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Study of Carcass Quality in Thai Native Crossbred Chicken (Chee)
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Abstract

The objectives of this study Carcass Quality in Thai Native Crossbred Chicken (LBC' and LSRBC),
Chee and Broiler. Used of one-day old Thai native crossbred chicken (LBC and LSRBC).The experiment was
assigned in the randomized complete block design (RCBD). The experiment was conducts for 3 month. At
the end of the feeding trial, slaughtered. The carcass quality results showed that. Hot carcass percentage
from LBC /1, LSRBC 'z and Chee remains in the range of about 80-90%, Carcass dressing percentage is
approximately 70%, Crossbred Native Chicken groups 1 (LBC /1) is the percentage of breast meat and a
higher than all groups was 19.21% (P <0.05) percentage of thigh in group 1 (LBC /1) was 15.00% and the
group. 2 (LSRBC /2) is equal to 14.29% and the values were close to chee purebred valuable at 15.89%,
The percentage of abdominal fat in chickens crossbred and group 2 were lower than broilers. Especially in

LSRBC ' %is the lowest and statistically significantly different from all groups (P <0.05).

Keyword: Carcass Quality, Thai Native Crossbred Chicken (Chee)
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Table 1 Carcass Quality of Thai native crossbred Chicken (chee) , Thai Native Chicken and Broiler Chicken

Breed

Factor Lec " LSRBC Native Chicken  Boiler SE

live weight (g) 1,494.4 1,405.6 1,480 -

Carcass weight (g) - - - 1,425

Carcass Percentage (%)
Hot Carcass (%) 89.287 85.516 92.463 - 1.00
Dressing Carcass(%) 77.824 73.198 77.50 - 0.87
Breast (%) 19.213° 15.97° 15.78" 16.689" 0.38
Wing (%) 12.381° 12.041° 11.469" 13.260° 0.15
Thigh and Drumstick (%)  28.775" 27.920" 30.151° 27.712° 0.21
Thigh (%) 15.002° 14.288° 15.870° 13.149° 0.15
Drumstick (%) 13.749 14.118 14.284 14.567 0.30
Head (%) 4.097° 4.268° 4.053° 2.943" 0.08
Back (%) 30.318 30.837 30.366 28.923 0.28
Heart (%) 0.542" 0.578" 0.634" 0.956" 0.16
Liver (%) 1.863° 2.620° 2.270” 4.199° 0.12
Visceral fat (%) 1.118% 0.192° 0.975" 1.502° 0.11

®° mean within a row with different letter differ signficantly (P<0.05)

"LBC (Chee x Broiler-layer crossbreed hen)

? LSRBC (Chee x SRB-Layer crossbreed hen)
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