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Table 1. Effect of ages on growth performances of heavy type caponized cockerels

Items Body weight gain (g) Feed conversion, feed /gain u Feed cost of 1 kg B. W. gain, NT$"
18-25 wk 857.2" 10.85° 141.1°

18-26 wk 904.0° 11.59% 150.7%

18-27 wk 982.3¢ 11.99¢ 155.9¢

18-28 wk 1,099.0° 11.98¢ 155.72¢

18-29 wk 1,156.5° 13.01° 169.1°

18-30 wk 1,123.0" 14.50° 188.5

18-31 wk 1,056.7° 16.49° 214.4°

S.E. 5.5 0.12 1.8

*~T Means in the same column without the same superscripts are significantly different (P < 0.05).
" 13.0 NTS$ of per kg feed cost.
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Table 2. Effect of slaughter ages on breast muscle composition of heavy type caponized cockerels

Items Weeks of age

25 26 27 28 29 30 31 S.E.
Moisture, % 73.62° 72.89° 73.12° 72.62° 71.89° 72.02° 72.03° 0.180
Fat, % 1.43¢ 1.51°¢ 1.93° 2.25% 2.43° 2.51° 2.39° 0.126
Protein, % 26.07° 26.03" 25.61° 25.13° 25.07° 25.03° 24.96° 0.134
Ash, % 1.25° 1.26° 1.23% 1.24° 1.25° 1.15° 1.14° 0.028

"¢ Means in the same row without the same superscripts are significantly different (P < 0.05).
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Table 3. Effect of slaughter ages on the physical properties of breast muscle for heavy type caponized cockerels

Items Weeks of age

25 26 27 28 29 30 31 S.E.
Cooking loss, % 19.12¢ 21.39° 22.19° 23.91° 24.02° 25.91° 23.98™ 0.53
Toughness, g 1,342.79  1,589.81°  1,606.61™  1,537.02°  1,533.43° 1,683.32° 1,870.61° 24.01
Cohesiveness 0.39" 0.40" 0.39" 0.40° 0.40" 0.35° 0.42° 0.01
Elasticity 0.46" 0.50° 0.50° 0.61° 0.63° 0.56" 0.61° 0.01
Chewiness, g 307.02° 353.12" 329.11° 326.51° 407.12° 410.71° 536.90" 24.26

*¢4 Means in the same row without the same superscripts are significantly different (P < 0.05).
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Table 4. Effect of slaughter ages on the panel test of breast muscle for heavy type caponized cockerels

Items Weeks of age

25 26 27 28 29 30 31 S.E.
Flavor 4.20° 4.10" 4.11* 3.79° 4.04® 4.11* 436" 0.050
Texture 4.11 4.07 4.00 3.84 3.93 4.00 4.06 0.045
Tenderness 430" 4.10° 4.26" 3.82" 3.59 3.78% 4.03* 0.049
Juiciness 420" 3.97° 4.68" 3.72° 3.79° 3.71° 3.97° 0.093
Overall-acceptance 437 4.12% 447 3.74° 3.81° 3.99% 4.14* 0.066

" Means in the same row without the same superscripts are significantly different (P < 0.05).
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Abstract

An experiment was carried out to determine the effects of slaughter age on muscle compositions, physical properties
and eating quality of heavy type caponized native chickens. A total of five hundred and ninety-four cockerels were
surgically caponized at 13 weeks of age. Capons reared in floors were fed diets containing 18% crude protein and 3,200
kcal/kg metabolizable energy during from 91 to 126 days old and fed diets containing 15% crude protein and 2,800 kcal/
kg metabolizable energy during from 127 to 217 days old. Feed and water were provided ad /ibitum. Incandescent light
was provided 23 hours per day during experimental period. Birds were slaughtered from 25 weeks of age through 31
weeks of age with 1 week interval, which were slaughtered thirty-six birds in each week. The growth performances, muscle
compositions, physical properties and taste panel scores were used as criteria for the determination of the optimum slaughter
age of heavy type caponized native chickens. The results indicated that the accumulation body weight gain reached peak at
29 weeks of age and declined at 30 weeks of age. Besides, the feed conversion of capons, dropped significantly (P < 0.05)
with the advance of age. Furthermore, the moisture content of breast muscle of birds before 28 weeks of age were higher
(P < 0.05) than those of birds after 29 weeks of age. In addition, the fat content, cooking loss, elasticity and chewiness of
breast muscle increased and the protein content of breast muscle decreased with the increase of slaughter age. Therefore, the
breast muscle cohesiveness of birds was lower (P < 0.05) at 30 weeks of age than birds at 26, 28, 29 and 31 weeks of age.
Accordingly, the sensory panel scores for breast muscle flavor of birds were higher (P < 0.05) at 28 weeks of age than those
of birds at 25 and 31 weeks of age. Also, the sensory panel scores for breast muscle tenderness were lower (P < 0.05) after
29 weeks of age birds than those before 27 weeks of age birds. However, after 28 weeks of age birds had lower (P < 0.05)
sensory panel scores for breast muscle juiciness than birds at 27 weeks of age birds. In addition, the sensory panel scores
for breast muscle overall-acceptance of birds were higher (P < 0.05) at 25 and 27 weeks of age than those of birds at 28 and
29 weeks of age birds. Moreover, our findings also indicate that slaughtering at 27 weeks old of could reach excellent meat

quality and the optimal age to market was no more than 29 weeks of age for heavy type caponized native chickens.

Key words: Heavy type capons, Slaughter age, Growth performance, Meat quality.
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