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Comparison of carcass traits and meat quality in Thai native crossbred

chickens (Pradu hangdam KKUSS sire x Chinese black bone dam and
Chinese black bone sire x Pradu hangdam KKUSS dam)
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ABSTRACT: The objective of this study was to examine carcass traits and meat quality in Thai native crossbred
chickens (Pradu hangdam KKUSS5 sire x Chinese black bone dam; PDxCB and Chinese black bone sire x Pradu
hangdam KKUS55 dam; CBxPD) aged 12 weeks. The results show that CBxPD chickens had higher percentages of
thigh, liver, spleen, heart, and tenderness of thigh and drumstick compared to PDxCD chickens (P<0.05). It is also
found that live weight, %drumstick, and lightness (L*) of drumstick in male Thai native crossbred chickens were
higher than females (P<0.05). Meat color measurement b*, which indicates yellowness/blueness, of breast and water
holding capacity of thigh meat in females were higher compared to males (P<0.05). Thus, the results of this study
indicates that mating between Chinese black bone sire x Pradu hangdam KKUSS5 dam (CBxPD) positively affected
carcass traits and meat quality compared to Pradu hangdam KKUS5S5 sire x Chinese black bone dam (PDxCB).
Keywords: Carcass traits, Meat Quality, Thai Native Crossbred Chickens
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Table 1 Live weight and carcass percentage in Thai native crossbred chickens (PD; Pradu hangdam KKU55
and CB; Chinese black bone)

PDxCB CBxPD SEM
Item female male female male
live weight (gram) 1400.42° 1875.50° 1441.58° 1796.17° 74.84
Carcass Weight' (%) 86.71 88.56 89.00 88.80 0.91
Carcass Weight3(%) 82.72 84.69 84.24 84.32 1.05
Breast (%) 19.88 19.52 18.89 18.71 0.76
Wing (%) 9.23 9.73 10.66 10.18 0.79
Thigh (%) 11.40° 11.81° 12.38° 12.98" 0.53
Drum stick(%) 11.26 12.68° 11.34° 12.20° 0.45
Liver(%) 1.43° 1.58° 1.86" 1.79° 0.16
spleen(%) 0.15° 0.15° 0.29° 0.23° 0.05
Gizzard(%) 2.70 2.35 2.80 2.58 0.22
Heart(%) 0.33° 0.29° 0.42° 0.45° 0.04

' Carcass weight with visceral organ such as spleen, heart, gizzard, and liver
?Carcass weight without visceral organ

a, b Means within rows with different superscripts were significant different (P<0.05)

Table 2 Meat color, shear force values and water holding capacity in Thai native crossbred chickens (PD;
Pradu hangdam KKU55 and CB;Chinese black bone)

PDxCB CBxPD SEM
Item female male female male
Color of breast
L* 38.27 37.51 34.02 36.59 2.36
a* 4.89 5.60 6.40 3.92 0.84
b* 23.45° 16.87" 19.91° 17.40° 1.62
Color of Thigh
L* 24.73 34.06 25.74 24.40 3.97
a* 9.88 6.45 713 8.84 1.96
b* 15.09 14.60 8.12 11.49 3.59
Color of drumstick
L* 25.02° 26.79" 12.72° 27.18" 3.51
a* 3.15° 2.27° 5.90° 5.12° 1.14
b* 2.59 3.08 7.22 9.99 3.54
Shear force values
Breast 63.22 54.88 42.80 52.86 5.70
Thigh 52.79° 4253 29.83° 33.93° 4.73
Drumstick 45.31° 42.82° 34.59" 30.34° 4.51
Water holding capacity
Breast 17.44 15.84 15.71 14.51 1.27
Thigh 17.77° 14.32° 16.42° 14.07° 0.75
Drumstick 15.91 15.78 16.42 14.07 1.06

a, b Means within rows with different superscripts were significant different (P<0.05)
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