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4.1 QUNINBIN (carcass quality)

MINHANIINARBIRILEAdlY Table I WUAMWLANAIVBIA1BIUT 1A uazilade
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1 1 [} 4 1 g Y] a . . 1 v Aaa
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dmTunlesiFudan (dressing percentage) WUANMUANANBENTITBTIAYNSTDA
(p<0.05) s INsEHINEBRUTUAZINA LAFIHTUAINUANAINYDIAOHUT LaZINe

¥ o w [
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= S 3 o 1 1 YA o W 9 1 v
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ANuuANA e billifedagynisana
d Jd 1 4
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J J A A J o J ' 9 1 o w ) o
L‘Wﬁ‘WTJ’J'IVI,ﬂLWﬁL?JlelLTJ’E]iL“]f‘IN]lIWﬂﬂ”l'lvl,ﬂl‘WﬁEj Iﬂfmﬂ'l 14.1 1ag 13.0% auaial a1vsuy
v 1 1 v J 1 [ (] v o w
ﬂi]i]flijllig‘ﬂ’ﬂﬂﬁ'lﬂwuﬁLlﬂ%LWﬁWUﬂ’JﬂllmﬂGl'N@EJ'NVIJJﬁHEJﬁ'IﬂﬂJ
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wesiduaazInn (boneless thigh percentage) ANNUUANANVYDIT YN UTUNAAD
J 4 ] A v o W aa 1 = J 3 4 A A
lﬂ@ﬁlﬁﬁuﬂﬁ%TWﬂ@fJNiJufJﬁWﬂﬂJUVHQ’dﬂﬁ (p<0.05) Tﬂﬂllﬂﬂﬁgﬂﬁmlﬂ@i!“ﬁuﬂﬂ\l'lﬂﬂﬁ:ﬂ o
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11.8% @Hi]iﬂﬂ'wllﬂgﬂNﬁiJLLEWulﬂﬂ3$ﬂﬁW\‘]ﬂWﬂﬂJLﬂﬂﬁL“ﬁuﬂlﬂ'lﬂuﬂﬂ 11.3% AULADNAT

1 o

1 [ 1 v J 1 ] o w aa
ﬁzﬁQNLWﬁLLa%ﬂ%ﬂ‘c’Ji’Jllix‘Vi’JNﬁWfJW‘H‘ELLazLWﬁW‘IJﬂ’JHJLmﬂﬂNEJEJNUbJ?Juﬂﬁ1ﬂﬂJu°VlNﬁﬂ§]

Table 1 The carcass composition of 3 different chicken breeds and sex

Breed

Sex . P-value

Criteria SEM

Pradu Crossbred Broiler Male Female Breed Sex Inter’
Number of animal 80 80 80 120 120 - - - -
Live weight (g) 1251° 1353 1244° 1328 1237 897  <0.001 <0.001 <0.001
Hot carcass weight (g) 1021° 1146" 1022°  1100°  1026°  8.16  <0.001 <0.001 <0.001
Chill carcass weight (g) 994" 1090° 993" 1066 986" 7.65  <0.001 <0.001 <0.001
Dressing percentage 79.6 80.6 79.9 80.3 79.8 0.288  0.318 0.376 0.039
Neck (%) 11.2° 10.6° 9.50° 107 102" 0.077 <0.001  0.001  0.579
Shank (%) 6.35' 5.50° 598" 6300 556 0051 <0001 <0.001 <0.001
Upper wings (%) 5.90" 6.02" 539" 574 578  0.037 <0.001 0547  0.680
Lower wings (%) 6.20° 6.06" 5100 588 569  0.038 <0.001 <0.001 0.152
Drumstick (%) 13.6' 134" 131° 136 131 0068 0.006 <0.001 0936
Inner breast (%) 3.65 3.82 373 358 387 0031 0.075 <0.001 0.003
Outer breast (%) 11.9° 12.1° 16,7 13.0° 1417 0173 <0.001 <0.001  0.158
Boneless thigh (%) 11.3° 11.3° 1.8 11.4 11.6 008 0.015 0308  0.123
Bone (%) 29.9° 31.2° 2877 298 30.1 0.154 <0.001 0387  0.024

*" = Means within the same row with different superscripts differ significantly (P<0.05) by breed effect

*¥ =Means within the same row with different superscripts differ significantly (P<0.05) by sex effect

' =Standard error of the means

*  =Interaction between breeds and sex

d & d 1 o v 1
!ﬂ@ﬁ!“ﬂuﬂiﬂﬁﬂ (bone  percentage) W‘Uﬂ’JnJLL@]ﬂ@]NGUE)\'iﬁTEIWH‘IjLLﬁgﬂEﬂ%EJi’JiJ

o [

1 o o 1 =\ o aa 1 1 = S o
TEUINAWYNUTUASINADY NN UITIAYN WA (p<0.05) IﬂElW‘U'ﬂllﬂQﬂW’ﬁlliJL‘]Jﬂilﬁb'uﬁiﬂﬂ

g
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Nge sosasnfe Indszguisdwaz Innszna fie 31.2, 29.9 uaz 28.7 % awd 1Ay uad11sy

1 @ [ [

AUUANANTZHINNANDANULANANDE TuTiied Aty el Tablel

4.2 AUMWUD (meat quality)

4.2.1 anaudunsa-maveaite (pH)
' v I T < oA =
910 Table 2 ﬂ]111!,W]fW]1\1"’U'EN'ﬁTﬂwuﬁuﬂﬂﬂﬂﬂ1ﬂ]1ulﬂuﬂ5ﬂ-ﬂ1ﬂﬂl3a1 45 4N
v 1 9 dy 1 A v o w aa ' A 1 1
Waﬁ‘ﬂﬂﬂl@ﬁﬂﬁ’llﬂu@ﬁ]ﬂua3ﬁ$1Wﬂ'ﬁ]ﬂ’l\HJHﬂﬁ’lﬂiUﬂ/]’Nﬁﬂ@ (p<0,05) ]lﬂﬂﬁgﬂ\illﬂ'lll']ﬂﬂfl']]lﬂ
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¥
' ' o [ v Y
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o I 1 1 S A A 1 1
ﬁ'$I‘Wﬂ‘W‘]J'J'IﬂW]'J'lil!ﬂuﬂiﬂ-ﬂ'NeU'E]\‘I]lﬂﬂig‘ﬂﬁhﬂ'l?ﬂﬂﬂﬁﬂ iﬁ]\?ﬁ\ill'lﬂ’t’]]lﬂﬁﬂﬁ»lﬁuuagulﬂ
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v A A 1

Uszgnediaudiay Asliawniny 7.38, 7.24 1ag 7.01 MUY ANNUANATNVOUNALAZ
@ 1 1 v 1 1 1 v o aa o o '
TadeiamszniedeiuguazmanuaNuLAnaeg 1 lulivedingnedda dusuaian
I 1 { @ R 4 1 ' v o o an
iWunsa-aeiina 24 ¥ Tuanawsinvesndiieonnuanuuanaees elisdiryneana
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(p<0.05) MINANNUANANYOIMBNUFIAz TIToT Tz nINaenuTuazne Tagh Innsznad
amnnn Ingnraunaz Indszan1edl Av 6.87, 6.65 1Az 6.64 AWMU UATIHTUAIY
[ [ 1 1 v o w aa 1 a3 [ {
HANANVOUNANUANNLANAI0819 LT Tsd Ay eada annuiunsaaisina 24
Y [ ¥ 1 1 v o w aa
) Tuanaanvesnamiiiods TnnwuANuUANA19eE N TITadAYN1EDA (p<0.05) 1NAY
1 4 J 1 A =) ' ' !
uANANVeIEIeW U uaznd Tag lnnsznaliaminiige sevaqnne Ingnraunaz Iniszg
o A o w ' A A < 1 1 Y
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A1 7.06 1ag 6.94 awd1ay Tase3usenINaenuFLagNANLANUANA1906719 1]
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WodAynana

4.2.2 Fveawifanaziife (color of skin and meat)

4.2.2.1 AUDINIIY (skin color)

910 Table 2 dwSunduieonnimuanisvesseiufuazdoseiwszn e
Wuguazmalinaaen L* (lightness) voaniisonodeliodrdgnisada (p<0.05) Tagln
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PANUANULANANDENTITIFIAYNINEDA (p<0.05) INANULUANAIIVBITOWUT LAZINA
lansgnauas Ingnwawiiar ax wnnanlnilszgnieds Ao -1.52, -1.89 ag -3.57 awddu

4

uag Inmendielin a* wnnanInmag Ao -2.10 uaz -2.56 mud1ay Ja3e5I05219d 00U
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9 v
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1 v 1 1 o A 1 1 1 U a1
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4.2.2.2 aUBUHD (meat color)
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Y
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Table 2 The pH value and color in breast and thigh muscle of different chicken breeds and sex

Breed Sex , P-value
Criteria SEM
Pradu Crossbred Broiler Male Female Breed Sex Interz
Breast muscle
pH 45 min. 6.82° 6.88° 745 7.02 7.08  0.024 <0.001 0.083  0.824
pH 24 hr. 6.64° 6.65° 687" 671 6.73 0011 <0.001 0351  <0.001
Skin color
L* (lightness) 59.5° 63.3" 64.1° 623 623 0409 <0.001 098  <0.001
a* (redness) -3.57 -1.89" -1.52" 2567 -2.10° 0134 <0.001  0.042  0.402
b* (yellowness) 11.8° 8.53° 825° 891 101 0399 <0.001 0.102  0.023
Meat color
L* (lightness) 61.6° 61.7° 672" 618  652° 0489 <0.001 <0.001  0.052
a* (redness) 226" 2.19° -1.46°  -1.80  -2.15  0.114  0.003  0.097  <0.001
b* (yellowness) 9.92° 6.65° 6.62°  7.68 777 0178 <0.001  0.690  <0.001
Thigh muscle
pH 45 min. 7.01° 7.24" 738" 719 723 0015 <0.001 0.175 0378
pH 24 hr. 6.86° 7.03" 7.10° 694 7.06°  0.012 <0.001 <0.001 0.074
Skin color
L* (lightness) 59.7° 633" 65.6° 626 63.1 0361 <0.001 0374  0.840
a* (redness) 1.33° 2.80° 3750 2.82 244 0.141 <0001 0.072 <0.001
b* (yellowness) 12.2° 8.95° 7.14° 860" 103" 0362 <0.001 0.008  0.103
Meat color
L* (lightness) 56.5° 56.7° 594" 566 584" 038  0.001 0013  0.132
a* (redness) 1.82 2.02 239 211 203 0121 0152 0747  0.906
b* (yellowness) 721° 6.36" 412" 578 6.01 0219 <0.001 0.528  0.005

*" = Means within the same row with different superscripts differ significantly (P<0.05) by breed effect
¥ =Means within the same row with different superscripts differ significantly (P<0.05) by sex effect
1

= Standard error of the means

= Interaction between breeds and sex

¥
A1 L* "IJENﬂé,HJLﬁ@ﬁgiwﬂWUﬂ’JHJLLG]ﬂGINfJEJNﬁHEJﬁWﬂQ‘J%Nﬁi‘lﬁ (»<0.05) 1N
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o A

@179 59.4, 56.7 uaz 56.5 mwaay wag lnwedielinl L* wannanlnwad Ao 58.4 1az 56.6
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d .
4.2.4 Punanetamnesoanas Insnatalsa (cholesterol and triglyceride content)
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Table 3 The chemical composition, cholesterol and triglyceride content in breast and thigh

muscle of different chicken breeds and sex

Breed Sex . P-value
Criteria SEM
Pradu  Crossbred Broiler Male Female Breed Sex Inter’
Breast muscle
Chemical composition, %
Moisture 74.7 74.8 754 747 75.1 0.147  0.080 0202  0.596
Protein 24.8' 23.9° 232° 242 23.8 0.150  <0.001  0.172  0.649
Fat 0.50" 1.30° 1.40°  1.10 1.10 0.087 <0.001 0.828  0.903
Cholesterol, mg/100 g meat 10.5 14.5 15.1 12.3 14.5 0.958 0.102 0.249 0.542
Triglyceride, g/100 g meat 0.05° 0.13° 0.29°  0.07 025  0.025 <0.001 <0.001 <0.001
Thigh muscle
Chemical composition, %
Moisture 743" 75.8" 754" 755 75.0 0219  0.011  0.156  0.327
Protein 24.1° 21.8" 215" 225 223 0231  <0.001 0.622  0.667
Fat 1.60° 240" 3100 200 270 0241  0.033  0.108  0.503
Cholesterol, mg/100 g meat ~ 29.8° 51.1° 832" 553 54.1 3.86  <0.001 0738  0.001
Triglyceride, g/100 g meat 0.08° 0.14° 038" 0.8 023 0023 <0.001 0017  0.001

**° — Means within the same row with different superscripts differ significantly (P<0.05) by breed effect

* = Means within the same row with different superscripts differ significantly (P<0.05) by sex effect

' = Standard error of the means

= Interaction between breeds and sex
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Table 4 The oxidation value in breast and thigh muscle of different chicken breeds and sex

Breed Sex P-value
Criteria SEM

Pradu Crossbred Broiler Male Female Breed Sex lnterz

-

TBARS, mg of malondialdehyde/kg meat

Breast muscle

Day 0 0.038 0.040 0.065  0.035 0.061 0.009 0414 0.171 0.617
Day 1 0.070" 0.078" 0.222"  0.110  0.137 0.026 0.036 0.587 0.963
Day 3 0.159 0.171 0306  0.194 0230 0.030 0.111 0.548 0.941
Day 5 0.267 0.263 0.430 0313 0327 0.040 0.203 0.863 0.993
Day 7 0.379 0.422 0.695 0360 0.638 0.076 0.170 0.065 0.738
Thigh muscle
Day 0 0.080 0.093 0.145 0.084 0.128 0.015 0.196 0.147 0.719
Day 1 0.158 0.170 0.293  0.169 0245 0.031 0.172 0.235 0.920
Day 3 0.322 0.358 0.550 0278 0.542 0.079 0.426 0.096 0.257
Day 5 0.425 0.461 0.744 0457 0.630 0.077 0.209 0.277 0.857
Day 7 0.607 0.600 0.938  0.462° 0969 0.116 0372 0.032 0.750

*" = Means within the same row with different superscripts differ significantly (P<0.05) by breed effect
¥ =Means within the same row with different superscripts differ significantly (P<0.05) by sex effect
= Standard error of the means

= Interaction between breeds and sex

4.2.6 MANNANTAIUM3NI1VOUD (water holding capacity: WHC)
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Table 5 The water holding capacity, shear force, collagen content and sensory evaluation in

breast muscle of 3 different chicken breeds and sex

Breed Sex . P-value
Criteria SEM N
Pradu Crossbred Broiler nlale Female Breed  Sex Inter
Breast muscle
Water holding capacity, %
Thawing loss 214" 20.4° 14.8° 18.6 19.1 0.654 <0.001 0.586 0.143
Cooking loss 19.4 18.7 16.0 19.2 16.9 0.655  0.065 0.059 0.659
Shear force (kg) 2.84" 2.66" 178 2555 2317 0071 <0.001 0.044 0.114
Collagen content, g/100 g meat
Soluble 0.392° 0.326" 0337° 0363 0341  0.008 0001 0.144 0.051
Insoluble 0.525 0.517 0.541 0.544 0511  0.011 0.630 0.112 0.141
Total 0.917 0.843 0.878  0.907° 0.852" 0.014 0.082 0.044 0.056
Sensory evaluation
Tenderness’ 391" 425 559" 421 496 0223 0003 0064 0.575
Juiciness’ 3.59° 4.06° 5.34" 4.04 4.62 0.205 0.001 0.106 0.633
Flavor’ 5.28 5.19 4.72 4.67 5.46 0.220 0.532 0.076  0.468
Off flavor’ 3.59 3.59 4.09 3.81 3.71 0.253  0.669 0.843 0.633
Overall acceptability3 4.50 5.09 5.62 4.87 5.27 0216  0.112 0.360 0.842

“° = Means within the same row with different superscripts differ significantly (P<0.05) by breed effect

™ = Means within the same row with different superscripts differ significantly (P<0.05) by sex effect

' = Standard error of the means

2 .
= Interaction between breeds and sex

} Sensory score; 1= very poor, 9 = excellent

¢ Sensory score; 1 = least , 9 = most
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Table 6 The water holding capacity, shear force, collagen content and sensory evaluation in

thigh muscle of 3 different chicken breeds and sex

Breed Sex 4 P-value
Criteria SEM
Pradu Crossbred Broiler Male Female Breed Sex Inter’
Thigh muscle
Water holding capacity, %
Thawing loss 16.9° 15.9° 112" 134" 158" 0661 <0001 0.034 0531
Cooking loss 28.0° 25.0" 241" 257 258 0643 0.035 0956 0527
Shear force (kg) 337 2.70° 1.68° 252 265  0.083 <0.001 0265 0.540

Collagen content, g/100 g meat

Soluble 0735 0.545" 0.503°  0.600 0589  0.019 <0.001 0.659 0.130
Insoluble 1.36" 118" 0.850°  1.10 1.16 0.042 <0.001 0316 0.523
Total 2.09" 1.73° 1.35° 1.70 1.75 0.058 <0.001 0.529 0.479
Sensory evaluation
Tenderness’ 4.66° 5.50" 631" 519 579  0.181 <0.001 0.055 0.968
Juiciness’ 4.66 5.12 5.47 4.85 5.31 0.183 0203  0.217 0.887
Flavor’ 5.62 5.53 5.31 5.31 567  0.181  0.784 0349 0.677
Off flavor' 3.62 3.75 3.94 4.10 344 0249 0881  0.197 0.616
Overall acceptability’ 5.34 5.34 591 5.42 5.65 0.171 0322 0513 0.644

*"* — Means within the same row with different superscripts differ significantly (P<0.05) by breed effect

™ = Means within the same row with different superscripts differ significantly (P<0.05) by sex effect

' = Standard error of the means
= Interaction between breeds and sex

} Sensory score; 1= very poor , 9 = excellent

N Sensory score; 1= least , 9 = most



