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Abstract

The objective of this study were to obtain basic knowledge regarding physical characteristics
carcass and meat qu.alities of Naked-Neck and Common Thai Indigenous chickens reared under the
village production systems. One hundred and eighty of Naked-Neck and Common Thai Indigenous
chickens of both sexes at the 1.3, 1.5 and 1.8 kilograms live weight were used as sample subjects. The
Naked-Neck chicken shape was similar to the Common Thai Indigenous chicken. Both breeds had
similar shape to the Thai fighting chicken. However, the Naked-Neck chicken had no feather around
neck until crop and also at the first part of back while the Common Thai Chicken had. Although both
breeds had the same pea-comb type but the Naked-Neck chicken’s comb were shorter and wider than
the Common Thai Chicken’s comb. The Naked-Neck chicken had also shorter size of neck and wings
but they had a wider torso than the Common Thai Chicken (P<0.01). The male showed a significantly
bigger comb skull, neck and longer wing than the female. In addition, the male chicken had a deeper
of body girth and longer leg (P<0.05).

In terms of carcass characteristics, both breeds showed no significant difference in the
dressing percentage (P>0.05). Naked-Neck chicken had lower feather (P<0.01), lower weight of head
and neck (P<0.01) than those of the Common Thai chicken. It was also found that the Naked-Neck
chicken had lower weight of breast (Pectoralis major) and fillet (Pectoralis minor) muscles than the
Common Thai chicken (P<0.01). The Naked-Neck Chicken was found to be lower wings percentage
(P<0.05) but had a similar thigh and drumstick percentages when compare to the Common Thai
chicken. After carcass dissection, it was indicated that Naked-Neck chicken had lower meat and skin
percentages but higher fat percentage than the Thai Common chicken. However, both breeds had a

similar bone percentage. The male showed lower chilled carcass, breast, fillet and fat percentages



than the female chicken (P<0.05). Nevertheless, the male had higher thigh, drumstick and wing
percentages than the female chicken (P<0.05).

For the physical characteristics, this study found that the breast and thigh muscles of Naked-
Neck chicken had the same L* (lightness) (P>0.05) but lower a* (redness) (P<0.01) and b*
(yellowness) (P<0.01) values than those of Common Thai chicken. Naked-Neck chicken skin had
similar a* value to the Common Thai chicken. For the sex difference, the male showed a significantly
higher L* value but had similar a* and b* values of meat to the female chicken (P>0.05). For the skin
colour, the male had similar L* and a* values (P>0.05) but had a lower b* value than the female
(P<0.01). Both muscle types of both breeds showed no significant difference in drip, thawing and
cooking loss values (P>0.05)l. The shear value of cocked breast and thigh muscles of Naked-Neck
chicken was significantly lower than the Common Thai chicken {P<0.05). However, there was no
significant difference in the shear value were decreased between both sexes.

For chemical composition, it was observed that moisture, protein fat and ash contents were
similar in both muscle types of both chicken breeds (P>0.05). However, triglyceride and cholesterol
contents were higher in those of Naked-Neck chicken muscles than those of Common Thai chicken
{P<0.05). Muscle from both sexes was non-significant differences in protein, fat, ash, triglyceride and
cholesterol contents of both sexes muscle were found. For the fatty acid composition, there were no
significant difference in the saturated fatty acid, monounsaturated and polyunsaturated fatty acids
between the Naked-Neck and Common Thai chickens (P>0.05). For the content of saturated fatty
acid, palmitic acid (C16:0) was the highest followed by steric (C18:0) and arachidic acids (C20:0),
respectively.  Furthermore, Naked-Neck chicken had higher content of palmitic acid in breast and
thigh muscles. In terms of unsaturated fatty acid, oleic acid (C18:1) was found to be the highest in
breast and thigh muscle followed by linoleic (C18:2), linolenic (C18:3), docosatetralinoic (C22:4),
nicinic (C22:6) and arachidonic (C20:4) acids respectively. The total of collagen contents of Naked-
Neck breast muscle showed significantly higher than those found in the Indigenous muscle (P<0.01).
However, there were no significant differences in soluble collagen of the breast and thigh muscles of
both chicken breeds (P>0.05). In addition, male had a similar fatty acid composition to the female
chicken. However, it was observed that the male had a significantly higher total collagen content than
those of the female chicken (P<0.01).

Fresh breast and thigh muscles of the Naked-Neck and Indigenous chickens were determined
the physical characteristics such as colour, smell, coarseness and its preference by compared with the

broiler. From the study, fresh breast and thigh muscles broiler showed significantly higher scores in

b



overall acceptance than the Naked-Neck and Indigenous chickens (P<0.05), After cooked the breast
and thigh muscles of the Naked-Neck Indigenous and broiler chickens were evaluated for colour,
smell, flavour, sweetness, off-flavour, tenderness, juiciness, fragment, powdery and after taste feeling
by trained panelists. After evaluation, there were no significant differences in all parameters among
the breast and thigh of the Naked-Neck, Indigenous and broiler chickens (P>0.05). No differences

were observed in sensory evaluation of the male and female muscies (P>0.05).





