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Carcass and Meat Quality of Thai Indigenous Chicken

Reared by Germinated Rice
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Abstract: The aims of this research were to study on carcass quality and meat quality of Thai indigenous chicken
reared by germinated rice. The three group of chicken randomized initial weight between 460 - 540, 541 - 620
and 680 - 760 gram. The experimental design was randomized complete block design (RCBD). Seventy two
chickens with two treatments, three block and two replications was raising and fed with germinated rice, paddy
and water ad libitum. After feeding trail 84 days, they were slaughtered in order to determine carcass quality
and meat quality.

The result showed that the FCR of chicken supplementation with germinated rice was higher than that
of paddy grows (P<0.05) but ADG was similar (P>0.05). The dressing carcass percentage after 1 h p.m.
showed that chicken supplementation with germinated rice was lower than that of paddy grows (P<0.05). The
GABA value storage in breast meat of chicken with germinated rice was higher than that of paddy grows
(P<0.05). Meat quality in terms of shear force, water loss after storage, lightness, redness and yellowness of

breast meat and thigh meat were no difference among treatments (P>0.05).
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Table 1 Meat quality and GABA value in breast meat of indigenous chicken fed with germinated rice

Type of rice
Trait Sig
Germinated rice Paddy
Average daily grain (ADG) 5.24 5.28 ns
Feed conversion rate (FCR) 7.58 6.97 *
Dressing percentage (%) 82.46 85.74 *
GABA value storage in breast meat (mg/kg) 11.01 2.32 *
* Within the rows means bearing the same superscript differ significantly at P<0.05
"™ Within the rows means bearing the same superscript differ not significantly at #>0.05
Table 2 Breast meat quality and thigh meat quality of indigenous chicken fed with germinated rice
Type of rice
Meat quality Sig
Germinated rice Paddy
shear force (kg/cmz)
- breast meat 1.41 1.46 ns
- thigh meat 1.57 2.06 ns
Water loss after storage (%)
- breast meat 6.92 6.94 ns
- thigh meat 5.69 5.20 ns

"™ Within the rows means bearing the same superscript differ not significantly at £>0.05
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Table 3 Meat texture quality of breast and thigh meat of indigenous chicken fed with germinated rice

Type of rice
Meat quality Sig
Germinated rice Paddy
Lightness (L*)
- breast meat 61.59 59.70 ns
- thigh meat 55.24 52.70 ns
Redness (a*)
- breast meat 2.16 2.51 ns
- thigh meat 10.31 11.68 ns
Yellowness (b*)
- breast meat 10.35 10.09 ns
- thigh meat 10.83 9.42 ns

" Within the rows means bearing the same superscript differ not significantly at P>0.05
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