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The experiment was conducted to determine carcass and meat quality of three
different chicken strains as 80 Rhode Island Red (RIR) chickens, 80 Maehongson (MHS)
chickens and 50 Naked-neck chickens (NNC). The chickens were fed with laying hen diet from 1
day of age and slaughtered at 16 weeks. The experiment was allotted in CRD. The results showed
that live weight of RIR was the highest (P<0.001), hot carcass weight and dressing percentage of
MHS were the lowest (P<0.001). External and internal organ percentages of NNC were the
lowest (P<0.001 and P<0.05 respectively). Retail cut percentage of international and Thai style
cutting of MHS were the highest (P<0.001). Meat per bone ratio of NNC was the best (P<0.001).

The meat quality showed that pH and conductivity values of MSH at 45 minute
and 24 hour postmortem were the lowest (P<0.05, P<0.001, P<0.001 and P<0.001 respectively).
Breast muscle and skin of NNC had lowest L* value (P<0.001). Muscle and skin of breast and
thigh of MHS had highest a* value (P<0.001). Breast and thigh muscle of MHS had lowest b*
value (P<0.001). While breast and thigh skin of NNC had highest b* value (P<0.001). Breast and
thigh muscle of NNC had highest shear force value (P<0.001). Water holding capacity showed
that drip loss percentage of breast and thigh muscle of RIR were the lowest (P<0.001). Boiling
loss percentage of breast muscle of MHS were the lowest (P<0.001) and grilling loss percentage
of thigh muScle of NNC were the highest>(P<0.05). Chemical composition of breast muscle of
NNC had highest protein percentage (P<0.001). Moisture percentage of breast muscle of RIR
were the lowest, while fat percentage of breast and thigh muscle of RIR were the highest
(P<0.001, P<0.001 and P<0.05 respectively). Sensory evaluation in terms of juiciness of breast
and thigh muscle of NNC were the highest, while acceptability score of MHS were the lowest
{P<0.001 and P<0.05 respectively). In conclusion, carcass quality of MHS was favorite but the

meat quality of NNC was superior.





