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ABSTRACT

The experiment was conducted to determine carcass and meat quality of three
different chicken strains, namely: Bresse and Black-boned chickens (Cheefah and Fahluang).
Eighty chickens of each strain were equally separated into male and female. Using 3x2 factorial
arrangement of design in CRD and slaughtered at 16 weeks of age. The results showed that live
weight, hot carcass weight and dressing percentage of Bresse chickens were higher (P<0.01)
while head, neck, shank, liver, breast, thigh, lower wing, back, drumstick meat and boned
percentages were lower (P<0.01) than Cheefah and Fahluang chickens. The meat quality showed
that pH value at 45 minute and 24 hour postmortem and conductivity value of Bresse chickens
were higher (P<0.01) while breast and thigh muscle of Fahluang and Cheefah chickens had L*
and b* value of meat and skin, a* value of thigh muscle, a* value of breast and thigh skin were
lower (P<0.01) than Bresse chickeﬁs. Chemical composition of all chickens showed that protein
percentage of thigh muscle of Bresse chickens was lower (P<0.05) while fat percentage was
higher than Cheefah and Fahluang chickens (P<0.01). Triglyceride content of breast and thigh
muscle of Fahluang chicken were lower (P<0.01 and P<0.05, respectively) while TBA number
was higher (P<0.01) than other groups. Water holding capacity showed that drip loss percentage
of breast and thigh muscle of Bresse chickens were lower (P<0.01). Grilling loss percentage of

breast muscle was higher than Cheefah and Fahluang chickens and grilling loss percentage of



thigh muscle and shear force value of Fahluang chickens were lower than other groups (P<0.01).
The sensory evaluation score in term of tenderness, juiciness, flavor and acceptability were not
significantly (P~0.05). The fatty acid profile in term of saturated fatty acid showed that myristic
acid in breast and thigh muscle of Fahluang were higher (P<0.01) while breast muscle had
palmitic acid less than other groups and stearic acid in breast and thigh muscle of Bresse chickens
were lower than Cheefah and Fahluang chickens (P<0.01). Futhermore, in term of unsaturated
fatty acid showed that palmitoleic and loeic acid in breast and thigh muscle and Y-linoleic acid in
breast muscle of Fahluang chickens was lower than other groups (P<0.01). Ratio of unsaturated to
saturated fatty acid (FAR) and the ratio of polyenic acid to saturated fatty acid (P/S ratio) in
breast and thigh muscle of Bresse chicken were higher than Cheefah and Fahluang chickens
(P<0.01)

The results of sex effect showed that live weight, hot carcass weight, neck, shank
and heart percentages of male chickens were higher (P<0.01) while dressing, gizzard (P<0.01)
and intestine percentage (P<0.05) were lower than female chickens. Retail cuts percentage
showed that P. major and P. minor percentage of male chicken were lower (P<0.01) while thigh,
drumstick and lower wing were higher than female chickens (P<0.01). The meat quality showed
that conductivity value at 45 minute and 24 hour postmortem of male and female chicken were
not significant (P<0.05). The meat and skin color showed that L* value of thigh muscle, L* value
of breast and thigh skin of male chicken were lower than female chickens (P<0.01) while a* value
of thigh muscle (P<0.05) b* value of breast skin of male chickens were higher than female
chickens (P<0.01). The chemical composition of meat showed that protein percentage of breast
muscle and moisture percentage of thigh muscle of male chickens were higher (P<0.05) while fat
percentage of thigh muscle, triglyceride content of breast and thigh muscle and EBA number of
thigh muscle were lower than female chickens (P<0.01). Furthermore, water holding capacity
showed that thawing loss percentage of breast and thigh muscle were lower (P<0.05 and P<0.01,
respectively) while grilling loss percentage of male chickens were higher (P<0.01) than female
chickens. Shear force value and sensory evaluation found that male and female chickens were not
significantly (P<0.05). The fatty acid profile showed that palmitic acid in breast and thigh muscle
of male chicken was lower (P<0.01) while linoleic acid and P/S ratio of male chicken were higher

than female chickens (P<0.01).



