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Tenderness of Pradu Hang Dam Chiang Mai 1,
Pradu Hang Dam’s crossbred and broiler
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ABSTRACT: This experiment was conducted to investigate the effect of lines and muscle types on tenderness of
Pradu Hang Dam Chiang Mai 1 (Pradu Hang Dam), Pradu Hang Dam’s crossbred (crossbred) and broiler at 1.2-1.3
kg of body weight. There were 80 chickens for each line group (total 240) and were allotted in CRD. For breast and
thigh muscle, the results showed that thawing loss of Pradu Hang Dam and its crossbred were higher than broiler
(P<0.05). For thigh muscle, cooking loss of Pradu Hang Dam was the highest (P<0.05). For shear force value, Pradu
Hang Dam and its crossbred were higher than broiler both in breast and thigh muscle (P<0.05). For collagen content
analysis, the results showed that Pradu Hang Dam had the highest content of soluble collagen in breast muscle (P<0.05).
Likewise to thigh muscle, Pradu Hang Dam had the highest content of soluble, insoluble and total collagen (P<0.05).
Thus, Pradu Hang Dam meat was the toughest so it can be the alternative meat for consumers who like chewy texture.
Keywords: thawing loss, cooking loss, shear force value
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Table 1 The water holding capacity and shear force value of chicken meat in different breeds

Breed
Criteria Pradu Crossbred Broiler SEM' P-value
Breast muscle
Water holding capacity, %
Thawing loss 21.40° 20.40° 14.80° 0.65 *
Cooking loss 19.40 18.70 16.00 0.66 0.07
Shear force (kg) 2.84° 2.66° 1.78" 0.07 *
Thigh muscle
Water holding capacity, %
Thawing loss 16.90° 15.90° 11.20° 0.66 *
Cooking loss 28.00° 25.00° 24.10° 0.64 *
Shear force (kg) 3.37° 2.70° 1.68° 0.08 *

*°¢ = Means within the same row with different superscripts differ significantly. * P < 0.05. ** P < 0.01.

' = Standard error of the mean

Table 2 The collagen content of chicken meat in different breeds

Breed
Criteria Pradu Crossbred Broiler SEM' P-value
Breast muscle
Collagen content, g/100 g meat
Soluble 0.39° 0.33" 0.34° 0.01 *
Insoluble 0.53 0.52 0.54 0.01 0.63
Total 0.92 0.84 0.88 0.01 0.08
Thigh muscle
Collagen content, g/100 g meat
Soluble 0.73° 0.54" 0.50" 0.02 *
Insoluble 1.36° 1.18° 0.85° 0.04 *
Total 2.09° 1.73° 1.35° 0.06 *

"¢ = Means within the same row with different superscripts differ significantly. * P < 0.05. ** P < 0.01.

' = Standard error of the mean
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