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Comparative study of growth performance and carcass quality of Chee-
Thapra and KKU12 Thai native chickens
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ABSTRACT: This study was conducted to compare growth performance, carcass characteristics and meat quality
of Chee-Thapra and KKU12 Thai native chickens. A total of 180 1-d-old chicks were distributed to 12 pens, with 2
treatments of breed, 6 replicates and 15 chicks per pen. All native chickens were raised in floor pens. Commercial
broiler feed and water were provided ad (ibitum. Growth performance was determined every week from week 0
to 12 of age. Two Chee chicken per replication, one male and one female, were randomly slaughtered at 12
weeks of age. Live weigh, dressing and retail cuts percentage were calculated. Meat color (L*, a* and b*) of breast
and thigh and sensory evaluation were determined. In this study, body weight at 12 weeks of Chee-Thapra and
KKU12 Thai native were 1,249.87 and 1,150.65 grams, respectively (P<0.05). The average daily gain from 0-12
weeks of Chee-KKU12 chicken was higher than Chee-Thapra chicken (P<0.05). However, carcass and retail cut
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percentages of two Chee native chicken were not significantly different (P>0.05). However, female Chee-KKU12
shown higher breast meat redness than Chee-Thapra chicken (P<0.05). The sensory evaluation test showed that
the breast meat of Chee-Thapra and Chee-KKU12 chicken were not statistically significant different (P>0.05) in
terms of color, flavor, gsumminess, tenderness and overall satisfaction scores. The color and flavor scores of thigh
meat in Chee-Thapra chicken were greater (P <0.05) than Chee-KKU12 chicken. However, the gumminess,
tenderness and overall satisfaction scores were not significantly different (P>0.05).

Keywords: Chee-Thapra chicken; Chee-KKU12 chicken; growth performance; carcass quality
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Table 1 Growth performance of Chee-Thapra and KKU12 Thai native chickens

Traits Chee-KKU12 Chee-Thapra SEM P-value
Body weight (gram)
Birth weight 27.83° 31.62° 0.26 <0.01
4 weeks 308.89 300.00 3.06 0.22
8 weeks 700.32° 657.85" 8.68 0.03
12 weeks 1,249.87° 1,150.65° 17.25 0.02
Average daily gain (gram/bird/day)
0-4 weeks 10.04 9.58 0.22 0.10
4-8 weeks 13.98 12.78 0.70 0.07
8-12 weeks 19.63 17.60 0.93 0.15
0-8 weeks 12.01° 11.18° 0.22 0.02
0-12 weeks 14.55° 13.32° 0.41 0.01
Feed intake (gram/ bird /day)
0-4 weeks 16.49 17.01 0.17 0.18
4-8 weeks 40.87 39.65 0.38 0.15
8-12 weeks 66.81° 61.61° 0.90 0.01
0-8 weeks 28.68 28.33 0.22 0.46
0-12 weeks 41.39° 39.42° 0.37 0.02
Feed conversion ratio
0-4 weeks 1.64° 1.78° 0.03 0.03
4-8 weeks 2.94 3.12 0.08 0.30
8-12 weeks 3.46 3.35 0.12 0.81
0-8 weeks 2.39 2.54 0.04 0.11
0-12 weeks 2.82 2.96 0.06 0.36

3 Different superscripts indicate significant difference within each row (P<0.05)
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Table 2 carcass percentage of Chee-Thapra and KKU12 Thai native chickens

Traits Sex Chee-KKU12 Chee-Thapra SEM P-value
Live weight (gram) Male 1,433.33 1,300 36.48 0.27
Female 1,066.67 1,066.67 16.67 0.99
Chill dressing percentage (%) Male 82.07 78.14 1.92 0.60
Female 87.02 82.17 1.05 0.21
Retail cut (%)
P. major Male 17.20 18.20 0.15 0.38
Female 18.56 18.84 0.28 0.74
Thigh Male 14.40 14.66 0.10 0.42
Female 13.80 13.08 0.27 0.65
Drumstick Male 14.05 13.13 0.22 0.27
Female 13.89 13.33 0.16 0.48
Wing Male 11.17 11.35 0.16 0.40
Female 11.14 11.34 0.14 0.62
Neck Male 6.66° 5.92° 0.08 0.03
Female 5.67° 6.22° 0.06 0.04
Head Male 5.19 5.16 0.31 0.97
Female 4.23 4.99 0.28 0.40
shank Male 5.65 6.35 0.10 0.05
Female 4.17° 4.47° 0.05 0.02
Rip+back Male 25.09 25.23 0.25 0.86
Female 28.56 27.46 0.28 0.23

2 Different superscripts indicate significant difference within each row (P<0.05)
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Table 3 Meat quality of Chee-Thapra and KKU12 Thai native chickens

Traits Sex Chee-KKU12 Chee-Thapra SEM P-value
Lightness (L¥)
P. major Male 51.42 51.42 1.25 0.99
Female 52.39 54.48 0.44 0.20
Thigh Male 51.42 48.93 0.65 0.24
Female 54.45 49.37 1.06 0.19
Redness (a*)
P. major Male 5.24 4.92 0.28 0.70
Female 5.66° 3.54° 0.12 <0.01
Thigh Male 6.06 7.49 0.21 0.08
Female 6.20 8.08 0.24 0.05
Yellowness (b*)
P. major Male 13.41 16.11 0.51 0.14
Female 16.16° 13.97° 0.16 0.01
Thigh Male 11.31 13.08 0.51 0.38
Female 13.47 11.02 0.35 0.07
Shear force (gram)
P. major Male 20.37 20.97 0.27 0.48
Female 21.50 19.87 0.25 0.08
Thigh Male 21.20 20.43 0.19 0.20
Female 20.77 19.57 0.19 0.10

3 Different superscripts indicate significant difference within each row (P<0.05).
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Table 4 Sensory evaluation of Chee-Thapra and KKU12 Thai native chicken meat

Traits Chee-KKU12 Chee-Thapra SEM P-value
Breast meat

Color 7.19 7.35 0.31 0.28
Chicken smell 6.67 6.61 0.31 0.31
Chicken flavor 6.90 6.92 0.35 0.42
Tenderness 6.90 6.94 0.34 0.50
Juiciness 6.76 6.90 0.32 0.10
Overall satisfaction 7.23 7.16 0.23 0.16
Thigh meat

Color 7.00° 7.39° 0.28 0.03
Chicken smell 6.90° 7.35° 0.29 0.03
Chicken flavor 7.31 7.37 0.34 0.68
Tenderness 7.14 7.00 0.39 0.48
Juiciness 7.18 6.98 0.31 0.09
Overall satisfaction 7.41 7.63 0.30 0.11

" 9-point hedonic scale 1= dislike extremely and 9 = like extremely

2 Different superscripts indicate significant difference within each row (P<0.05)
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