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Effect of rearing systems and age on carcass percentage physical propertics and chemical

compositions of Thai indigenous chicken meat (Kai Nok Dang)
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Suchawat Athaporn' Chaiyawan Wattanachant' Sutha Wattanasit' and Saowakon Wattanachant’
Abstract

Effect of rearing systems and age on physical properties and chemical compasitions on breast muscle
(Pectoralis major) of Thai indigenous chicken (Kai Nok Dang) were examined. Chickens were divided into 2
groups Five hundred and fifty two chickens were allotted into 2x10 factorial arrangements in RCBD when factor
1 was rearing systems (intensive and extensive systems) and factor 2 was age at slaughter of chicken (6, §, 10,
12, 14, 16, 18, 20, 22 and 24 weeks). From this study, the different of rearing systems did not show any effect on
carcass percentage (P>0.05), cooking loss of the breast muscle (P>0.05). in addition, the different of rearing
systems did not show any significant differences on moisture, protein, fat and ash percentages of breast muscle
{P>0.05). However, breast muscle from the extensive group had significantly higher shear value than the
intensive group {P<0.01). In terms of muscle colour, it was indicated that the breast muscle from extensive
group had higher L* (P<0.05) and b* (P<0.01) values than those reared under intensive system. For the age
different, carcass percentage (P<0.05) and shear value of raw breast muscle (P<0.01) were increased as the age
increased. In addition, cocking loss and also increased (P<0.01) when the chicken aged. However, there was no
significant different on L* vaiuc of breast muscie (P>0.05) while 2* (P<0.01} and b* (P<0.01) values-were
significantly decreased when the age of chicken increased The percentage of protein, and fat were increased
(P<0.01) while moisture percentage was decreased (P<0.05) when chicken aged. The breast muscle from female

chicken showed higher fat percentage than the males (P<0.01).
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Abstract

. This aim of this study was to evaluate the effect of age on live weight, carcass weight, and

physical and chemical characteristics of the breast muscle of female broiler chickens (Cobb
500). Three hundred female broilers aged 3 days of 40.68+0.38 grams live weight were
aliotted in a completely randomized design and raised under intensive conditions. They
were fed ad libitum with commercial pellets for 12 weeks before slaughter. The results
showed that live weight, carcass weight and dressing percentage all increased with older age
(P<0.01). The CIE system value of lightness (L*) of the breast muscle increased while
redness (a*) and yellowness (b*) decreased as the age of the chicken increased (P<0.01). In
addition, the shear value of both raw and cooked meat, sarcomere length and fiber diameter
of the breast muscle significantly increased (P<0.01) with age. In proximate analyses, the
amount of moisture and crude protein in the breast muscle statistically decreased (P<0.01)
while fat and ash contents increased with broiler age (P<0.01). The total collagen content of
broiler breast muscle increased (P<0.01) while soluble collagen (determined based on
percentage of total collagen) decreased with age (P<0.05).

Key words: live weight, carcass weight, physical and chemical characteristics, breast
muscle, broiler.
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