
°“√‡®√‘≠‡µ‘∫‚µ·≈–§ÿ≥¿“æ´“°¢Õß‰°àæ◊Èπ‡¡◊Õß ‡≈’È¬ß¿“¬„µâ

™—Ë«‚¡ß· ß∏√√¡™“µ‘ ·≈–™—Ë«‚¡ß· ß¬“« 23 ™—Ë«‚¡ßµàÕ«—π

Growth and Carcass Quality of Native Chickens Raised

under the Natural Day Length and the Photoperiod

of Twenty-three Hours a Day

√—µπ“ ‚™µ‘ —ß°“» ·≈– π‘√—µπå °Õß√—µπ“π—π∑å

Ratana Chotesangasa and Nirat Gongrattananun

ABSTRACT

The effect of long photoperiod on growth, carcass yield, and carcass composition in native chickens

were examined. Two lighting programmes of natural day length (NDL) and photoperiod of 23 hours/day

(23L:1D) were set. It was found that the 23L:1D group tended to have better growth than the NDL group.

Average body weights of the 23L:1D and NDL groups at 16 weeks of age were 1,508 g and 1,451 g and

at 20 weeks of age were 1,803 g and 1,746 g, respectively, while feed conversion ratios of the two groups

were not different (P>0.05). Both groups had low mortality rate of only 2-3% with no sign of leg disorder,

ascites, and breast blister.

In term of carcass yield, males responded to the long photoperiod more than females. As carcass weights

of the females of both groups were not different (P>0.05), carcass weights of the male of 23L:1D group were

higher than (P<0.05) those of the NDL group. Higher yields were found of those killed at 16 weeks of age

in chilled carcass weight (1,606 g, 1,479 g, P<0.05), breast weight (317.9 g, 269.3 g, P<0.05), and drumstick

weight (232.5 g, 208.0 g, P<0.05), and of those killed at 20 weeks of age in breast weight (378.4 g, 344.9

g, P<0.05). When compared between age, killing at the older age yielded more meat in term of actual carcass

weight (P<0.05) but not in term of percentage of chilled carcass weight (P>0.05) except for the drumstick

weight in the male (P<0.05).
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Chemical compositions of the carcass did not change due to photoperiods (P>0.05) but changed

considerably due to ages at killing. In general, meat protein was increased from about 61.0% to 65.2% (P<0.05),

meat ash was decreased from about 3.9% to 3.4% (P<0.05), and meat fat showed no noticable change (P>0.05)

when compared between killing at 16 and 20 weeks of age.

Key words : native chicken, photoperiod, growth, carcass yield, carcass composition
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°“√∑¥≈Õßπ’È¡’«—µ∂ÿª√– ß§å‡æ◊ËÕ»÷°…“∂÷ßº≈

¢Õß™—Ë«‚¡ß· ß¬“«∑’Ë¡’µàÕ≈—°…≥–°“√‡®√‘≠‡µ‘∫‚µ

º≈º≈‘µ´“° ·≈– à«πª√–°Õ∫∑“ß‡§¡’¢Õß´“°„π‰°à

æ◊Èπ‡¡◊Õß „™â≈Ÿ°‰°àæ◊Èπ‡¡◊Õß§≈–‡æ»Õ“¬ÿ 1 «—π ®”π«π

304 µ—« ·∫àßÕÕ°‡ªìπ 2 °≈ÿà¡ °≈ÿà¡≈– 4 ´È” ´È”≈– 38

µ—« ®—¥„Àâ‰°à∑—Èß 2 °≈ÿà¡‰¥â√—∫Õ“À“√·≈–πÈ”Õ¬à“ß‡ √’

µ≈Õ¥°“√∑¥≈Õß ‚¥¬°≈ÿà¡Àπ÷Ëß„Àâ‰¥â√—∫™—Ë«‚¡ß· ß

∏√√¡™“µ‘ (NDL) ·≈–Õ’°°≈ÿà¡Àπ÷Ëß„Àâ‰¥â√—∫· ß 23

™—Ë«‚¡ß/«—π (23L:1D) º≈°“√∑¥≈Õßª√“°Ø«à“‰°à°≈ÿà¡

23L:1D ¡’·π«‚πâ¡°“√‡®√‘≠‡µ‘∫‚µ¥’°«à“°≈ÿà¡ NDL

‡≈Á°πâÕ¬ §«“¡·µ°µà“ß‰¡à¡’π—¬ ”§—≠ (P>0.05)

πÈ”Àπ—°µ—«‡©≈’Ë¬¢Õß‰°à§≈–‡æ»°≈ÿà¡ 23L:1D ·≈–°≈ÿà¡

NDL ‡¡◊ËÕÕ“¬ÿ 16  —ª¥“Àå‡ªìπ 1,508 °√—¡ ·≈– 1,451

°√—¡ ·≈–‡¡◊ËÕÕ“¬ÿ 20  —ª¥“Àå‡ªìπ 1,803 °√—¡ ·≈–

1,746 °√—¡ µ“¡≈”¥—∫ Õ—µ√“°“√‡ª≈’Ë¬πÕ“À“√¢Õß∑—Èß

 Õß°≈ÿà¡· ß°Á‰¡à·µ°µà“ß°—π (P>0.05) ∑—Èß Õß°≈ÿà¡

· ß¡’Õ—µ√“°“√µ“¬µË”‡æ’¬ß√âÕ¬≈– 2-3 ·≈–‰¡à¡’

Õ“°“√¢“º‘¥ª°µ‘ (leg disorder) °“√ – ¡¢Õß

¢Õß‡À≈«„π™àÕß∑âÕß (ascites) ·≈–°“√§—Ëß¢Õß

¢Õß‡À≈«„µâº‘«Àπ—ß à«πÀπâ“Õ° (breast blister)

º≈®“°°“√™”·À≈–´“° · ¥ß„Àâ‡ÀÁπ«à“‰°à

æ◊Èπ‡¡◊Õß‡æ»ºŸâµÕ∫ πÕßµàÕ°“√°√–µÿâπ¢Õß™—Ë«‚¡ß

· ß¬“«¡“°°«à“‰°àæ◊Èπ‡¡◊Õß‡æ»‡¡’¬ „π¢≥–∑’Ë‰°à‡æ»‡¡’¬

°≈ÿà¡ 23L:1D °—∫°≈ÿà¡ NDL ¡’πÈ”Àπ—°´“°·µà≈–

 à«π„°≈â‡§’¬ß°—π (P>0.05) ‰°à‡æ»ºŸâ°≈ÿà¡ 23L:1D

°≈—∫¡’πÈ”Àπ—°´“°À≈“¬ à«π Ÿß°«à“°≈ÿà¡ NDL ¥—ßπ’È

∑’ËÕ“¬ÿ 16  —ª¥“Àå ¡’πÈ”Àπ—°´“°·™à‡¬Áπ Ÿß°«à“ (1,606

°√—¡ ‡ª√’¬∫‡∑’¬∫°—∫ 1,479 °√—¡, P<0.05) πÈ”Àπ—°

‡π◊ÈÕÀπâ“Õ°¡“°°«à“ (317.9 °√—¡ ‡ª√’¬∫‡∑’¬∫°—∫ 269.3

°√—¡, P<0.05) ·≈–πÈ”Àπ—°πàÕß Ÿß°«à“ (232.5 °√—¡

‡ª√’¬∫‡∑’¬∫°—∫ 208.0 °√—¡, P<0.05) ·≈–∑’ËÕ“¬ÿ 20

 —ª¥“Àå¡’ ‡π◊ÈÕÀπâ“Õ°¡“°°«à“ (378.4 °√—¡

‡ª√’¬∫‡∑’¬∫°—∫ 344.9 °√—¡, P<0.05) ‡¡◊ËÕ

‡ª√’¬∫‡∑’¬∫√–À«à“ßÕ“¬ÿ‡¡◊ËÕ¶à“™”·À≈– ª√“°Ø

«à“°“√¶à“™”·À≈–∑’ËÕ“¬ÿ 20  —ª¥“Àå„ÀâπÈ”Àπ—°´“°

∑ÿ° à«π„π√Ÿª¢ÕßπÈ”Àπ—°®√‘ß‡æ‘Ë¡¢÷Èπ (P<0.05) ·µà∂â“

§‘¥„π√Ÿª√âÕ¬≈–¢ÕßπÈ”Àπ—°´“°·™à‡¬Áπ®–¡’§à“‰¡à

‡ª≈’Ë¬π·ª≈ß (P>0.05) ¬°‡«âπ à«π¢ÕßπàÕß¡’¢π“¥

„À≠à¢÷Èπ (P<0.05) ‡©æ“–„π‡æ»ºŸâ

πÕ°®“°π—Èπæ∫«à“ §«“¡¬“«™—Ë«‚¡ß· ß‰¡à¡’

º≈µàÕ à«πª√–°Õ∫∑“ß‡§¡’¢Õß‡π◊ÈÕ‰°à (P>0.05) ·µà

Õ“¬ÿ‡¡◊ËÕ¶à“™”·À≈–¡’º≈„Àâ à«πª√–°Õ∫∑“ß‡§¡’¢Õß

‡π◊ÈÕ‰°à·µ°µà“ß°—π °≈à“«§◊Õ‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫°—∫°≈ÿà¡∑’Ë

¶à“™”·À≈–‡¡◊ËÕÕ“¬ÿ 16  —ª¥“Àå æ∫«à“°≈ÿà¡∑’Ë¶à“

™”·À≈–‡¡◊ËÕÕ“¬ÿ 20  —ª¥“Àå ‚¥¬∑—Ë«‰ª¡’√–¥—∫

‚ª√µ’π‡æ‘Ë¡¢÷Èπ®“°ª√–¡“≥√âÕ¬≈– 61.0 ‡ªìπ√âÕ¬≈–

65.2 (P<0.05) „π¢≥–∑’Ë¡’‡∂â“≈¥≈ß®“°ª√–¡“≥√âÕ¬

≈– 3.9 ‡À≈◊Õ√âÕ¬≈– 3.4 (P<0.05) ·≈–√–¥—∫‰¢¡—π

‰¡à‡ª≈’Ë¬π·ª≈ß™—¥‡®π (P>0.05).
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Õ“À“√‡æ‘Ë¡‡µ‘¡∫â“ßÕ’°‡≈Á°πâÕ¬ ‡æ◊ËÕ àß‡ √‘¡°“√‡®√‘≠

‡µ‘∫‚µ„Àâ¥’¢÷Èπ ·≈–„π à«π¢Õß°“√®—¥°“√‡√◊ËÕß· ß°Á

¡—°ª≈àÕ¬„Àâ‰°à‰¥â√—∫‡æ’¬ß™—Ë«‚¡ß· ß∏√√¡™“µ‘‚¥¬

¡‘‰¥â„Àâ· ß «à“ß‡æ‘Ë¡‡µ‘¡‡ªìπæ‘‡»…·µàÕ¬à“ß„¥ ´÷Ëß

·µ°µà“ß‰ª®“°°“√‡≈’È¬ß‰°à‡π◊ÈÕ≈Ÿ°º ¡ “¬æ—π∏ÿåµà“ß

ª√–‡∑»·∫∫‡ªìπ°“√§â“∑’Ë¬÷¥∂◊Õ‡ªìπ·π«∑“ßªØ‘∫—µ‘¡“

‡ªìπ‡«≈“π“π·≈â««à“ ºŸâ‡≈’È¬ßπÕ°®“°®–„Àâ‰°à‰¥â√—∫

 “√Õ“À“√Õ¬à“ß§√∫∂â«π·≈â« °Á¬—ßµâÕß‡æ‘Ë¡™—Ë«‚¡ß

· ß„Àâ¬“«π“πµ≈Õ¥∑—Èß«—π À√◊Õ√“« 23 ™—Ë«‚¡ß/«—π

Õ’°¥â«¬ ‡æ◊ËÕ„Àâ‰°à¡’Õ—µ√“°“√‡®√‘≠‡µ‘∫‚µ Ÿß ÿ¥

‡æ√“– “¡“√∂‡¢â“∂÷ßÕ“À“√‰¥âµ≈Õ¥‡«≈“ (Morris, 1967)

πÕ°®“°π’È¬—ß¡’√“¬ß“πÕ’°®”π«π¡“° √«¡∑—Èß¢Õß

Renden et al. (1994) ∑’Ë√–∫ÿ„π∑”πÕß‡¥’¬«°—π«à“‰°à

°√–∑ß∑’Ë‡≈’È¬ß¿“¬„µâ™—Ë«‚¡ß· ß 23 ™—Ë«‚¡ß/«—π ¡’

πÈ”Àπ—°µ—« Ÿß°«à“ Õ—µ√“°“√‡ª≈’Ë¬πÕ“À“√¥’°«à“

πÈ”Àπ—°´“°¡“°°«à“ ·≈–¡’≈—°…≥–°“√§—Ëß¢Õß

¢Õß‡À≈«„µâº‘«Àπ—ß à«πÀπâ“Õ°πâÕ¬°«à“ ‰°à∑’Ë‡≈’È¬ß

¿“¬„µâ™—Ë«‚¡ß· ß 14 ™—Ë«‚¡ß/«—π Õ¬à“ß‰√°Áµ“¡

ªí≠À“∑’Ë¡—°‡°‘¥§«∫§Ÿà‰ª°—∫°“√¡’Õ—µ√“°“√‡®√‘≠

‡µ‘∫‚µ Ÿß°«à“°Á§◊Õ ‰°à‡π◊ÈÕ∑’Ë‰¥â√—∫™—Ë«‚¡ß· ß¬“«

µàÕ‡π◊ËÕß‡°◊Õ∫µ≈Õ¥∑—Èß«—π ¡—°· ¥ßÕ“°“√¢“º‘¥ª°µ‘

¡“°°«à“ (Classen et al., 1991; Renden et al., 1996).

·≈–¡’Õ—µ√“°“√µ“¬ Ÿß°«à“ ( Charles et al., 1992 ; Blair

et al., 1993) æ«°∑’Ë‰¥â√—∫™—Ë«‚¡ß· ß —Èπ°«à“¥â«¬ ´÷Ëß

‡ªìπ‡æ√“–‰°à‡π◊ÈÕ “¬æ—π∏ÿåªí®®ÿ∫—π∂Ÿ°§—¥‡≈◊Õ°¡“‡æ◊ËÕ

„Àâ¡’Õ—µ√“°“√‡®√‘≠‡µ‘∫‚µ‡√Á«¡“° ·≈–¢π“¥≈”µ—«°Á

„À≠à¡“°¥â«¬ ¥—ßπ—Èπ‡¡◊ËÕ‰¥â√—∫™—Ë«‚¡ß· ß¬“«∑’Ë∑”„Àâ

¡’‡«≈“°‘πÕ“À“√‰¥â‡æ‘Ë¡¢÷Èπ ®÷ß∑”„Àâ “¡“√∂‡æ‘Ë¡

πÈ”Àπ—°µ—«‰¥âÕ¬à“ß√«¥‡√Á«¡“° ‰¡à ¡¥ÿ≈¬å°—∫

æ—≤π“°“√¢Õß√–∫∫°√–¥Ÿ°¢“·≈–√–∫∫°“√∑”ß“π

Õ◊Ëπ Ê ¢Õß√à“ß°“¬ ®÷ß‡ªìπ‡Àµÿ„Àâ‡°‘¥º≈‡ ’¬¥—ß°≈à“«

 ”À√—∫°“√‡≈’È¬ß‰°àæ◊Èπ‡¡◊Õß„πªí®®ÿ∫—π∑’Ë¡ÿàß

‡πâπº≈µÕ∫·∑π„π‡™‘ß‡»√…∞°‘®¡“°¢÷Èπ °“√‡æ‘Ë¡

πÈ”Àπ—°µ—«Õ¬à“ß√«¥‡√Á«‡ªìπ ‘Ëß∑’ËºŸâ‡≈’È¬ßµâÕß°“√¥—ßπ—Èπ

°“√„Àâ™—Ë«‚¡ß· ß¬“«π“π¢÷Èπ §«∫§Ÿà‰ª°—∫°“√„Àâ

Õ“À“√Õ¬à“ß§√∫∂â«π‡æ’¬ßæÕ °Á§“¥«à“®–∑”„ÀâÕ—µ√“

°“√‡®√‘≠‡µ‘∫‚µ¢Õß‰°àæ◊Èπ‡¡◊Õß¥’¢÷Èπ ·≈–‡π◊ËÕß®“°‰°à

æ◊Èπ‡¡◊Õß¡’‚§√ß √â“ß√à“ß°“¬∑’Ë§àÕπ¢â“ß„À≠à·≈–

°√–¥Ÿ°¢“·¢Áß·√ß °Õª√°—∫¡’æ◊Èπ∞“π∑“ßæ—π∏ÿ°√√¡

¥â“π°“√‡®√‘≠‡µ‘∫‚µ§àÕπ¢â“ßµË”¥—ß‡ªìπ∑’Ë∑√“∫°—π¥’Õ¬Ÿà

·≈â« ≈—°…≥–Õ“°“√¢“º‘¥ª°µ‘ Õ“°“√º‘¥ª°µ‘Õ◊Ëπ Ê

·≈–Õ—µ√“°“√µ“¬ ŸßÕ—π‡π◊ËÕß¡“®“°°“√‡æ‘Ë¡πÈ”Àπ—°

µ—«Õ¬à“ß√«¥‡√Á«‡°‘π‰ª¥—ß∑’Ë‡°‘¥¢÷Èπ„π‰°à‡π◊ÈÕ °ÁÕ“®‰¡à

ª√“°Ø„π‰°àæ◊Èπ‡¡◊Õß°Á‰¥â ¥—ßπ—Èπ°“√∑¥≈Õßπ’È®÷ß¡’

«—µ∂ÿª√– ß§å‡æ◊ËÕ»÷°…“∂÷ß°“√‡®√‘≠‡µ‘∫‚µ¢Õß‰°à

æ◊Èπ‡¡◊Õß∑’Ë‡≈’È¬ß¿“¬„µâ™—Ë«‚¡ß· ß 23 ™—Ë«‚¡ß/«—π µ“¡

«‘∏’°“√‡≈’È¬ß‰°à‡π◊ÈÕ„πªí®®ÿ∫—π ‡ª√’¬∫‡∑’¬∫°—∫æ«°∑’Ë

‡≈’È¬ß¿“¬„µâ™—Ë«‚¡ß· ß∏√√¡™“µ‘µ“¡«‘∏’°“√‡¥‘¡∑’Ë

‡°…µ√°√∂◊ÕªØ‘∫—µ‘°—πÕ¬Ÿà ‡æ◊ËÕ»÷°…“«à“‰°àæ◊Èπ‡¡◊Õß®–

¡’°“√µÕ∫ πÕßµàÕ™—Ë«‚¡ß· ß¬“«Õ¬à“ß‰√ ∑—Èß„π¥â“π

°“√‡®√‘≠‡µ‘∫‚µ §ÿ≥¿“æ´“° ·≈– à«πª√–°Õ∫∑“ß

‡§¡’¢Õß´“° ‡æ◊ËÕº≈∑’Ë‰¥â®—°‡ªìπª√–‚¬™πåµàÕ°“√»÷°…“

·≈–°“√®—¥°“√ΩŸß‰°àæ◊Èπ‡¡◊ÕßµàÕ‰ª

Õÿª°√≥å·≈–«‘∏’°“√

≈Ÿ°‰°àæ◊Èπ‡¡◊Õß§≈–‡æ»Õ“¬ÿ 1 «—π ®”π«π 304

µ—« ·∫àßÕÕ°‡ªìπ 2 °≈ÿà¡ °≈ÿà¡≈– 4 ´È” ´È”≈– 38 µ—«

‡≈’È¬ß‰°à∑—Èß Õß°≈ÿà¡„Àâ‰¥â√—∫«—§´’π§√∫∂â«πµ“¡

‚ª√·°√¡°“√‡≈’È¬ß‰°àªí®®ÿ∫—π ·≈–„Àâ‰¥â√—∫Õ“À“√

·≈–πÈ”Õ¬à“ß‡ √’ (ad libitum) ‚¥¬Õ“À“√∑’Ë„™â‡≈’È¬ß„π

·µà≈–™à«ßÕ“¬ÿ¡’ à«πª√–°Õ∫ ¥—ß· ¥ß‰«â„π Table 1

¿“¬À≈—ß°“√°°≈Ÿ°‰°à®πÕ“¬ÿ§√∫ 3  —ª¥“Àå·≈â« ®—¥

„Àâ‰°à°≈ÿà¡Àπ÷Ëß‰¥â√—∫™—Ë«‚¡ß· ß∏√√¡™“µ‘ (NDL)

·≈–Õ’°°≈ÿà¡Àπ÷Ëß„Àâ‰¥â√—∫™—Ë«‚¡ß· ß 23 ™—Ë«‚¡ß/«—π

(23L : 1D) ‚¥¬„Àâ· ß «à“ß‡æ‘Ë¡‡µ‘¡®“°À≈Õ¥

ø≈ŸÕÕ‡√ ‡´πµå „π™à«ß√–À«à“ß 18:00 π“Ãî°“ ®π∂÷ß

06:00 π“Ãî°“ ∑—Èßπ’È‚¥¬µ—Èß «‘∑™å ‡ªî¥ - ªî¥
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Table 1 Diet compositions of basal feeds used in the experiment.

Ingredient Diet (%)

and Starter Grower Finisher

composition (0-6weeks) (6-12weeks) (12weeks to finish)

Ground corn 62.9 68.9 25

Soybean meal (42% CP) 22.6 20.6 -

Fish meal (55% CP) 12.0 8.0 -

Defatted rice bran - - 25

Broken rice - - 25

Bone meal 1.6 1.5 -

Commercial concentrated feed - - 25

Salt 0.3 0.4 -

DL-Methionine 0.1 0.1 -

Vitamin-mineral premix 0.25 0.25 -

Amprol-plus 0.25 0.25 -

Analyzed composition

Crude protein 22.3 18.4 14.4

Gross energy, kcal/kg 3,650 3,600 4,278

Õ—µ‚π¡—µ‘„Àâ‰øøÑ“¥—∫„π√–À«à“ß™à«ß‡«≈“ 23:00 - 24:00

π“Ãî°“¢Õß∑ÿ°«—π

»÷°…“≈—°…≥–°“√‡®√‘≠‡µ‘∫‚µ ‰¥â·°àπÈ”Àπ—°

µ—«‡©≈’Ë¬ πÈ”Àπ—°µ—«∑’Ë‡æ‘Ë¡¢÷Èπ ·≈–Õ—µ√“°“√‡ª≈’Ë¬πÕ“À“√

‡ªìπ√–¬– Ê ∑ÿ°™à«ß Õß —ª¥“Àå§◊Õ ‡¡◊ËÕÕ“¬ÿ·√°øí°

ÕÕ° 2, 4, 6, 8, 10, 12, 14, 16, 18 ·≈– 20  —ª¥“Àå

µ“¡≈”¥—∫ ·≈–∫—π∑÷°Õ—µ√“°“√µ“¬¢Õß‰°à∑—Èß Õß

°≈ÿà¡· ß‡ªìπ Õß™à«ß §◊Õ ™à«ß 0-16  —ª¥“Àå ·≈– 0-20

 —ª¥“Àå

 ”À√—∫°“√»÷°…“‡°’Ë¬«°—∫§ÿ≥¿“æ´“°π—Èπ

·∫àß°“√»÷°…“ÕÕ°‡ªìπ Õß≈—°…≥–§◊Õ „π¥â“π

º≈º≈‘µ´“° ·≈–„π¥â“π à«πª√–°Õ∫∑“ß‡§¡’¢Õß´“°

‡°’Ë¬«°—∫º≈º≈‘µ´“°π—Èπ ‰¥â·∫àß°“√¶à“·≈–™”·À≈–

´“°ÕÕ°‡ªìπ Õß§√—Èß‡¡◊ËÕÕ“¬ÿ§√∫ 16  —ª¥“Àå ·≈– 20

 —ª¥“Àå ‚¥¬„π·µà≈–§√—Èß ÿà¡¶à“‰°à ®“°°≈ÿà¡· ß≈– 16

µ—« ·≈–¿“¬„π·µà≈–°≈ÿà¡· ß°Á°”Àπ¥„Àâ‡ªìπ‡æ»‡¡’¬

·≈–‡æ»ºŸâÕ¬à“ß≈– 8 µ—«‡∑à“Ê°—π ∑”°“√¶à“·≈–

™”·À≈–´“°ÕÕ°‡ªìπ à«πµà“ß Ê µ“¡«‘∏’¢Õß Smith

(1993) ‚¥¬¥—¥·ª≈ß‡≈Á°πâÕ¬µ“¡§«“¡‡À¡“– ¡ ´÷Ëß

¡’¢—ÈπµÕπ¥—ßπ’È ∑”°“√Õ¥Õ“À“√‰°à (‚¥¬¬—ß„Àâ°‘ππÈ”

‰¥âÕ¬Ÿà) ‡ªìπ‡«≈“ 12 ™—Ë«‚¡ß°àÕπ¶à“ ∫—π∑÷°πÈ”Àπ—°

°àÕπ¶à“ (live body weight) ‡™◊Õ¥§Õµ—¥‡ âπ‡≈◊Õ¥∑’Ë§Õ

(jugular vein) ·≈–ª≈àÕ¬„Àâ‡≈◊Õ¥‰À≈ÕÕ°®“°µ—«

ª√–¡“≥ 3 π“∑’ ®“°π—Èπ®ÿà¡´“°‰°à≈ß„ππÈ”√âÕπ

Õÿ≥À¿Ÿ¡‘ª√–¡“≥ 70°C ‡ªìπ‡«≈“π“π 2 π“∑’ ®—∫µ—«

‰°à«“ßæ“¥æ√âÕ¡∑—Èßæ≈‘°‰ª¡“∫π‡§√◊ËÕß∂Õπ¢π

Õ—µ‚π¡—µ‘™π‘¥ rotary drum picker ‡ªìπ‡«≈“√“« 30

«‘π“∑’ ·≈â«µ“¡¥â«¬°“√∂Õπ¢πÕàÕπ¥â«¬¡◊ÕÕ’°§√—Èß

‡æ◊ËÕ„Àâ´“° –Õ“¥À¡¥®¥¥’ µ√«®≈—°…≥–º‘¥ª°µ‘

¢Õß¢“ (´÷Ëß√«¡∂÷ß≈—°…≥–¢“∫‘¥ ¢“‚°àß ·≈–¢âÕ¢“
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∫«¡) Õ“°“√ ascites ·≈– breast blister ¢Õß´“°

∂Õπ¢π·≈â«∑ÿ°µ—« §«—°‰ â·≈–‡§√◊ËÕß„πÕÕ°®“°™àÕß

∑âÕß (eviscerated) ·¬° à«π∑’Ë‡ªìπ‰¢¡—π„π™àÕß∑âÕß

(abdominal fat) Õ—πª√–°Õ∫¥â«¬‰¢¡—π√Õ∫ Ê °≈â“¡‡π◊ÈÕ

∑âÕß ∑«“√Àπ—° °÷Îπ ·≈– bursa of Fabricius ÕÕ°

√«¡°—π‰«â ·≈–·¬°‡§√◊ËÕß„π à«π∑’Ë°‘π‰¥â (giblets)

Õ—πª√–°Õ∫¥â«¬ °÷Îπ À—«„® ·≈–µ—∫ÕÕ°√«¡‰«âÕ’°

æ«°Àπ÷Ëß ·™à´“°∑’Ë∂Õπ¢π·≈–§«—°‡§√◊ËÕß„πÕÕ°

À¡¥·≈â«„ππÈ”‡¬Áπ®—¥∑’Ë¡’‡°√Á¥πÈ”·¢Áß (ice water)

‡ªìπ‡«≈“π“π 1 ™—Ë«‚¡ß ®“°π—Èππ”¢÷Èπ·¢«π„Àâ

 –‡¥Á¥πÈ”‡ªìπ‡«≈“π“π 10 π“∑’ °àÕπ™—Ëß∫—π∑÷°πÈ”Àπ—°

πÈ”Àπ—°∑’Ë‰¥â‡√’¬°«à“πÈ”Àπ—°´“°·™à‡¬Áπ (chilled carcass

weight) ∑”°“√µ—¥·∫àß´“°·™à‡¬ÁπÕÕ°‡ªìπ à«πµà“ß Ê

‚¥¬‡√‘Ë¡®“°µ—¥·¬° à«π¢Õß¢“∑—ÈßÀ¡¥ (leg quarter)

ÕÕ°®“° à«π¢Õß≈”µ—«µ√ß∫√‘‡«≥¢âÕµàÕ√–À«à“ß

°√–¥Ÿ°µâπ¢“ (femur) °—∫°√–¥Ÿ° –‚æ° (ilium)

®“°π—Èπ®÷ßµ—¥·¬° à«π¢ÕßÀπâ“·¢âß°—∫‡∑â“‰°àÕÕ°‰ª

µ√ß∫√‘‡«≥¢âÕµàÕ√–À«à“ß°√–¥Ÿ°¢“µÕπ≈à“ß (tibia)

°—∫°√–¥Ÿ°Àπâ“·¢âß‰°à (tarsometatarsus) ·≈â«®÷ßµ—¥

·∫àßÕ’°§√—Èßµ√ß∫√‘‡«≥¢âÕµàÕ√–À«à“ß°√–¥Ÿ° femur °—∫

tibia °Á®–‰¥â‡ªìπ à«π¢Õß¢“µÕπ∫πÀ√◊Õ –‚æ°‰°à

µ‘¥°√–¥Ÿ° (thigh) °—∫ à«π¢ÕßπàÕß‰°àµ‘¥°√–¥Ÿ°

(drumstick)  à«π¢Õßªï°µ‘¥°√–¥Ÿ° (wing) ‰¥â®“°

°“√µ—¥·¬°°√–¥Ÿ°ªï°∫π (humerus) ÕÕ°®“°≈”µ—«

„π∫√‘‡«≥À—«‰À≈à  ”À√—∫ à«π¢Õß‡π◊ÈÕÀπâ“Õ° (breast)

„π°“√∑¥≈Õßπ’È À¡“¬∂÷ß·ºàπ°≈â“¡‡π◊ÈÕÀπâ“Õ°∑—ÈßÀ¡¥

(‰¡àµ‘¥°√–¥Ÿ°) ´÷Ëß√«¡∂÷ß à«π¢Õß pectoralis major

°—∫ pectoralis minor ´÷Ëß “¡“√∂¥÷ß≈Õ°ÕÕ°®“°

°√–¥Ÿ°Àπâ“Õ°·≈– ’́Ë‚§√ß‰¥â‚¥¬ßà“¬‚¥¬‰¡àµ‘¥°√–¥Ÿ°

¿“¬À≈—ß®“°°√’¥‡π◊ÈÕµ“¡·π«°√–¥Ÿ° —πÀ≈—ß ·≈–

µ“¡ —π°√–¥Ÿ°Àπâ“Õ°·≈â«  à«π¢Õß‚§√ß√à“ß∑’Ë‡À≈◊Õ

∑—ÈßÀ¡¥ √«¡°—∫ à«π¢ÕßÀπâ“·¢âß°—∫‡∑â“‰°à¥â«¬ ÷́Ëß

√«¡°—π‡ªìπ à«π¢Õß‚§√ß°√–¥Ÿ° (skeletal frame)

™—Ëß·≈–∫—π∑÷°πÈ”Àπ—°´“°·µà≈– à«π∑’Ë§«“¡≈–‡Õ’¬¥ 0.1

°√—¡

»÷°…“ à«πª√–°Õ∫∑“ß‡§¡’¢Õß´“° 3  à«π

§◊Õ ‡π◊ÈÕÀπâ“Õ° ‡π◊ÈÕ –‚æ° ·≈–‡π◊ÈÕπàÕß ‚¥¬¡’¢—Èπ

µÕπ°“√∑”§«“¡ –Õ“¥·≈–≈â“ß‡π◊ÈÕ∑’Ë≈Õ°Àπ—ß·≈–

‡≈“–°√–¥Ÿ°ÕÕ°À¡¥·≈â« ¥â«¬πÈ”‡¬ÁπÕÿ≥À¿Ÿ¡‘ª√–¡“≥

15°C ·≈–ª≈àÕ¬„Àâ –‡¥Á¥πÈ”‡ªìπ‡«≈“π“π 10 π“∑’

µ“¡«‘∏’¢Õß Kolsarici and Candogan (1995) °àÕπ

∫¥„Àâ≈–‡Õ’¬¥¥â«¬‡§√◊ËÕß∫¥ ‡ √Á®·≈â«∫√√®ÿ‡π◊ÈÕ‰°à∫¥

≈–‡Õ’¬¥≈ß„π∂ÿßæ≈“ µ‘§ªî¥ª“°∂ÿß·πàπ ·≈–‡°Á∫·™à

·¢Áß‰«â®π∂÷ß‡«≈“«‘‡§√“–Àå ´÷ËßÕ¬Ÿà¿“¬„π™à«ß‡«≈“

ª√–¡“≥ 3 «—πÀ≈—ß°“√™”·À≈– «‘‡§√“–ÀåÀ“‚ª√µ’π

(crude protein) ‚¥¬«‘∏’ Kjeldahl method À“‰¢¡—π

(fat) ‚¥¬«‘∏’ Soxhlet method ·≈–À“‡∂â“ (ash) ‚¥¬

«‘∏’‡º“„π‡µ“‡º“ Õÿ≥À¿Ÿ¡‘ Ÿß 600°C ∑—ÈßÀ¡¥π’Èµ“¡«‘∏’

°“√«‘‡§√“–Àå¢Õß A.O.A.C. (Association of Official

Analytical Chemists, 1980)

«‘‡§√“–ÀåÀ“§«“¡·µ°µà“ß√–À«à“ß§à“‡©≈’Ë¬¢Õß

°≈ÿà¡· ß ·≈–Õ“¬ÿ‡¡◊ËÕ¶à“™”·À≈–‚¥¬«‘∏’ t-test ·≈–

√–À«à“ß√–¥—∫Õ“¬ÿ‚¥¬«‘∏’ F-test µ“¡¥â«¬°“√∑¥ Õ∫

π—¬ ”§—≠∑“ß ∂‘µ‘√–À«à“ß√–¥—∫Õ“¬ÿ ‚¥¬«‘∏’ Duncanûs

multiple range test ∑—Èßπ’È‚¥¬„™â‚ª√·°√¡ SAS (SAS

Institute, 1988)

º≈

°“√‡®√‘≠‡µ‘∫‚µ

§à“¢Õß≈—°…≥–µà“ß Ê ‡°’Ë¬«°—∫°“√‡®√‘≠‡µ‘∫‚µ

· ¥ß‰«â„π Table 2 ª√“°Ø«à“‰°àæ◊Èπ‡¡◊Õß§≈–‡æ»

°≈ÿà¡ 23L : 1D ÷́Ëß‰¥â√—∫™—Ë«‚¡ß· ß¬“«°«à“¡’

·π«‚πâ¡„ÀâπÈ”Àπ—°µ—«‡©≈’Ë¬ Ÿß°«à“‰°à°≈ÿà¡ NDL ‚¥¬

µ≈Õ¥ π—∫µ—Èß·µàÕ“¬ÿ 6  —ª¥“Àå‡√◊ËÕ¬‰ª®πÕ“¬ÿ§√∫ 20

 —ª¥“Àå ·¡â§«“¡·µ°µà“ß‰¡à¡’π—¬ ”§—≠ (P>0.05) °Áµ“¡

πÈ”Àπ—°µ—«‡©≈’Ë¬¢Õß‰°à°≈ÿà¡ NDL ·≈–°≈ÿà¡ 23L : 1D

‡¡◊ËÕÕ“¬ÿ 14  —ª¥“Àå‡ªìπ 1,267 ·≈– 1,323 °√—¡ ‡¡◊ËÕÕ“¬ÿ
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Table 2 Body weights, daily weight gains, and feed conversion ratios of straight-run native chickens

raised under the natural day length (NDL) and the photoperiod of 23 hours/day (23L:1D).

Age  Body weight  Daily weight gain Feed conversion ratio

(weeks) (g) (g/bird/day) (g/g)

NDL  23L:1D  NDL  23L:1D  NDL  23L:1D

1 day 30k 29k - -  - -

2 (0-2) 87j 85j 4.1e 3.9e 2.67d 2.55f

4 (2-4) 208i 208i 8.6d 8.8d 2.86d 2.91de

6 (4-6) 376h 388h 12.1bc 12.9b 3.43d 3.22d

8 (6-8) 616g 640g 17.1a 18.0a 2.82d 2.78ef

10 (8-10) 853f 892f 16.9a 18.0a 5.01c 4.63c

12 (10-12) 1,083e 1,121e 17.8a 17.8a 4.80c 4.58c

14 (12-14) 1,267d 1,323d 13.1b 14.4b 6.45b 5.40b

16 (14-16) 1,451c 1,508c 13.1b 13.2b 5.79bc 5.99b

18 (16-18) 1,593b 1,648b 10.1cd 10.0cd 8.19a 8.33a

20 (18-20) 1,746a 1,803a 10.9bc 11.1c 7.76a 8.48a

Figures in parentheses are the 2-week intervals within which daily weight gain and feed conversion ratio were
determined.

a-k Means within a column with no common superscript differ significantly (P<0.05).

16  —ª¥“Àå‡ªìπ 1,451 ·≈– 1,508 °√—¡ ‡¡◊ËÕÕ“¬ÿ 18

 —ª¥“Àå‡ªìπ 1,593 ·≈– 1,648 °√—¡ ·≈–‡¡◊ËÕÕ“¬ÿ 20

 —ª¥“Àå‡ªìπ 1,746 ·≈– 1,803 °√—¡ µ“¡≈”¥—∫ ´÷Ëß

§«“¡·µ°µà“ß¢ÕßπÈ”Àπ—°µ—« √–À«à“ß 2 °≈ÿà¡· ß

„π·µà≈–™à«ßÕ“¬ÿ¥—ß°≈à“« §ß∑’ËÕ¬Ÿà„π™à«ß√–À«à“ß 55-

57 °√—¡

Õ—µ√“°“√‡æ‘Ë¡πÈ”Àπ—°µàÕµ—«µàÕ«—π °Á‡ªìπ‰ª„π

∑”πÕß‡¥’¬«°—π§◊Õ‰°à°≈ÿà¡ 23L:1D ¡’Õ—µ√“°“√‡æ‘Ë¡

πÈ”Àπ—°µ—« Ÿß°«à“‰°à°≈ÿà¡ NDL ‡æ’¬ß‡≈Á°πâÕ¬ §«“¡

·µ°µà“ß‰¡à¡’π—¬ ”§—≠ (P>0.05) ·≈–‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫

√–À«à“ß√–¥—∫Õ“¬ÿ ª√“°Ø«à“Õ—µ√“°“√‡æ‘Ë¡πÈ”Àπ—°µ—«

¢Õß‰°àæ◊Èπ‡¡◊Õß§≈–‡æ»¡’§à“ Ÿß ÿ¥„π√–À«à“ß™à«ßÕ“¬ÿ

6-12  —ª¥“Àå ‚¥¬¡’§à“‡©≈’Ë¬Õ¬Ÿà„π™à«ß 16.9-18.0 °√—¡/

µ—«/«—π

Õ—µ√“°“√ ‡ª≈’Ë ¬πÕ“À“√ ‡ªìπ ‡π◊È Õ¢Õß‰°à

æ◊Èπ‡¡◊Õß§≈–‡æ»°≈ÿà¡ 23L:1D ‰¡à·µ°µà“ß (P>0.05)

‰ª®“°¢Õß°≈ÿà¡ NDL µ≈Õ¥™à«ß°“√∑¥≈Õß ·≈–∂â“

‡ª√’¬∫‡∑’¬∫√–À«à“ß√–¥—∫Õ“¬ÿ æ∫«à“Õ—µ√“°“√‡ª≈’Ë¬π

Õ“À“√‡ªìπ‡π◊ÈÕ¢Õß‰°àæ◊Èπ‡¡◊Õß„π™à«ß 8  —ª¥“Àå·√°

‡∑à“π—Èπ∑’Ë¡’§à“‡©≈’Ë¬µË”°«à“ 3 (Õ¬Ÿà„π™à«ß 2.55-3.43)

·µàÀ≈—ß®“°™à«ßπ’È‰ª·≈â«‚¥¬‡©æ“–Õ¬à“ß¬‘Ëß„π√–À«à“ß

™à«ßÕ“¬ÿ 16-20  —ª¥“Àå Õ—µ√“°“√‡ª≈’Ë¬πÕ“À“√‡ªìπ

‡π◊ÈÕ¡’§à“‡©≈’Ë¬ Ÿß°«à“ 8 (Õ¬Ÿà„π™à«ß 7.76-8.48)

πÕ°®“°≈—°…≥–°“√ ‡®√‘≠ ‡µ‘∫‚µ®–‰¡à

·µ°µà“ß°—π·≈â« Õ—µ√“°“√µ“¬¢Õß‰°à°≈ÿà¡ NDL ·≈–

°≈ÿà¡ 23L:1D „π√–À«à“ß™à«ßÕ“¬ÿ 0-16  —ª¥“Àå ¡’§à“

‡ªìπ√âÕ¬≈– 2.69 ·≈– 1.33 ·≈–„π™à«ß 0-20

 —ª¥“Àå‡ªìπ√âÕ¬≈– 2.69 ·≈– 1.99 µ“¡≈”¥—∫ ´÷Ëß
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§«“¡·µ°µà“ß‰¡à¡’π—¬ ”§—≠ (P>0.05)

§ÿ≥¿“æ´“°

πÈ”Àπ—°¡’™’«‘µ πÈ”Àπ—°´“°·™à‡¬Áπ πÈ”Àπ—°‰¢

¡—π„π™àÕß∑âÕß πÈ”Àπ—°‡§√◊ËÕß„π à«π∑’Ë°‘π‰¥â (°÷Îπ µ—∫

·≈– À—«„®) ·≈–πÈ”Àπ—°´“°·µà≈– à«π§◊Õ ‡π◊ÈÕÀπâ“Õ°

 –‚æ° πàÕß ªï° ·≈–‚§√ß°√–¥Ÿ° · ¥ß„π√Ÿª¢Õß

πÈ”Àπ—°®√‘ß (°√—¡) ·≈–πÈ”Àπ—°‡ªìπ√âÕ¬≈–¢Õß

πÈ”Àπ—°´“°·™à‡¬Áπ (%) ¢Õß‰°àæ◊Èπ‡¡◊Õß‡æ»‡¡’¬ ·≈–

‡æ»ºŸâ· ¥ß‰«â„π Table 4 ·≈– Table 5 µ“¡≈”¥—∫

Table 4 · ¥ß„Àâ‡ÀÁπÕ¬à“ß™—¥‡®π«à“ °“√‡æ‘Ë¡

™—Ë«‚¡ß· ß¬“«‰¡à¡’º≈µàÕ°“√‡æ‘Ë¡πÈ”Àπ—°´“°¢Õß‰°à

æ◊Èπ‡¡◊Õß‡æ»‡¡’¬·µàÕ¬à“ß„¥ ‰¡à«à“®–¶à“™”·À≈–‡¡◊ËÕÕ“¬ÿ

16 À√◊Õ 20  —ª¥“Àå°Áµ“¡ §à“‡©≈’Ë¬πÈ”Àπ—°‡π◊ÈÕÀπâ“Õ°

 –‚æ° πàÕß ·≈–ªï° ¢Õß‰°à°≈ÿà¡ 23L:1D ¡’§à“

„°≈â‡§’¬ß (P>0.05) °—∫¢Õß‰°à°≈ÿà¡ NDL ·≈–‡¡◊ËÕ

‡ª√’¬∫‡∑’¬∫√–À«à“ß√–¥—∫Õ“¬ÿ æ∫«à“·¡â«à“°≈ÿà¡∑’Ë

™”·À≈–‡¡◊ËÕÕ“¬ÿ 20  —ª¥“Àå¡’πÈ”Àπ—°®√‘ß¢Õß´“°

·µà≈– à«π Ÿß°«à“ (P<0.05) °≈ÿà¡∑’Ë™”·À≈–‡¡◊ËÕÕ“¬ÿ 16

 —ª¥“Àå ·µàº≈º≈‘µ´“°§‘¥‡ªìπ√âÕ¬≈–¢Õß´“°·™à‡¬Áπ

·∑∫‰¡à¡’°“√‡ª≈’Ë¬π·ª≈ß‡¡◊ËÕ¶à“™”·À≈–∑’ËÕ“¬ÿ¡“°¢÷Èπ

¬°‡«âπ„π à«π¢Õßªï°∑’Ë¡’ —¥ à«π‡≈Á°≈ß‡¡◊ËÕ¡’Õ“¬ÿ¡“°¢÷Èπ

‡æ»ºŸâ· ¥ßº≈µÕ∫ πÕß„π∑“ß∫«°µàÕ°“√

‡≈’È¬ß¥Ÿ¿“¬„µâ™—Ë«‚¡ß· ß¬“«‰¥â™—¥‡®π„πÀ≈“¬Ê  à«π

¢Õß´“°∑’Ë»÷°…“ (Table 5) °≈à“«§◊Õº≈°“√¶à“

™”·À≈–‡¡◊ËÕÕ“¬ÿ 16  —ª¥“Àå æ∫«à“ πÈ”Àπ—°´“°·™à‡¬Áπ

πÈ”Àπ—°‡π◊ÈÕÀπâ“Õ° ·≈–πÈ”Àπ—°πàÕß ¢Õß‰°à‡æ»ºŸâ°≈ÿà¡

23L:1D ¡’§à“‡©≈’Ë¬ 1,606 317.9 ·≈– 232.5 °√—¡µ“¡

≈”¥—∫ ´÷Ëß Ÿß°«à“ (P<0.05) ¢Õß‰°à‡æ»ºŸâ°≈ÿà¡ NDL

´÷Ëß¡’§à“‡©≈’Ë¬‡ªìπ 1,479 269.3 ·≈– 208.0 °√—¡ µ“¡

≈”¥—∫ ‡¡◊ËÕ¬◊¥‡«≈“°“√‡≈’È¬ß¬“«π“πÕÕ°‰ª ·≈–¶à“

™”·À≈–‡¡◊ËÕÕ“¬ÿ 20  —ª¥“Àå ª√“°Ø«à“§ß¡’·µà‡©æ“–

 à«π¢Õß‡π◊ÈÕÀπâ“Õ°∑’Ë¢Õß°≈ÿà¡· ß 23L:1D ¡’§à“ Ÿß

°«à“ (P<0.05) ¢Õß°≈ÿà¡· ß NDL (378.4 °√—¡

‡ª√’¬∫‡∑’¬∫°—∫ 344.9 °√—¡)  ”À√—∫´“° à«πÕ◊Ëπ Ê

π—Èπ‰°à°≈ÿà¡ 23L:1D ¡’·π«‚πâ¡„ÀâπÈ”Àπ—° Ÿß°«à“ ·µà

§«“¡·µ°µà“ß‰¡à¡’π—¬ ”§—≠ (P>0.05) ·¡â§«“¡¬“«

™—Ë«‚¡ß· ß®–¡’º≈µàÕπÈ”Àπ—°´“°¢Õß‰°àæ◊Èπ‡¡◊Õß‡æ»

ºŸâ„π√Ÿª¢ÕßπÈ”Àπ—°®√‘ß ¥—ß°≈à“«·≈â«°Áµ“¡ ·µà‡¡◊ËÕ

æ‘®“√≥“„π√Ÿª¢Õßº≈º≈‘µ´“°§‘¥‡ªìπ√âÕ¬≈–¢Õß

πÈ”Àπ—°´“°·™à‡¬Áπ æ∫«à“‰¡à¡’§«“¡·µ°µà“ß√–À«à“ß

 Õß°≈ÿà¡· ß (P>0.05) ·≈–‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫πÈ”Àπ—°

´“°√–À«à“ß°≈ÿà¡∑’Ë¶à“™”·À≈–‡¡◊ËÕÕ“¬ÿ 16  —ª¥“Àå °—∫

20  —ª¥“Àå °Á‰¥âº≈„π∑”πÕß‡¥’¬«°—π°—∫„π‡æ»‡¡’¬

°≈à“«§◊Õ°≈ÿà¡∑’Ë¶à“™”·À≈–‡¡◊ËÕÕ“¬ÿ 20  —ª¥“Àå·¡â®–

¡’πÈ”Àπ—°´“°®√‘ß Ÿß°«à“ (P<0.05) °≈ÿà¡∑’Ë¶à“™”·À≈–

‡¡◊ËÕÕ“¬ÿ 16  —ª¥“Àå°Áµ“¡·µàº≈º≈‘µ´“° à«πµà“ß Ê

§‘¥‡ªìπ√âÕ¬≈–¢Õß´“°·™à‡¬Áπ‰¡à·µ°µà“ß°—π (P>0.05)

„π¢≥–∑’Ë à«π¢Õßªï°¡’ —¥ à«π≈¥≈ß (P<0.05) ‡™àπ

‡¥’¬«°—∫º≈„π‡æ»‡¡’¬ ·µà∑’Ë„Àâº≈µà“ß®“°‡æ»‡¡’¬°Á§◊Õ

‰°à‡æ»ºŸâ¶à“™”·À≈–‡¡◊ËÕÕ“¬ÿ 20  —ª¥“Àå ¡’πÈ”Àπ—°

πàÕß§‘¥‡ªìπ√âÕ¬≈–¢ÕßπÈ”Àπ—°´“°·™à‡¬Áπ Ÿß°«à“

(P<0.05) ‰°à‡æ»ºŸâ¶à“™”·À≈–‡¡◊ËÕÕ“¬ÿ 16  —ª¥“Àå

º≈¢Õß°“√µ√«® Õ∫§ÿ≥¿“æ´“° ª√“°Ø«à“

‰°àæ◊Èπ‡¡◊Õß‰¡à· ¥ß≈—°…≥–¢“º‘¥ª°µ‘ Õ“°“√ ascites

À√◊Õ Õ“°“√ breast blister „π∑ÿ°°≈ÿà¡· ß ‡æ» ·≈–

Õ“¬ÿ‡¡◊ËÕ¶à“™”·À≈– ·≈–‡π◊ËÕß®“°∑—Èß Õß‡æ»‰¡à· ¥ß

Õ“°“√º‘¥ª°µ‘‡≈¬ ®÷ßπ”‡ πÕ„π√Ÿª¢Õß‰°à§≈–‡æ»

(Table 3)

 à«πª√–°Õ∫∑“ß‡§¡’

√“¬≈–‡Õ’¬¥ à«πª√–°Õ∫∑“ß‡§¡’¢Õß‡π◊ÈÕ

Àπâ“Õ° ‡π◊ÈÕ –‚æ° ·≈–‡π◊ÈÕπàÕß ¢Õß‰°àæ◊Èπ‡¡◊Õß∑’Ë

‰¥â√—∫™—Ë«‚¡ß· ßµà“ß°—π ∑—Èß∑’Ë¶à“™”·À≈–‡¡◊ËÕÕ“¬ÿ 16

 —ª¥“Àå ·≈– 20  —ª¥“Àå ·≈–∑—Èß¢Õß‡æ»‡¡’¬·≈–‡æ»ºŸâ

· ¥ß‰«â„π Table 6 ‡ªìπ∑’Ë™—¥‡®π«à“§«“¡¬“«™—Ë«‚¡ß

· ß‰¡à¡’º≈µàÕ à«πª√–°Õ∫∑“ß‡§¡’¢Õß‡π◊ÈÕ‰°à ¥—ß

®–‡ÀÁπ‰¥â«à“‰°àæ◊Èπ‡¡◊Õß°≈ÿà¡ 23L:1D ·≈–°≈ÿà¡ NDL
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Table 3 Cumulative mortality, leg problem, ascites and breast blister of straight-run native chickens

raised under the natural day length (NDL) and the photoperiod of 23 hours/day (23L:1D).

Age  Mortality  Leg problem  Ascites  Breast blister

(week)  NDL 23L:1D  NDL 23L:1D  NDL 23L:1D  NDL 23L:1D

 %

0-16 2.69 1.33  none  none  none  none  none  none

0-20 2.69 1.99  none  none  none  none  none  none

Table 4 Carcass weights and yield of parts1 of 16-week-old and 20-week-old female native  chickens

raised under the natural day length (NDL) and the photoperiod of 23 hours/day  (23L:1D).

Variable  16-week-old  20-week-old 16-week-old

vs

NDL 23L:1D  NDL 23L:1D 20-week-old

Live body weight (g) 1,214 1,210 1,479 1,534 *

Chilled carcass weight (g) 1,014 1,021 1,255 1,256 *

Abdominal fat weight (g) 11.3 8.5 19.3 34.7 *

Giblets2 weight (g) 54.8 53.3 58.7 62.6 *

Breast weight (g) 209.4 222.1 262.2 270.6 *

Breast yield (%) 20.6 21.7  21.1 21.5 NS

Thigh weight (g) 169.8 170.4 200.8  213.8 *

Thigh yield (%) 16.8 16.2 16.1 17.0 NS

Drumstick weight (g) 135.1 134.8 164.3 169.3 *

Drumstick yield (%) 13.3 13.2 13.2 13.5 NS

Wing weight (g) 114.6 115.0  133.8 135.5 *

Wing yield (%) 11.3 11.3 10.8 10.8 *

Skeletal frame weight (g) 368.2 364.7 464.2 437.8 *

Skeletal frame yield (%) 36.3 35.8 37.4 36.0 NS

1 Parts yield = percentage of chilled carcass weight.
2 Giblets = liver, gizzard and heart weights.
* P<0.05
NS = non signigicant difference.
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Table 5 Carcass weights and yield of parts1 of 16-week-old and 20-week-old male native chickens

raised under the natural day length (NDL) and the photoperiod of 23 hours/day (23L:1D).

Variable  16-week-old  20-week-old 16-week-old

vs

NDL 23L:1D  NDL 23L:1D 20-week-old

Live body weight (g) 1,728 1,866 2,144 2,229 *

Chilled carcass weight (g) 1,479b 1,606a 1,821 1,905 *

Abdominal fat weight (g) 6.8 7.1 9.7 9.0 *

Giblets2 weight (g) 71.4 69.1 86.3 81.1 *

Breast weight (g) 269.3b 317.9a 344.9b 378.4a *

Breast yield (%) 19.0 19.9 19.0 19.2 NS

Thigh weight (g) 265.5 283.3 325.5 345.6 *

Thigh yield (%) 17.9 17.6 17.9 18.2 NS

Drumstick weight (g) 208.0b 232.5a 274.5 284.5 *

Drumstick yield (%) 14.1 14.5 15.1 15.1 *

Wing weight (g) 175.6 179.1 196.1 208.5 *

Wing yield (%) 11.9 11.2 10.8 10.9 *

Skeletal frame weight (g) 524.5 567.6 654.6 667.6  *

Skeletal frame yield (%) 35.5 35.3 35.8 35.1 NS

1 Parts yield = percentage of chilled carcass weight.
2 Giblets = liver, gizzard and heart weights.
* P<0.05
NS = non signigicant difference.
a-b Means within a row of the same age with no common superscript differ significantly (P<0.05).

¡’ à«πª√–°Õ∫‚ª√µ’π ‰¢¡—π ·≈–‡∂â“„°≈â‡§’¬ß°—π

(P>0.05) ‰¡à«à“®–‡ªìπ¢Õß‡π◊ÈÕ à«π„¥ ™”·À≈–∑’Ë

√–¥—∫Õ“¬ÿ‡∑à“„¥·≈–‡ªìπ‡æ»„¥

·µà∂â“‡ª√’¬∫‡∑’¬∫√–À«à“ß‰°à∑’Ë¶à“™”·À≈–‡¡◊ËÕ

Õ“¬ÿ 16  —ª¥“Àå °—∫ 20  —ª¥“Àå º≈ª√“°Ø«à“°“√¬◊¥

‡«≈“°“√‡≈’È¬ß¥Ÿ¬“«π“πÕÕ°‰ª  àßº≈„Àâ à«πª√–°Õ∫

∑“ß‡§¡’¢Õß‡π◊ÈÕ‰°à‡ª≈’Ë¬π·ª≈ß‰ª¥â«¬ ‚¥¬‡©æ“–

Õ¬à“ß¬‘Ëß à«πª√–°Õ∫∑’Ë‡ªìπ‚ª√µ’π‚¥¬‡©≈’Ë¬¢Õß‡π◊ÈÕ

∑ÿ°™π‘¥ ·≈–¢Õß∑—Èß Õß‡æ»‡æ‘Ë¡¢÷Èπ (P<0.05) ®“°§à“

‡©≈’Ë¬√âÕ¬≈– 61.0 (Õ¬Ÿà„π™à«ß 60.9-61.4) ∂â“™”·À≈–

‡¡◊ËÕÕ“¬ÿ 16  —ª¥“Àå‰ª‡ªìπ√âÕ¬≈–ª√–¡“≥ 65.2 (Õ¬Ÿà

„π™à«ß 63.8-66.1) ∂â“™”·À≈–‡¡◊ËÕÕ“¬ÿ 20  —ª¥“Àå ∑’Ë

‡ª≈’Ë¬π·ª≈ß‰ª„π∑“ßµ√ß¢â“¡°—∫√–¥—∫‚ª√µ’π°Á§◊Õ

 à«πª√–°Õ∫∑’Ë‡ªìπ‡∂â“ ÷́Ëßª√“°Ø«à“¡’√–¥—∫≈¥≈ß

Õ¬à“ß™—¥‡®π (P<0.05) ‡¡◊ËÕ‰°à¡’Õ“¬ÿ¡“°¢÷Èπ‚¥¬≈¥≈ß

®“°§à“‡©≈’Ë¬¢Õß‡π◊ÈÕ∑ÿ°™π‘¥·≈–¢Õß∑—Èß Õß‡æ»∑’Ë¡’§à“
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Table 6 Chemical compositions on a dry matter basis of breast, thigh, and drumstick meats of native

chickens raised under the natural day length (NDL) and the photoperiod of 23 hours/day (23L :

1D).

Variable 16-week-old  20-week-old 16-week-old 7-week-old

vs commercial

NDL 23L:1D  NDL 23L:1D 20-week-old broiler

Female

Breast meat (%)

Protein 61.1 60.9 65.5 65.3 * 60.8

Fat 2.8 2.7 2.8 2.8 NS 3.7

Ash 4.1 4.2 3.7 3.7 * 4.1

Thigh meat (%)

Protein 61.4 60.8 65.8 65.6 * 61.6

Fat 3.1 3.1 3.4 3.0 NS 4.0

Ash 3.5 3.6 3.5 3.2 NS 2.9

Drumstick meat (%)

Protein 60.9 60.9 63.8 65.0 * 60.3

Fat 2.9 3.3 3.4 3.5 NS 3.1

Ash 4.0 3.9 3.2 3.3 * 4.1

Male

Breast meat (%)

Protein 61.1 61.0 65.3 65.1 * 60.8

Fat 2.9 2.8 2.7 3.0 NS 3.7

Ash 3.8 4.2 3.5 3.6 * 4.0

Thigh meat (%)

Protein 61.1 61.0 66.1 65.2 * 61.8

Fat 2.8 3.1 3.4 3.0 NS 3.2

Ash 3.9 3.7 3.5 3.4 * 3.2

Drumstick meat (%)

Protein 61.1 60.9 64.4 65.1 * 60.5

Fat 2.9 3.0 3.2 3.6 * 2.8

Ash 4.0 3.9 3.3 3.2 * 4.2

* P<0.05
NS = non significant difference.

Data shown in the last column of the table were aimed to give a general idea of chemical compositions of

carcass parts of 7-week-old commercial broilers raised in the conventional condition of continuous lighting
programme of 24 hours/day. No statistical comparison attempt was made with those of the native chicken. Each value
was the mean of 8 observations.
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‡ªìπ√âÕ¬≈– 3.9 (Õ¬Ÿà„π™à«ß 3.5-4.2) ‡¡◊ËÕÕ“¬ÿ 16  —ª¥“Àå

‰ª‡ªìπ√âÕ¬≈– 3.4 (Õ¬Ÿà„π™à«ß 3.2-3.7) ‡¡◊ËÕÕ“¬ÿ 20

 —ª¥“Àå  ”À√—∫ à«πª√–°Õ∫∑’Ë‡ªìπ‰¢¡—π ¡’°“√

‡ª≈’Ë¬π·ª≈ß¡“°πâÕ¬‡æ’¬ß„¥¢÷ÈπÕ¬Ÿà°—∫™π‘¥¢Õß‡π◊ÈÕ

‡ªìπ ”§—≠ °≈à“«§◊Õ ∂â“‡ªìπ‡π◊ÈÕÀπâ“Õ°´÷Ëß‚¥¬

∏√√¡™“µ‘¡’°“√ – ¡‰¢¡—πµË”°«à“‡π◊ÈÕ à«πÕ◊Ëπ Ê π—Èπ

æ∫«à“°“√™”·À≈–‡¡◊ËÕÕ“¬ÿ 16  —ª¥“Àå À√◊Õ 20  —ª¥“Àå

§ß¡’§à“„°≈â‡§’¬ß°—πÕ¬Ÿà„π™à«ß√âÕ¬≈– 2.7-3.0 ∂â“‡ªìπ

‡π◊ÈÕ –‚æ°æ«°∑’Ë™”·À≈–‡¡◊ËÕÕ“¬ÿ 20  —ª¥“Àå ´÷Ëß¡’

‰¢¡—πÕ¬Ÿà„π√–¥—∫√âÕ¬≈– 3.0-3.4 ¡’·π«‚πâ¡ Ÿß°«à“

æ«°∑’Ë™”·À≈–‡¡◊ËÕÕ“¬ÿ 16  —ª¥“Àå ´÷Ëß¡’‰¢¡—πÕ¬Ÿà„π

™à«ß√âÕ¬≈– 2.8-3.1 ‡æ’¬ß‡≈Á°πâÕ¬ §«“¡·µ°µà“ß‰¡à¡’

π—¬ ”§—≠  à«π∑’Ë¡’°“√ – ¡‰¢¡—π‡æ‘Ë¡¢÷Èπ§àÕπ¢â“ß

™—¥‡®π‡¡◊ËÕÕ“¬ÿ¡“°¢÷Èπ §◊Õ à«π¢Õß‡π◊ÈÕπàÕß ‚¥¬

‡©æ“–Õ¬à“ß¬‘Ëß„π‰°à‡æ»ºŸâ¡’√–¥—∫‰¢¡—π„π‡π◊ÈÕπàÕß

‚¥¬‡©≈’Ë¬√âÕ¬≈– 2.95 (Õ¬Ÿà„π™à«ß 2.9-3.0) ‡¡◊ËÕÕ“¬ÿ 16

 —ª¥“Àå ‡æ‘Ë¡¢÷Èπ (P<0.05) ‡ªìπ√âÕ¬≈– 3.4 (Õ¬Ÿà„π™à«ß

3.2-3.6) ‡¡◊ËÕÕ“¬ÿ 20  —ª¥“Àå „π‰°à‡æ»‡¡’¬°Á‰¥âº≈„π

∑”πÕß‡¥’¬«°—π §◊Õ√–¥—∫‰¢¡—π„π‡π◊ÈÕπàÕß‡æ‘Ë¡¢÷Èπ

®“°§à“‡©≈’Ë¬√âÕ¬≈– 3.1 (Õ¬Ÿà„π™à«ß 2.9-3.3) ‡¡◊ËÕÕ“¬ÿ 16

 —ª¥“Àå ‰ª‡ªìπ√âÕ¬≈– 3.45 (Õ¬Ÿà„π™à«ß 3.4-3.5) ‡¡◊ËÕÕ“¬ÿ

20  —ª¥“Àå ·¡â§«“¡·µ°µà“ß®–‰¡à¡’π—¬ ”§—≠ (P>0.05)

°Áµ“¡

„π§Õ≈—¡πå ÿ¥∑â“¬¢Õß Table 6 · ¥ß∂÷ß

 à«πª√–°Õ∫∑“ß‡§¡’¢Õß‡π◊ÈÕ à«πµà“ß Ê ¢Õß‰°à‡π◊ÈÕ

≈Ÿ°º ¡∑“ß°“√§â“ “¬æ—π∏ÿåÀπ÷Ëß„πªí®®ÿ∫—π ∑’Ë‡≈’È¬ß„π

 ¿“æ„Àâ‰¥â√—∫™—Ë«‚¡ß· ß¬“«µàÕ‡π◊ËÕßµ≈Õ¥∑—Èß«—π

·≈–¶à“™”·À≈–‡¡◊ËÕÕ“¬ÿ 7  —ª¥“Àå µ“¡«‘∏’°“√‡≈’È¬ß

‰°à‡π◊ÈÕ‚¥¬∑—Ë«‰ª µ—«Õ¬à“ß‰°à¥—ß°≈à“« ÿà¡¡“®“°°≈ÿà¡

§«∫§ÿ¡¢ÕßÕ’°ß“π∑¥≈ÕßÀπ÷Ëß´÷Ëß¥”‡π‘π°“√Õ¬Ÿà„πø“√å¡

·≈– ‘Èπ ÿ¥°“√∑¥≈Õß„π™à«ß‡«≈“‡¥’¬«°—π°—∫°“√

∑¥≈Õßπ’È ®ÿ¥ª√– ß§å¢Õß°“√π”‡ πÕπ’È‡æ’¬ß‡æ◊ËÕ„ÀâºŸâ

Õà“π “¡“√∂¡Õß‡ÀÁπ¿“æ√«¡ ·≈–‡ª√’¬∫‡∑’¬∫¢âÕ

·µ°µà“ß¢Õß à«πª√–°Õ∫∑“ß‡§¡’¢Õß‡π◊ÈÕ‰°àæ◊Èπ‡¡◊Õß

÷́Ëß‡ªìπ∑’Ëπ‘¬¡·≈–√“§“§àÕπ¢â“ß Ÿß °—∫‡π◊ÈÕ‰°àæ—π∏ÿå

≈Ÿ°º ¡∑“ß°“√§â“´÷Ëß¡’°“√∫√‘‚¿§°—πÕ¬à“ß·æ√àÀ≈“¬

·≈–¡’√“§“µË”°«à“‰¥âßà“¬¢÷Èπ ´÷Ëß®“°¢âÕ¡Ÿ≈∑’Ë‰¥âπ’ÈÕ“®

æÕ √ÿª‰¥â«à“ ∂â“æ‘®“√≥“„π‡√◊ËÕß¢Õß‚ª√µ’π·≈â« ‰°à

‡π◊ÈÕæ—π∏ÿå≈Ÿ°º ¡°—∫‰°àæ◊Èπ‡¡◊Õß™”·À≈–‡¡◊ËÕÕ“¬ÿ 16

 —ª¥“Àå ¡’√–¥—∫„°≈â‡§’¬ß°—π§◊Õ√“«√âÕ¬≈– 60-61

¢Õß«—µ∂ÿ·Àâß ·µà à«πª√–°Õ∫∑’Ëµà“ß°—π§àÕπ¢â“ß

™—¥‡®π§◊Õ√–¥—∫‰¢¡—π„π‡π◊ÈÕ ‚¥¬‰°à‡π◊ÈÕæ—π∏ÿå≈Ÿ°º ¡

¡’·π«‚πâ¡°“√ – ¡‰¢¡—π„π‡π◊ÈÕ Ÿß°«à“‰°àæ◊Èπ‡¡◊Õß ‡™àπ

‡π◊ÈÕÀπâ“Õ°¢Õß‰°à‡π◊ÈÕ≈Ÿ°º ¡¡’√–¥—∫‰¢¡—π√âÕ¬≈– 3.7

„π¢≥–∑’Ë¢Õß‰°àæ◊Èπ‡¡◊Õß¡’√–¥—∫‰¢¡—π√âÕ¬≈–ª√–¡“≥

2.8

«‘®“√≥å

®“°º≈°“√∑¥≈Õßπ’È‡ªìπ∑’Ë™—¥‡®π«à“ °“√‡≈’È¬ß

‰°àæ◊Èπ‡¡◊Õß¿“¬„µâ™—Ë«‚¡ß· ß¬“«‡°◊Õ∫µ≈Õ¥∑—Èß«—π

¡‘‰¥â¡’º≈∑”„ÀâÕ—µ√“°“√‡®√‘≠‡µ‘∫‚µ ·≈–Õ—µ√“°“√

‡ª≈’Ë¬πÕ“À“√¥’°«à“°“√‡≈’È¬ß¿“¬„µâ§«“¡¬“«™—Ë«‚¡ß

· ß∏√√¡™“µ‘·µàÕ¬à“ß„¥·¡â®–¡’·π«‚πâ¡„Àâ§à“∑’Ë¥’

°«à“‡≈Á°πâÕ¬°Áµ“¡ ´÷Ëßº≈π’È·µ°µà“ß®“°∑’Ë√“¬ß“π‰«â„π

‰°à°√–∑ß “¬æ—π∏ÿåªí®®ÿ∫—π∑’Ë√–∫ÿ«à“°“√‡≈’È¬ß¿“¬„µâ

™—Ë«‚¡ß· ß¬“«µàÕ‡π◊ËÕß°—πµ≈Õ¥∑—Èß«—πÀ√◊Õ‡°◊Õ∫

µ≈Õ¥∑—Èß«—π®–¡’Õ—µ√“°“√‡®√‘≠‡µ‘∫‚µ ·≈–Õ—µ√“°“√

‡ª≈’Ë¬πÕ“À“√¥’°«à“°“√‡≈’È¬ß¿“¬„µâ™—Ë«‚¡ß· ß —Èπ

(Morris, 1967; Beane et al., 1979; Renden et al.,

1994) º≈°“√∑¥≈Õß∑’Ë·µ°µà“ß°—ππ’È  à«πÀπ÷Ëß§ß

‡π◊ËÕß¡“®“°§«“¡·µ°µà“ß¢Õß “¬æ—π∏ÿå‰°à‡ªìπ ”§—≠

°“√∑’Ë‰°àµà“ß “¬æ—π∏ÿå„Àâº≈µÕ∫ πÕß¥â“π°“√‡®√‘≠

‡µ‘∫‚µµàÕ™—Ë«‚¡ß· ß¬“«·µ°µà“ß°—π‡™àππ’È Õ“®

Õ∏‘∫“¬‰¥â„π∑”πÕß‡¥’¬«°—π°—∫º≈°“√∑¥≈Õß‡°’Ë¬«°—∫

 Ÿµ√Õ“À“√¢Õß Havenstein et al. (1994) ´÷Ëß· ¥ß

„Àâ‡ÀÁπÕ¬à“ß™—¥‡®π«à“ ‰°à “¬æ—π∏ÿå¥—Èß‡¥‘¡∑’Ë¡’Õ—µ√“°“√

‡®√‘≠‡µ‘∫‚µµË”·≈–¡‘‰¥â¡’°“√§—¥‡≈◊Õ°æ—π∏ÿå¡“∑“ß„¥
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∑“ßÀπ÷Ëß‚¥¬‡©æ“– ·¡â‡¡◊ËÕ‡≈’È¬ß¥â«¬Õ“À“√§ÿ≥¿“æ¥’

µ“¡À≈—°‚¿™π“°“√ Ÿµ√ª√—∫ª√ÿß„À¡à °Á¡’°“√‡®√‘≠

‡µ‘∫‚µ·≈–Õ—µ√“°“√‡ª≈’Ë¬πÕ“À“√‰¡à¥’¢÷Èπ°«à“ “¬

æ—π∏ÿå‡¥’¬«°—π∑’Ë‰¥â√—∫Õ“À“√ Ÿµ√‡°à“¡“°π—° ·≈–‰°à°Á

¬—ß§ß¡’πÈ”Àπ—°µ—«„°≈â‡§’¬ß°—∫§à“‡©≈’Ë¬¢Õß “¬æ—π∏ÿåÕ¬Ÿà

π—Ëπ‡Õß „π¢≥–∑’Ë‰°à°√–∑ß “¬æ—π∏ÿåªí®®ÿ∫—π∑’Ë¡’°“√

§—¥‡≈◊Õ°æ—π∏ÿå¡“Õ¬à“ß¥’·≈â« ‡¡◊ËÕ‰¥â√—∫Õ“À“√ Ÿµ√

ª√—∫ª√ÿß„À¡àæ∫«à“¡’°“√‡®√‘≠‡µ‘∫‚µ ·≈–

ª√– ‘∑∏‘¿“æ°“√‡ª≈’Ë¬πÕ“À“√¥’¢÷Èπ¡“° ‡¡◊ËÕ

‡ª√’¬∫‡∑’¬∫°—∫‡¡◊ËÕ‰¥â√—∫Õ“À“√ Ÿµ√‡°à“ ·≈–πÈ”Àπ—°

µ—«‡©≈’Ë¬°Á Ÿß°«à“‰°à “¬æ—π∏ÿå¥—Èß‡¥‘¡À≈“¬‡∑à“µ—« ·≈–ºŸâ

‡¢’¬π √ÿª¥â«¬«à“ª√–¡“≥√âÕ¬≈– 90 ¢Õß°“√‡æ‘Ë¡

πÈ”Àπ—°µ—«¢Õß‰°àπ—Èπ‡ªìπº≈¡“®“°æ—π∏ÿ°√√¡¢Õß‰°à

‡ªìπ ”§—≠ ∂â“‡ª√’¬∫«à“§«“¡¬“«™—Ë«‚¡ß· ß°Á‡ªìπ

ªí®®—¬¿“¬πÕ°Õ¬à“ßÀπ÷Ëß‡™àπ‡¥’¬«°—∫Õ“À“√ ‰°à

æ◊Èπ‡¡◊Õß„π°“√∑¥≈Õßπ’È°Á‡™àπ°—π®—¥‡ªìπ‰°à “¬æ—π∏ÿå

¥—Èß‡¥‘¡¡’∂‘Ëπ°”‡π‘¥Õ¬Ÿà„π‡Õ‡´’¬µ–«—πÕÕ°‡©’¬ß„µâ·≈–

 ◊∫∑Õ¥¡“®“°‰°àªÉ“·¥ß‡Õ‡´’¬µ–«—πÕÕ°‡©’¬ß„µâ (South-

east Asian Red Jungle Fowl) ∑’Ë¡’Õ—µ√“°“√‡®√‘≠

‡µ‘∫‚µµË” ·≈–¬—ß‰¡à¡’°“√§—¥‡≈◊Õ°æ—π∏ÿå∑’Ë‡ªìπ≈—°…≥–

„¥≈—°…≥–Àπ÷Ëß‚¥¬‡©æ“– (Aini, 1990) ®“°º≈°“√

∑¥≈Õßπ’È‰°àæ◊Èπ‡¡◊Õß “¡“√∂∑”πÈ”Àπ—°µ—«‰¥â 1,775 °√—¡

(‡©≈’Ë¬®“°‰°à§≈–‡æ»¢Õß∑—Èß Õß°≈ÿà¡· ß) µâÕß„™â

‡«≈“∂÷ß 20  —ª¥“Àå ́ ÷Ëß„°≈â‡§’¬ß°—∫∑’Ë Wall and Anthony

(1995) √“¬ß“π‰«â«à“‰°àªÉ“ Giant Jungle Fowl ‡æ»ºŸâ

 “¡“√∂∑”πÈ”Àπ—°µ—«∂÷ß√–¥—∫ àßµ≈“¥‰¥â (πÈ”Àπ—°

¡“°°«à“ 1,800 °√—¡) §◊Õ 1,809 °√—¡µâÕß„™â‡«≈“‡≈’È¬ß∂÷ß

19.6  —ª¥“Àå (137 «—π) „π¢≥–∑’Ë‰°à‡π◊ÈÕ Broiler

Breeder ‡æ»ºŸâ∑”πÈ”Àπ—°µ—«‰¥â 1,835 °√—¡ „™â‡«≈“

‡æ’¬ß 44 «—π °“√∑’Ë‰°àæ◊Èπ‡¡◊Õß¡’æ◊Èπ∞“πæ—π∏ÿ°√√¡

¥â“π°“√‡®√‘≠‡µ‘∫‚µµË”π’È‡Õß∂÷ß®–‰¥â√—∫ªí®®—¬¿“¬πÕ°

∑’Ë¥’ ·µà°Á¡’¢’¥§«“¡ “¡“√∂®”°—¥ ®÷ß‡ªìπº≈„Àâ

 “¡“√∂µÕ∫ πÕßµàÕ°“√°√–µÿâπ¢Õß™—Ë«‚¡ß· ß¬“«

‡æ‘Ë¡¢÷Èπ‡æ’¬ß‡≈Á°πâÕ¬‰¡àµà“ß®“°æ«°∑’Ë‰¥â√—∫™—Ë«‚¡ß

· ß∏√√¡™“µ‘ ´÷Ëß ”À√—∫°“√∑¥≈Õßπ’È§à“‡©≈’Ë¬

πÈ”Àπ—°µ—«∑’Ë· ¥ß‰«â„π Table 2 ™’È„Àâ‡ÀÁπ«à“‰°à

æ◊Èπ‡¡◊Õß “¡“√∂µÕ∫ πÕßµàÕ°“√°√–µÿâπ¢Õß™—Ë«‚¡ß

· ß¬“«‡æ‘Ë¡¢÷Èπ‰¥â¡“°∑’Ë ÿ¥‡æ’¬ß 55-57 °√—¡ §«“¡

‡ªìπ‰ª‰¥âÕ’°∑“ßÀπ÷Ëß∑’Ë∑”„Àâ°“√‡®√‘≠‡µ‘∫‚µ¢Õß‰°à

°≈ÿà¡ 23L:1D ‰¡à·µ°µà“ß‰ª®“°¢Õß°≈ÿà¡ NDL °Á§◊Õ

‚¥¬∑—Ë«‰ª‡™◊ËÕ«à“™—Ë«‚¡ß· ß¬“«¡’º≈ àß‡ √‘¡°“√‡®√‘≠

‡µ‘∫‚µπ—Èπ‡ªìπ‡æ√“–‰°à®–¡’™à«ß‡«≈“°‘πÕ“À“√‰¥â

¬“«π“π¢÷Èπ ·µàª√‘¡“≥°“√°‘πÕ“À“√¢Õß‰°à∑—Èß 2

°≈ÿà¡„π°“√∑¥≈Õßπ’È‰¡à·µ°µà“ß°—π ´÷ËßÕ“®‡ªìπ‡æ√“–

‰°à¡’°“√ª√—∫ª√‘¡“≥°“√°‘πÕ“À“√‚¥¬ “¡“√∂°‘πµÿπ

‡Õ“‰«â„Àâ¡“°æÕ„π™à«ß∑’Ë¬—ß¡’· ß «à“ß‡æ’¬ßæÕÕ¬Ÿà

‡æ√“–·¡â·µà„π°“√∑¥≈Õß∑’Ë®”°—¥‡«≈“„Àâ‰°à°‘π

Õ“À“√‡æ’¬ß«—π≈– 8 ™—Ë«‚¡ß·≈â«¥÷ßÕ“À“√ÕÕ°°Á¬—ß

ª√“°Ø«à“‰°à “¡“√∂°‘πÕ“À“√‰¥â¡“°§‘¥‡ªìπ√âÕ¬≈–

92.7 ¢Õßª√‘¡“≥Õ“À“√∑’Ë‰°à°≈ÿà¡∑’Ë‰¥â√—∫Õ“À“√µ≈Õ¥

‡«≈“°‘π (√—µπ“, 2535) ¬‘Ëß„π°“√∑¥≈Õßπ’È¡‘‰¥â¡’°“√

¥÷ßÕ“À“√ÕÕ°„π™à«ß¡◊¥ ®÷ß‡ªìπ‰ª‰¥â∑’Ë‰°à®–¡’

ª√‘¡“≥°“√°‘πÕ“À“√„°≈â‡§’¬ß°—π®÷ß √ÿª‰¥â«à“¢âÕ

®”°—¥∑“ßæ—π∏ÿ°√√¡°—∫°“√ª√—∫æƒµ‘°√√¡°“√°‘π

Õ“À“√¢Õß‰°àæ◊Èπ‡¡◊ÕßÕ“®‡ªìπ‡Àµÿº≈ ”§—≠∑’Ë∑”„Àâ‰°à

æ◊Èπ‡¡◊Õß°≈ÿà¡ 23L:1D ¡’Õ—µ√“°“√‡®√‘≠‡µ‘∫‚µ ·≈–

ª√– ‘∑∏‘¿“æ°“√‡ª≈’Ë¬πÕ“À“√‰¡à¥’°«à“‰°à°≈ÿà¡ NDL

·≈–‡π◊ËÕß®“°‰°àæ◊Èπ‡¡◊Õß¡’Õ—µ√“°“√‡®√‘≠

‡µ‘∫‚µµË”π’È‡Õß®÷ß∑”„Àâ‰¡àª√“°ØÕ“°“√º‘¥ª°µ‘¢Õß¢“

·≈–°“√ – ¡¢Õß¢Õß‡À≈«„π™àÕß∑âÕß ÷́Ëß¡—°‡ªìπ

ªí≠À“„π‰°à‡π◊ÈÕ∑’Ë∂Ÿ°§—¥‡≈◊Õ°æ—π∏ÿå¡“„Àâ¡’Õ—µ√“°“√

‡®√‘≠‡µ‘∫‚µ∑’Ë‡√Á«¡“° (Emmerson, 1997) ‡√Á«

®π°√–∑—Ëß‰¡à Õ¥§≈âÕß°—∫æ—≤π“°“√∑“ß √’√«‘∑¬“¢Õß

√à“ß°“¬´÷Ëß°“√‡®√‘≠‡µ‘∫‚µÕ¬à“ß√«¥‡√Á«∑”„Àâ√à“ß°“¬¡’

§«“¡µâÕß°“√ O2  Ÿß¢÷Èπ·≈–µâÕß‡æ‘Ë¡°“√∑”ß“π¢Õß

ªÕ¥·≈–À—«„®¡“°¢÷Èπ Õ—ππ”‰ª Ÿà°“√¡’§«“¡¥—π„π

‡ âπ‡≈◊Õ¥ªÕ¥ Ÿß ´÷Ëß‡ªìπ “‡Àµÿ ”§—≠∑”„Àâ‡°‘¥Õ“°“√

ascites (Julian, 1987; 1990) πÕ°®“°π—Èπ¬—ß¡’
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√“¬ß“π«à“¢π“¥¢ÕßªÕ¥µàÕÀπ÷ËßÀπà«¬πÈ”Àπ—°„π‰°à

‰¢à “¬æ—π∏ÿåªí®®ÿ∫—π°≈—∫¡’¢π“¥≈¥≈ß√âÕ¬≈– 20-33

·≈–¡’ blood-gas barrier Àπ“¢÷Èπ√âÕ¬≈– 28 ´÷Ëß‡ªìπ

º≈∑”„Àâ§«“¡ “¡“√∂„π°“√·≈°‡ª≈’Ë¬π°ä“´≈¥≈ß∂÷ß

√âÕ¬≈– 25 ‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫°—∫‰°àªÉ“·¥ß (Red Jungle

Fowl) ´÷Ëß‡ªìπ∫√√æ∫ÿ√ÿ…¢Õß¡—π (Vidyadaran et al.,

1990) ‡ªìπ∑’Ë∑√“∫°—π¥’«à“‰°à‰¢à‚µ™â“°«à“‰°à‡π◊ÈÕ

¥—ßπ—Èπ®÷ß§“¥°“√≥å‰¥â«à“ „π‰°à‡π◊ÈÕ¬‘ËßµâÕß≈”∫“°°«à“

„π‰°à‰¢à ‡æ√“–§«“¡µâÕß°“√ O2  Ÿß°«à“ Havenstein et

al. (1994) √“¬ß“π„π∑”πÕß‡¥’¬«°—π«à“ À—«„® ·≈–

ªÕ¥¢Õß‰°à‡π◊ÈÕ “¬æ—π∏ÿåªí®®ÿ∫—π∑’Ë¡’°“√§—¥‡≈◊Õ°‡æ◊ËÕ

°“√‡®√‘≠‡µ‘∫‚µ Ÿß¢÷Èπ ¡’¢π“¥≈¥≈ß·≈–Õ“®‡ªìπ

 “‡Àµÿ∑’Ë∑”„Àâ‰°à‡π◊ÈÕ¡’Õ—µ√“°“√µ“¬ Ÿß¢÷Èπ  à«π°“√∑’Ë

‰°àæ◊Èπ‡¡◊Õß‰¡à¡’Õ“°“√ breast blister ∑—ÈßÊ∑’Ë‡≈’È¬ßÕ¬Ÿà

π“π∂÷ß 20  —ª¥“Àåπ—Èπ °ÁÕ“®‡ªìπ‡æ√“–‰°àæ◊Èπ‡¡◊Õß

¡—°¡’æƒµ‘°√√¡‰¡àÕ¬Ÿàπ‘Ëß‡©¬‰¥âπ“ππ—° ª√–°Õ∫°—∫

„π°“√∑¥≈Õßπ’È‡≈’È¬ß‰°à·∫∫ª≈àÕ¬§Õ°ªŸ¥â«¬«— ¥ÿ

√Õßæ◊Èπ Õ“°“√ breast blister ´÷Ëß‡°‘¥¢÷Èπ‡π◊ËÕß®“°·√ß

°¥¥—π∫π‡π◊ÈÕÀπâ“Õ°Õ—π‡°‘¥®“°°“√ π—Ëß À¡Õ∫ ‡ªìπ

‡«≈“π“π(McCune and Dellmann, 1968) ·≈–æ∫

¡“°„π‰°à‡π◊ÈÕ‡≈’È¬ß¢—ß°√ßæ◊Èπ≈«¥®÷ß‰¡à‡°‘¥¢÷Èπ„π‰°à

æ◊Èπ‡¡◊Õß

„π‡√◊ËÕßº≈º≈‘µ´“°¢Õß‰°àæ◊Èπ‡¡◊Õßπ—Èπ º≈

®“°°“√∑¥≈Õßπ’È™’È„Àâ‡ÀÁπ«à“‡æ◊ËÕ„Àâ¡’πÈ”Àπ—°´“°

„°≈â‡§’¬ß°—π°—∫‰°à‡π◊ÈÕ√ÿàπªï 1995 ∑’Ë¶à“™”·À≈–‡¡◊ËÕ

Õ“¬ÿª√–¡“≥ 45 «—π ´÷Ëß¡’πÈ”Àπ—°´“° 1,540 °√—¡

·≈–¡’‡π◊ÈÕÀπâ“Õ°§‘¥‡ªìπ√âÕ¬≈– 23.05 ¢ÕßπÈ”Àπ—°´“°

(Pollock, 1997)  ”À√—∫‰°àæ◊Èπ‡¡◊Õß·≈â«µâÕß„™â‡«≈“

‡≈’È¬ß√“« 20  —ª¥“Àå ®÷ß®–¡’πÈ”Àπ—°´“°·™à‡¬Áπ

„°≈â‡§’¬ß°—π§◊Õ 1,559 °√—¡ ·≈–¡’‡π◊ÈÕÀπâ“Õ°§‘¥‡ªìπ

√âÕ¬≈– 20.2 ¢ÕßπÈ”Àπ—°´“°·™à‡¬Áπ (‡©≈’Ë¬®“°∑—Èß

 Õß°≈ÿà¡· ß·≈–∑—Èß Õß‡æ», Table 4 ·≈– 5) ®÷ß

‡ªìπ‡√◊ËÕß∑’Ë‡ª√’¬∫‡∑’¬∫°—π‰¡à‰¥â‡≈¬∑—Èß„π‡√◊ËÕß¢Õß°“√

‡®√‘≠‡µ‘∫‚µ ·≈–º≈º≈‘µ´“° ·µà°“√‡≈’È¬ß‰°àæ◊Èπ‡¡◊Õß

¬—ß§ß “¡“√∂¥”√ßÕ¬Ÿà‰¥â°Á§ß‡ªìπ‡√◊ËÕß§«“¡π‘¬¡¢ÕßºŸâ

∫√‘‚¿§„π‡√◊ËÕß√ ™“µ‘ ·≈–§«“¡·πàπ¢Õß‡π◊ÈÕ´÷Ëß‰¡à

¬ÿà¬‡À¡◊Õπ°—∫‡π◊ÈÕ‰°à°√–∑ß∑’Ë¡’°“√‡≈’È¬ß°—πÕ¬ŸàÕ¬à“ß

·æ√àÀ≈“¬ ®÷ß∑”„Àâ‰°àæ◊Èπ‡¡◊Õß “¡“√∂∑”√“§“‰¥â Ÿß

°«à“‡π◊ÈÕ‰°à°√–∑ß∏√√¡¥“Õ¬Ÿà∂÷ß 2-3 ‡∑à“µ—«‡ ¡Õ

„π‡√◊ËÕß¢Õß à«πª√–°Õ∫∑“ß‡§¡’¢Õß‡π◊ÈÕ

 à«πµà“ß Ê (Table 6) ·¡â®–‰¡à¡’°“√‡ª√’¬∫‡∑’¬∫∑“ß

 ∂‘µ‘√–À«à“ß “¬æ—π∏ÿå°Áµ“¡ ·µà°ÁæÕ®–‡ÀÁπ‡ªìπ

·π«∑“ß‰¥â«à“  à«πª√–°Õ∫∑“ß‡§¡’‚¥¬∑—Ë«‰ª¢Õß

‡π◊ÈÕ‰°à°√–∑ß §≈â“¬§≈÷ß°—π°—∫¢Õß‡π◊ÈÕ‰°àæ◊Èπ‡¡◊Õß¶à“

™”·À≈–‡¡◊ËÕÕ“¬ÿ 16  —ª¥“Àå¡“°°«à“æ«°∑’Ë™”·À≈–

‡¡◊ËÕÕ“¬ÿ 20  —ª¥“Àå ·µà∑’Ë§àÕπ¢â“ß‚¥¥‡¥àπ°Á§◊Õ‡π◊ÈÕ

‰°à°√–∑ß¡’ à«πª√–°Õ∫‰¢¡—π§àÕπ¢â“ß Ÿß°«à“‡π◊ÈÕ‰°à

æ◊Èπ‡¡◊Õß ‚¥¬‡©æ“–Õ¬à“ß¬‘Ëß„π à«π¢Õß‡π◊ÈÕÀπâ“Õ°

·≈–‡π◊ÈÕ –‚æ° (∑—Èßπ’È¬—ß‰¡à√«¡∂÷ß à«π¢Õßº‘«Àπ—ß∑’Ë

≈Õ°ÕÕ°°àÕπ°“√«‘‡§√“–Àå) ¥—ßπ—Èπ ”À√—∫°≈ÿà¡¢ÕßºŸâ

∑’Ë¡’§«“¡√–¡—¥√–«—ß¡“°„π‡√◊ËÕß¢Õß√–¥—∫‰¢¡—π„π

Õ“À“√ ∫“ß∑’°“√∫√‘‚¿§‰°àæ◊Èπ‡¡◊ÕßÕ“®‡ªìπÕ’°∑“ß

‡≈◊Õ°Àπ÷Ëß∑’Ë„Àâ∑—Èß§«“¡Õ√àÕ¬·≈–§ÿ≥¿“æ¥’ ¡°—∫

√“§“∑’Ë Ÿß¢÷Èπ

®“°º≈∑—ÈßÀ¡¥∑’Ë‰¥â®“°°“√∑¥≈Õßπ’È  √ÿª‰¥â

«à“„π°“√‡≈’È¬ß‰°àæ◊Èπ‡¡◊Õßπ—Èπ °“√„Àâ‰°à‰¥â√—∫‡æ’¬ß

™—Ë«‚¡ß· ß∏√√¡™“µ‘°ÁæÕ‡æ’¬ß·≈â« ”À√—∫°“√‡®√‘≠

‡µ‘∫‚µ Ÿß ÿ¥¢Õß‰°àæ◊Èπ‡¡◊Õß´÷Ëß¡’§«“¡ “¡“√∂∑“ß

æ—π∏ÿ°√√¡„π¥â“π°“√‡®√‘≠‡µ‘∫‚µ§àÕπ¢â“ßµË” °“√

‡æ‘Ë¡™—Ë«‚¡ß· ß„ÀâÕ“®‰¡à§ÿâ¡°—∫πÈ”Àπ—°µ—«∑’Ë‡æ‘Ë¡¢÷Èπ

‡æ’¬ß‡≈Á°πâÕ¬  ”À√—∫Õ“¬ÿ‡¡◊ËÕ¶à“™”·À≈–π—Èπ ∂â“

æ‘®“√≥“®“°§à“Õ—µ√“°“√‡ª≈’Ë¬πÕ“À“√ª√–°Õ∫‰ª

¥â«¬´÷Ëßª√“°Ø«à“À≈—ß®“°Õ“¬ÿ 16  —ª¥“Àå‰ª·≈â«¡’§à“

 Ÿß¡“° ´÷ËßπÕ°®“°‡ªìπ°“√‡ª≈’Ë¬π·ª≈ß‰ªµ“¡Õ“¬ÿ

¢Õß —µ«å·≈â« Õ’° à«πÀπ÷Ëß§ß‡ªìπ‡æ√“–¡’°“√ Ÿ≠‡ ’¬

µ°À≈àπÕ—π‡π◊ËÕß¡“®“°æƒµ‘°√√¡™Õ∫§ÿâ¬‡¢’Ë¬·≈–®‘°µ’

°—π¢Õß‰°àæ◊Èπ‡¡◊Õß °“√¬◊¥‡«≈“°“√‡≈’È¬ßÕÕ°‰ªÕ“®

‰¡à§ÿâ¡∑ÿπ§à“Õ“À“√ —µ«å∑’Ë‡æ‘Ë¡¢÷ÈπÕ¬à“ß¡“° ®÷ß§«√¶à“
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™”·À≈–‡¡◊ËÕÕ“¬ÿ 16  —ª¥“Àå ·µà‡π◊ËÕß®“°πÈ”Àπ—°µ—«

‡©≈’Ë¬¢Õß‰°à‡æ»‡¡’¬Õ“¬ÿ 16  —ª¥“Àå§àÕπ¢â“ßµË”§◊Õ

ª√–¡“≥ 1,212 °√—¡ °“√‡≈◊Õ°¶à“™”·À≈–‡©æ“–‡æ»

ºŸâ´÷Ëß¡’πÈ”Àπ—°µ—«‡©≈’Ë¬ª√–¡“≥ 1,797 °√—¡°àÕπ ·≈–

‡≈’È¬ß‡æ»‡¡’¬µàÕ‰ªÕ’°√–¬–Àπ÷Ëß°ÁÕ“®®–‡À¡“– ¡

‡æ√“–„π¢≥–∑’Ë‰°à‡æ»ºŸâ‰¥â‡ª√’¬∫‡√◊ËÕßÕ—µ√“°“√‡®√‘≠

‡µ‘∫‚µ·≈–Õ—µ√“°“√‡ª≈’Ë¬πÕ“À“√∑’Ë¥’°«à“ ‰°à‡æ»‡¡’¬

°Á„Àâ‡π◊ÈÕÀπâ“Õ°¡“°°«à“‰°à‡æ»ºŸâ∑’Ë¡’πÈ”Àπ—°°àÕπ¶à“

‡∑à“ Ê °—π Õ¬Ÿà√âÕ¬≈– 0.5-1.0 (Pollock, 1997) ·≈–

 ”À√—∫º≈°“√∑¥≈Õßπ’È‡æ»‡¡’¬¡’‡π◊ÈÕÀπâ“Õ°¡“°°«à“

‡æ»ºŸâÕ¬Ÿà∂÷ßª√–¡“≥√âÕ¬≈– 1.9  à«π°“√®–‡≈◊Õ°´◊ÈÕ

‰°à‡æ»‡¡’¬À√◊Õ‡æ»ºŸâ°Á§ß¢÷ÈπÕ¬Ÿà°—∫√ π‘¬¡°“√∫√‘‚¿§

‡ªìπ ”§—≠ ‚¥¬‡æ»‡¡’¬¡’ —¥ à«π¢Õß‡π◊ÈÕÀπâ“Õ°

¡“°°«à“‡æ»ºŸâ„π¢≥–∑’Ë‡æ»ºŸâ¡’ —¥ à«π∑’Ë‡ªìπ –‚æ°

·≈–πàÕß Ÿß°«à“‡æ»‡¡’¬ (Table 4, 5)
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