an. a1
-4 o 1T 3 [] Y o
Wugoy 80 ¢ Tasutailwmaduazineniiond19ag 40 42 (591 240 ) 1NLNUNITNAADY
= [ v 7 1 1 o = ] 1
U1 3x2 factorial in CRD Taefitfavelunisnaass e aewug (Indszgmiedudecli 1 1n
gnwaw uaz Innszna) wazme (waduaziwaiiie) 1InMsANEIRUMNAINNLIN Ingnuawdl
% v AAAa % o 1 % o < J I o ~ ] A v o @
WMmInLEIa Wminaingu Wiminanneu uazilesidud lasannigaedalisdiagynig
aa J I o 1 1 1 1 o I o {
ada (p<0.05) nloSiFudne uds nazilnarnnunlnlszguidilinlofiduduniga (p<0.05)
J I [ [ [ [ o 1 =1 J I 4 1 [
Wesiuatlnuunaziesnuilnilszguisdwas Ingnuauiinlefiguduinnitlnnszng
s d 4 ' ' ' ~ P P ~
(p<0.05) ulofiFudonuonuazaz lnnlusaunszgnuuiilnnsznatileSiduduiniige
U o 1 ' Y %} v AaAAa % Y 1 %} @ <3
(p<0.05) Tudruvestlavsarmmwanu Inmadliminiidia Winsingu imiinanndu
[~ J 9 A ' v 1 = 12 s 2 o 9 1
wosiFuane uve nars vazdsannniunale uatoikuadu lutazenuentiosnIuneg
=\
18 (p<0.05)
< &l 1 [ I 1 1 g’; 9 &'
msfnuIgan e ludiuvesmanuiunsa-anuMmInaiioonas as Twn
J A I 1 A = [ A 1A o
yod Innsznelimanuilunsa-a1ai 45 iinaz 24 ¥u.1893079NgA (p<0.05) MFVDINIT
enuaziiias Tnnwu Indszguisdilisnanuaine (L) wagm@uas @) oo ualad
H 1 &’ 1 1 1 o 1 1 1
1894 (b*) MNgA (p<0.05) MAveutvanwuN Indszgrisdmas Ingnreuiia Lx uaza
Y 1 1 1 1 1 J o A 1 d‘ o [ &}
a* foy ualudiuuesnl b* wunlnlszguismiiamniige (p<0.05) dmiiilods Tnn

o

wunInlszguisdwas Ingnwauiini L* doonlnnszne ualia b* mnnnedredivedidgy



ana 4 = ti’ 1 9 ti’ 1 1 o S 3 4
NNADA (p<0.05) BIAUsTNOUMIANVOULONUINAIHBONVRY Intszanedmiin]ofidua
{ ' s 3 I Y s { ' v o o aa
TsAuunnige ualinleSidud luiiu uaz lasndwe lsadeoNgasdaiiiodngnieana

i
= = A

) [ 1 1 1 [ o s 3 14
(p<0.05) dmivlundrniloas TnnwunlndszgnediilesidudllsAnvuniige uall
S 4 Ay o = J Y A ] A o o W aa
ediruannuru luiu noadimesoa tag lasnare lsatlosiigaodelitisdnyniedna
° o ' A o 2, 9 A = 9y A 2
(p<0.05) FINTUAPONFIATUVBININAWIUODNLAS TS INANDNULU THMNUINVUAN
< o 1 ?,’ %
91gMINVTNYI AMITFYFEUIINNTAZAY NIFYLAEUI11NNTUT2NOVDIMIT Uy
Y 9
Auseaaruvosnuileonuazas Innwu Indszgedwas Ingnuauiinwinn i lnnseng
] ki '
(p<0.05) Smmavaamaunazate lanunlunduniioonves Indszguisdiivsnauiniga
9 ] [
(p<0.05) ualundniloas Tnnwu Indszgriessilsumneaanaunazats asaanaui l
Y [
aza1e uazAvaAIUNINUANINATA (p<0.05) Msdszdivaamnaulssamdudanui
Y A ' ' ° ' = ~ ' TR '
ndwiiioanved Inlszguiesdwas Ingnnauiinznuuanumilenisuazanugusniosndi
' vy j’ v ' ' o A ~ ' 9 A 1 =
Innszne uandioas Tnnnun lnlszguiedilinzuuuanumionjuiosngaog1all
WodAYNana (p<0.05)
o 1 dal v 1 A A 3 J dy ~
Tadsnnmaaeaunimidenu lnmadledainnuilunia-atsvouiion 24 .
%3 1 1 1 9} 1T A dﬁl 1 1 =\ =S 1 (%3 1 (%3
waann N Imag (p<0.05) mFveutonuN lnmaiislin a* veaniison A1 b* VoK
1 dy U 1 Y 1 A o o w aa =Y
dzTun A1 L* veuiloonuazas Innuinna Inmeded1slitisdanynedda (p<0.05) USum
4 gJ/ ¥ 1 1 =Y [ 1
lasndiwelsavesninduiioanuazas Tnnwun lnmenfielUSunaunni Inmag (p<0.05)
1 Y ?:' 491 1 Y dy A A = 9o’
MANNase lunmsguinveaionuNlunautiods InnveunaalaImM g dorinn
9 9
N13AZA1BUINNIUNAR (p<0.05) AWIIAAMIUVOUoLaz T IIMABAA M IUN AN U
9 dy 1 FY = 1 1 = (% g’/ dy 9 dy
natieenvod lnwadiawinn lnmeidie (p<0.05) aviunInmInaasstiaszlldinie

0o w

' ' ] X A A 9 v Y Aa Hq Y Y
éum'lﬂﬂiz@mamgﬂmu@muaaﬂmumu% L‘VIJJ1$fﬂﬁi‘u@USTﬂﬂ‘VIiﬁﬂ’NNﬁWﬂt‘gﬂiu

[
o

A = J 3 o = 1 @ 2 J o A
FUNN mmmﬂmﬂaiwuﬁiﬂmuqq Lmu"lwu ADIOTIADIDN uaz”lmﬂmcﬁa"lmm agydy

anumitieadiiu lige



Thesis Title Chicken Carcass and Meat Quality of Pradu Hangdam Chiang

Mai 1, Pradu Hangdam Chiang Mai 1 X Rhode Island Red and

Broiler
Author Miss Ungkanaporn Pongduang
Degree Master of Science (Agriculture) Animal Science
Thesis Advisory Committee  Prof. Dr. Sanchai Jaturasitha Advisor
Dr. Wanaporn Tapingkae Co-advisor

Abstract

This experiment was conducted to investigate the effect of lines and sexs on carcass and
meat quality of Pradu Hangdam Chiang Mai 1 (Pradu Hangdam), Pradu Hangdam’s crossbred
(crossbred between Pradu Hangdam Chiang Mai 1 x Rhode Island Red) and broiler at 1.2-1.3 kg
of body weight. There were 80 chickens for each line group that consisted of 40 males and 40
females (total 240). There were allotted in 3x2 factorial in CRD with 2 factors. The first factor
was lines: Pradu Hangdam, Pradu Hangdam’s crossbred and broiler, the second factor was sex:
male and female. For carcass quality, the results showed that live weight, hot carcass weight, chill
carcass weight and bone percentage of crossbred were the highest (p<0.05). Pradu Hangdam was
found the highest percentage of neck, shank and lower wing (p<0.05). Percentage of upper wing
and drumstick of Pradu Hangdam and crossbred were higher than broiler (p<0.05). Broiler was
found the highest percentage of outer breast and boneless thigh (p<0.05). For the difference of
sex, the results showed that live weight, hot carcass weight, chill carcass weight, percentage of
neck, shank, lower wing and drumstick of male were higher than female but lower in percentage
of inner breast and outer breast (p<0.05).

In the part of meat quality, the results showed that pH-value of breast and thigh muscle
both at 45 min and 24 hr. postmortem of broiler showed the highest (»<0.05). For skin color of
breast and thigh muscle, the results showed that Pradu Hangdam had the lowest value of lightness

(L*) and redness (a*) but the highest value of yellowness (b*) (p<0.05). Pradu Hangdam and



crossbred had the lowest value of L* and a* in breast muscle but Pradu Hangdam had the highest
b* value (p<0.05). For thigh muscle, Pradu Hangdam and crossbred had the lower L* value but
higher in b* value than broiler (»p<0.05). In terms of chemical compositions, for breast muscle the
results showed that Pradu Hangdam had the highest protein percentage but lowest in fat
percentage and triglyceride content (p<0.05). For thigh muscle, protein percentage of Pradu
Hangdam was the highest but lowest in moisture and fat percentages also in cholesterol and
triglyceride content (»p<0.05). For oxidation value, the results showed that it tended to increase by
storage time both in breast and thigh muscle. Pradu Hangdam and crossbred had the higher
thawing loss, cooking loss and shear force value than broiler both in breast and thigh muscle
(p<0.05). For collagen content of breast muscle, Pradu Hangdam had the highest content of
soluble collagen (p<0.05) and in thigh muscle, soluble, insoluble and total collagen of Pradu
Hangdam were the highest (p<0.05). For sensory evaluation, Pradu Hangdam and crossbred were
lower in tenderness and juiciness scores for breast muscle and thigh muscle Pradu Hangdam had
the lowest of tenderness score (p<0.05).

For the difference of sex, pH 24 hr. postmortem of female was higher than male
(p<0.05). Skin color, the results showed that a* value of breast muscle and b* value of thigh
muscle of female were higher than male (p<0.05). Meat color, the results showed that L* value
both in breast and thigh muscle of female were higher than male (p<0.05). For breast and thigh
muscle, triglyceride content of female were higher than male (p<0.05). Female had the higher
thawing loss in thigh muscle than male (p<0.05). Male had higher shear force value and total
collagen content in breast muscle than female (p<0.05). Thus, Pradu Hang Dam meat can be the
alternative meat for consumer concerned in terms of healthy because its meat composes of high
protein and low in fat percentages, cholesterol and triglyceride content. Additionally, it is the

toughest meat.



