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1. obaedrEsng

Table 1. The composition of the experimental diets

Items Starter Grower Finisher
0 — 4 weeks old 5 — 8 weeks old 9 — 13 weeks old
Ingredients, %
Yellow corn 55.75 59.72 64.26
Soybean meal (43.5%) 2.00 14.50 14.00
Soybean meal without hull 22.20 — —
Full soybean meal — — 15.70
Full soybean meal without hull 12.50 22.50 —
Fish meal (65%) 2.50 — —
Wheat meal — — 2.80
L-Lysine.HCl 0.03 — 0.01
DL-Methionine 0.13 0.08 0.04
Salt 0.40 0.40 0.40
Soybean oil 1.68 — —
Limestone pulverized 1.33 1.45 1.37
Dicalcium phosphate 1.23 1.10 1.22
Choline-50% 0.05 0.05 —
Premix 0.20 0.20 0.20
Calculate value, %
Crude protein 22.12 19.70 17.61
ME, kcal/kg 3,136.00 3,133.00 3,133.00
Crude fat 6.25 6.24 5.57
Crude fiber 2.69 3.27 3.23
Calcium 0.99 0.93 0.86
Total phosphorus 0.68 0.61 0.58
Available phosphorus 0.46 0.37 0.35
Lysine 1.28 1.05 0.92
Methionine 0.48 0.38 0.32
Analyzed value, %
Crude protein 22.05 18.80 18.10
Crude fat 6.99 6.67 5.78
Crude fiber 2.44 2.39 2.88
Calcium 1.09 1.01 0.95
Total phosphorus 0.64 0.56 0.57
Lysine 1.14 1.06 0.92
Methionine 0.40 0.34 0.28
Feed cost, NT$/kg 22.59 20.57 19.57

" Supplied per kilogram of diet: Vitamin A, 10,000 IU; Vitamin D5, 1,000 IU; Vitamin E, 25 IU; Vitamin K,, 3 mg; Vitamin
B,, 3 mg; Riboflavin B,, 5 mg; Vitamin B, 3 mg; Vitamin B,,, 0.03 mg; Folic acid, 3 mg; Calcium pantothenate, 10 mg;
Niacin, 50 mg; Biotin, 0.1 mg, Iron, 70 mg; Copper, 5 mg; Manganese, 60 mg; Zinc, 60 mg; Selenium, 0.1 mg.
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Table 2. Comparison of male and female birds on the dressing and carcass part and organ ratio in red- feathered Taiwan
Country chickens at 13 weeks of age

Items Male Female SE
Live weight, g 3,396 2,735° 45.08
Carcass weight, g 2,899° 2,254° 36.84
Dressing, % B.W. 85.47" 82.44° 0.44
Head and neck weight,% C.W. 18.38° 16.08" 0.30
Thigh weight,% C.W. 32.47° 30.31° 0.23
Feet weight,% C.W. 5.75° 4.67° 0.07
Breast weight,% C.W. 23.43° 27.04° 0.36
Back weight,% C.W. 9.52° 10.94° 0.17
Wing weight,% C.W. 10.37° 10.88° 0.08
Organ ratio

Heart weight, % B.W. 0.46 0.45 0.01
Liver weight, % B.W. 1.25 1.41 0.05
Spleen weight, % B.W. 0.16 0.17 0.01
Gizzard weight, % B.W. 2.03° 2.60° 0.08
Intestine weight, % B.W. 2.17° 3.20° 0.06
Abdominal fat weight, % B.W. 0.77° 1.80° 0.18
Testis weight, % B.W. 0.81 — 0.06

“® Means within the same row without the same superscripts are significantly different (P < 0.05).
B.W.: Body weight; C. W.: Carcass weight.

I LA
P T - e A R BB PAY B B SRR 3 - LRI B » (5B L8 R a (R (P
< 0.05) SRR » (H7E b (B L ERIRIAGEREE (P > 0.05) %5 ; EAVAJE » A8 L (HEEE (P < 0.05) &8
7+ {EAE @ B b (RIS A BEEEER (P < 0.05) - Hillebrand ef al. (1996) 2 HIFERET: » BB AN I EITE
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PR EN R BTG ' AR 2 AR & & - Solberg e al. (1968) F5if » PRS2 LA HHIALZEH (myoglobin)
BAHLIM4T & H (myohemoglobin) 2§24 - Musundire ef al. (2017) 154 > 2 ER#E (Numida meleagris L.) REHEMIAGHA
ViR B2 BRI AR S - Hill and Dansky (1951) 157 - HlABICELERS S & 2 RGEMER - 28R
LR RERS > flalimtE - it - EEH (EERS - REE%F) pHE - JIELEEZRE - fBiE
B2 AR ZEEEBREZEAR (BRIRS ) RIFTEFE S (Hillebrand et al., 1996; Alcalde and Negueruela,
2001)

F 3. PP ZEA [F A - R A R 5 R LB B ELER
Table 3. Comparison of male and female birds on the breast skin and muscle color in red-feathered Taiwan Country
chickens at 13 weeks of age

Items Male Female SE
Breast skin
L value 76.11° 73.96° 0.26
a value 1.32° 0.35° 0.23
b value 9.16 8.81 0.09
Breast muscle
L value 62.54° 59.76° 0.48
a value 0.46" 1.07° 0.17
b value 5.10° 7.65° 0.29

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

ML HLAZHRL
P 68 P FH 41 - SR A R R AL Z WIL AL AEL R ER S > IR R 4 - SUBREEREUR > FERIA T T - BEEEALE A
AR & BEAHN AS BEES (P <0.05) » /Ko RELESEMERIRMEBEIEZRE - MERRRTTE > A%
Ky G REE (P <0.05) BrRIEES - A EM 2 A& 0 E AR & BRI 2% - Fennell and Scanes
(1992) $57% - MeMERAEHEE ATHIGIREHT 2 B 5 - RS REAG AL -

BT DR N il G ik IS N A 13
Table 4. Comparison of male and female birds on the muscle compositions in red-feathered Taiwan country chickens at 13
weeks of age

Items Male Female SE

Breast muscle, %

Moisture 74.11 74.17 0.04

Protein 24.80 24.70 0.09

Fat 0.60° 1.19* 0.09
Thigh muscle, %

Moisture 75.39° 7423 0.12

Protein 21.18 21.46 0.12

Fat 2.33 3.02 0.17

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

IV, SHGPIPIRIER Y 2
% 5 FUTRME IS FAAUT L B IPIER PR > G5 - SSRGS BT - REIES R KL AT

%L - Musundire ez al. (2017) BFES5HY - PRI EREAGH LT MBIV IE AR E - BERANITEEE R 2 -
PRI BRRE AT 25 - PR EHR S 5 LB AN AL A I EE BRI EL R - LR rry B A5 A s B PR B 1) DA R
(Bernacki et al., 2012)  Seideman (1986) $5t1 > ALAYIHEMEIRZALAAH 2 28 > EEBAEIHBRES 2 &
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B - WizeiEl - MRS EE - M E S SRR RN RIS - HiRE T B A pH E - SR R RKEE
77 (Le Bihan-Duval et al., 1999; Berri et al., 2001) » AGUERAAHRIRVEER » /X #Ede B B AR OKRE T RCBERERE -

RS, PP HEA R R L HERy AR R 2 R

Table 5. Comparison of male and female birds on the physical properties in the breast muscles in red-feathered Taiwan
country chickens at 13 weeks of age

Items Male Female SE
Drip loss atd 2, % 0.20° 0.35° 0.02
Drip loss atd 14, % 2.99 3.22 0.25
Cooking loss, % 22.97 23.72 0.76
Firmness, kg 4.07 3.70 0.35
Toughness, kgsec 6.24 6.19 0.20

" Means within the same row without the same superscripts are significantly different (P < 0.05).
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Table 6. Comparison of male and female birds on the muscle sensory panel score in red-feathered Taiwan country chickens
at 13 weeks of age

Items Male Female SE
Aroma 4.35 4.36 0.16
Colorness 3.90 4.03 0.12
Chewing 3.78 3.92 0.11
Flavor 3.80 4.21 0.15
Overall acceptability 4.45 4.51 0.14

FHAHTIESERBUR - PP 32 MERIEGE « B S RELE L EE B R AER EA RS ERE » T ALAREE
BRI R IE bt Z LRI R -

Ao o

AR R S e e B e & 70 P B SR i A A s i B S A B R G B B ~ RS R ety
ARAF RAER AR B S R KU TAF - SEIEEEHS -

ZEXR

rh¥E R B R S A — AR ER A - 1986 o FTRRESE MRS > =k -
1TEPEEETRE S - 2023 - HE4ETFHELEE - https://agrstat.coa.gov.tw/sdweb/public/book/Book.aspx °
ZRE - TR~ HHEE o 1997 - EE L RERE L AR 2 - EEEE 26(3) ¢ 285-296 -
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Abstract

The experiment was conducted to compare the meat traits of male and female commercial red feather native chickens.
The experiment selected 288 healthy chicks with similar body weight, which were randomly assigned into groups by sex,
allocated into 8 repeats of 18 chickens per repeat. All chickens were provided with the same starter (0-4 weeks of age),
grower (5-8 weeks of age) and finisher (9-13 weeks of age) diets. Feed and water were provided and feeding was ad libitum
for 13-week experimental period. At 13 weeks of age, 16 male and female chickens each were weighed alive and then
butchered to collect the meat traits of chicken. The results showed that the carcass weight, carcass yield, head and neck part,
thigh and feet in male chickens were significantly (P < 0.05) higher than the female chickens. With regards to organs, the
abdominal fat, gizzards, and intestines of female chickens were significantly higher (P < 0.05) than those of male chickens.

However, there was no significant difference in the percentage of hearts, liver, and spleen by sex.

Compared with female chickens, male chickens had a significantly higher (P < 0.05) L and a value in the breast skin.
However, there was no difference in the b value in the breast skin. The fat content in the breast meat of female chicken
was significantly higher than that of male chickens (P < 0.05) while the water and protein content of breast meat showed
no significant difference by sex. With regards to drip loss, the drip loss in the breast of female chickens was significantly
higher (P < 0.05) than those male chickens. Nonetheless, there was no significant difference in the cooking loss in breast
muscles, hardness, resilience, and sensory analysis between the male and female chicken. In conclusion, the sex of chicken
significantly affected the carcass weight, carcass yield, and ratio of cut parts, but did not have significant impact on the

muscle hardness and sensory analysis.

Key words: Carcass traits, Native chicken, Sex.

(1) Contribution No. 2785 from Taiwan Livestock Research Institute (TLRI), Ministry of Agricuiture (MOA).
(2) Livestock Management Division, MOA-TLRI, HsinHua Tainan 71246, Taiwan, R. O. C.

(3) Technical Service Division, MOA-TLRI, Tainan 71246, Taiwan, R. O. C.

(4) Graduate Institute of Bioresources, National Pingtung University of Science and Technology.

(5) Corresponding author, E-mail: hlli@mail.tlri.gov.tw.



