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2.1.1 lawuiies (Thai native chicken)
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2.1.2 "1ﬂgﬂmeﬁmﬁm (Native crossbred chicken)
2.1.3 'lavug Isaloduaudisa (Rhode Island Red)
2.1.4 llfiﬂ%@:ﬁNﬁn%Elﬂﬁﬂ 1 (Pradu Hangdam Chiang Mai 1)
2.1.5 Ingnwauilszguiadudoalu 1
(Pradu Hangdam Chiang Mai 1 crossbred)
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2.3.3 aallseneumani (chemical composition)
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2.3.6 A10ONTATU (oxidation value)
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23.8 AWTFARIUIID (Warner-Blatzler shear force value)
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1 The carcass composition of 3 different chicken breeds and sex

2 The pH value and color in breast and thigh muscle of different chicken breeds and sex

3 The chemical composition, cholesterol and triglyceride content in breast and thigh
muscle of different chicken breeds and sex

4 The oxidation value in breast and thigh muscle of different chicken breeds and sex

5 The water holding capacity, shear force, collagen content and sensory evaluation in
breast muscle of 3 different chicken breeds and sex

6 The water holding capacity, shear force, collagen content and sensory evaluation in

thigh muscle of 3 different chicken breeds and sex
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12 ln%

13 Idgnaauiiuiies

14 lalsa'loduaudisa

15 'lndszauiednoalna 1 wag
16 lnilszgunedidoalny 1 menie

17 Chemical reaction of meat color
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