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The Different of Rearing Systems on Carcass Characteristics and

Chemical Composition of Betong Chicken Meat
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ABSTRACT: Carcass characteristics and meat chemical composition of Betong chicken reared
in three different of rearing systems; (1) intensively reared in house, (2) semi-free range with access
to a grass paddock 1 birds/m?, and (3) semi-free range with access to a grass paddock 2 birds/m?; were
studied. Three hundred and sixty one day old chicks were allocated to 4 replications containing
30 birds each. The experiment was conducted with randomized complete block design (RCBD).
At 16 weeks, sixteen birds of each rearing system were randomly selected and slaughtered for
carcass characteristics and meat chemical composition determinations. From the results, it was
found that rearing systems did not effect on live weight, carcass percentage, carcass composition
and total collagen content (P>0.05). No significantly difference among rearing systems on moisture,
crude protein and ash were indicated (P>0.05). However, the fat content of breast and thigh meats
of those reared in semi-free range was lower than the intensive system (P<0.05).
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Table 1. Carcass characteristics of Betong chicken in different rearing systems

Rearing systems

ltems 1 5 3 SEM P-value
Live weight (g) 1581.25 1568.06 1579.38 219.45 0.98
Dressing percentage (%) 69.23 68.76 69.26 2.89 0.86
Breast (%) 14.62 14.43 15.04 1.62 0.56
Drumstick (%) 17.50 17.46 17.40 1.41 0.98
Wings (%) 13.49 13.17 13.18 1.21 0.69
Thighs (%) 18.15 19.23 19.45 2.80 0.38
Neck+head (%) 8.85 8.43 8.40 1.31 0.57
Shank-+toe (%) 3.82 3.93 3.88 0.58 0.87
Skeletal (%) 28.18 28.42 28.68 2.32 0.83
Abdominal fat (%) 1.19 0.74 0.63 1.07 0.30
Edible meat (%) 42.13 43.63 42.45 2.28 0.40

Means within the same row without common superscripts are significantly different (P<0.05).

SEM = Standard error of the mean.
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Table 2. Chemical composition of Betong chicken in different rearing system
Rearing system
ltems 1 5 3 SEM P-value
Proximate composition (%)
Moisture Breast 74.31 74.97 74.04 1.02 0.41
Thigh 76.28 76.41 76.27 0.80 0.95
Ash Breast 1.26 1.35 1.32 0.17 0.70
Thigh 117 1.21 1.15 0.12 0.71
Protein Breast 2513 25.73 25.74 1.03 0.51
Thigh 22.27 22.44 22.28 0.51 0.81
Fat Breast 1.69° 0.54° 0.52° 0.16 0.04
Thigh 6.87° 4.20° 4.15° 2.81 0.04
Total collagen (mg/g) Breast 6.74 7.05 8.16 0.21 0.53
Thigh 16.36 16.52 16.65 6.30 0.99

a-bMeans within the same row without common superscripts are significantly different (P<0.05).

The samples were obtained from pooled meat from mixed sex with three replication each treatment.

SEM = Standard error of the mean.
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