AMMWINN 29AUsENALLAN WazALETaTMWaaNTIATUTRUEE LNgNAES
wulaasinanulala linwdiasine 1ald wazlinszng

Carcass Quality, Chemical Composition, and Oxidative Stability of Meat of
Crossbreds (Thai Indigenous Chickens Layer Breed), Thai Indigenous, Layer, and
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Abstract: It was investigated whether crossbreeding of Thai native chickens with a layer chicken type improves
carcass and meat quality in comparison to the respective purebred types and a commercial broiler type. Two-
hundred 1-day old birds, 50 each of Pradu Hang Dam (Thai indigenous; PA), Rhode Island Red (RR), crossbred
(CB = PAXRR), and broiler (Ross; BR) were kept in 20 pens per ten chickens. Birds were slaughtered either
after 120 days (PA, CB and RR) or 45 days (BR). Body and carcass weight and breast proportion were highest
for BR and lowest for PA and RR (P<0.05), and intermediate with CB. The PA, CB and RR chickens had a higher
leg proportion than BR (P< 0.05). The RR had most abdominal fat (P< 0.05). The breast meat of PA and CB
chickens were highest in a* value when compare with RR and BR chickens, but lower L* and b* value (P<0.05).
The breast meat of BR had the highest (P< 0.05) intramuscular fat content, whereas the protein content of PA,
CB and RR was higher than in BR (P< 0.05). The breast meat of BR had the highest (P< 0.05) drip loss
percentage, while the lower shear force when compare with PA, CB and RR chickens (P<0.05).The content of
malondialdehyde was higher (P<0.05) in breast meat of BR when compared with RR, CB and PA from day 3 of
storage onwards. In conclusion, crossbreeding was beneficial with respect to carcass traits, even though the
advantage over the pure lines was small compared with the difference to the commercial broilers. In the meat
quality traits, inclusive of chemical, meat color, and oxidative stability, crossbreds did not differ from the pure
lines, but all extensive types were superior to broilers in this trait.
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Table 1. Body weight, carcass weight and carcass composition of chicken different

Genotype
Criteria P-value
PA CB RR BR
Body weight (g) 1,827 + 39° 1,894 + 36° 1,825 + 33° 2,136 + 25° 0.001
Carcass weight (9) 1,268 + 30° 1,376 + 31° 1,254 + 23° 1,567 +21° 0.001
Breast yield (%) 15.1+0.0° 16.2+0.1° 15.0 + 0.1° 27.1+0.8° 0.001
Leg yield (%) 29.7 +0.2° 30.3+0.1° 30.4+0.2° 27.1+04° 0.001
Abdominal fat (%) 176 £ 0.2° 264 +0.1° 3.25+0.1° 257 +0.1° 0.001

PA, Pradu Hang Dam; CB, crossbreds; RR, Rhode Island Red; BR, broilers
““Means + SD within a row with no common superscript differ significantly (P<0.05)
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Table 2. Ultimate pH, meat color, chemical composition, water holding capacity, and malondialdehyde

(MDA) content of breast muscle from chicken different

Genotype
Criteria P-value
PA CB RR BR
Ultimate pH 6.63+0.05° 659+003° 654+004°  6.79+0.06" 0.006
Meat color
L*(lightness) 54.09+0.86° 54.54+048° 59.37+049" 6055+054"  0.001
a*(redness) 189+0.01° 165+001° 084+009°  095+001° 0.001

b*(yellowness) 1485+026° 1478+025° 16.79+0.38° 16.95+020°  0.001
Chemical composition %

Moisture 7474+003 7484+003 7489+005 7485+002  0.760

Protein 2377+0.13° 2375+0.09° 2356+0.13" 23.05+0.17°  0.001

Fat 147+017°  139+0.11° 153+0.15°  2.09+0.15° 0.001
Water holding capacity, %

Thawing loss 21.07+0.19° 20.18+0.26° 15.82+049° 16.02+0.76°  0.001

Cooking loss 19.10+025  1895+0.34  18.71+028  18.66+0.51 0.773

Drip loss 24 h 926+041°  966+0.80°  10.11+0.85° 1254+064"  0.003
Shear force (N) 259+0.14°  213+0.11°  205+0.12° 1.96+0.12° 0.008
TBARS, pg of malondialdehyde/kg meat

Day 0 25+0 29+2 54 +17 63+ 17 0.113

Day 3 155 +0° 183+12° 181 + 13° 298 + 10° 0.001

Day 6 247 +20° 262+31° 262 +1° 448 + 30° 0.025

Day 9 403 +21° 427+15° 475+ 15° 644 + 0° 0.001

PA, Pradu Hang Dam; CB, crossbreds; RR, Rhode Island Red; BR, broilers

“’Means + SD within a row with no common superscript differ significantly (P<0.05)
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