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SUMMARY

This study was conducted to determine the carcass rates, partcarcass production per-
centages, nutrient contents and optimum prices of broilers and old layers as related to
the body weight. Total 240 birds were used and results obtained are summarized as foll-
ows,

1. The carcass rates were 61.41%in young chickens (0.6-0.8%g), 65.07 % in semi-bros
(1.2-1.4 kg) and 66.39 % in high- bros @.7-2.1 k), showing a trend of increased carcass
rate as the body weight increased. The carcass rates of old layers were lower than those
of broilers, being 62.68% in white old 1lavers (1.8 - 2.0 kg) and 63.07 %' in colored old
layers (2.1 - 2.4 kg)

2. Although there was little difference in part-carcass production percentages between
breeds or body weights of broilers, most of the part-carcass was produced from legs,
breast, back, wings and neck in order.

3, As the body weight increased, the moisture content of deboned carcass of broilers
decreased (71.27 % in young chickens, 62,66 % in semi-bros and 60.39% in high-bros ),
while the fat content increased (11.47% in young chickens, 17,60 % in semi-bros and 19.87
9% in high-bros). The protein content of semi-bros (17,21 %) was higher than that of
young chickens ( 14,75 % ) or high- bros(16.93 % ), but no difference was noted in old
layers whether they were white or colored.

4, When compared on the basis of protein or protein plus fat content in grams per
kilogram body weight, the market price of semi.bros per kilo.gram body weight was
more expensive and that of old layers was cheaper than that of high-bros.

* AgLimiy KB (College of Agriculture,Seoul National University )
o HBEKEH TEAZE (College of Animal Husbandry, Kon-Kuk Univerisity )
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Table 1. Rates of total and part carcass in different classes of broiler chickens
Class Boc‘ly No. of ch. total Percentage of lifre body weight
weight carcass Neck Legs Wings Back Breat
g

Young chicken 604.0 20 60,80 7.81 31,26 14,02 21,34 25,57
704.3 20 60.56 7.85 30,74 14,19 21,59 25,63
804.0 20 62,59 7.48 30,72 14,25 21,82 25,73
Average 704.1 61,41 7.70 30.88 14,17 21,60 25,65
Semibro 1,210,8 20 64,89 7.70 31,93 12,64 20,76 26,97
1,311,2 20 65,00 7.65 31.38 12,24 22,33 26,40
1,396,1 20 65,28 7.48 31.76 12,32 22,12 26,32
Average 1,306,0 65,07 7.60 31.69 12,39 21,77 26,55
High - bro 1,707.3 20 66,21 7.24 30,15 11,62 24,27 26,72
1,917.3 20 66,41 7.63 32,93 12,22 21,56 25,67
2,126,0 20 66,52 7.85 32,20 12,40 21,32 26,23
Average 1,916.9 66.39 7.59 31.84 12,11 22,27 26,19
White old layer 1,798.5 10 61,62 6,65 29,84 10,99 24,31 28,21
1,896,0 10 62,88 6,38 30.28 11,71 23.07 28,56
2,009,5 10 63,43 6,48 29,60 11,55 23,53 28,84
Average 1,901,3 62,68 6.50 29,90 11,43 23,62 28,55
Colored old 2,105,5 10 62,69 6.89 32,66 12,95 21,68 25,82
ayer 2,262,0 10 63,21 6.90 32,13 13,52 21,78 25,67
2,430,5 10 63.25 6.93 32,25 12,94 21,76 26,12
Average 2,266,0 63,07 6.91 32,33 13,13 21,75 25,88

o) A} o] MEBE StolB, Av|REZ, e
£oz fdol $ALFEE Biggel Eon, xA
Efamo] FAYE B vsle] EHZol ¥
otzm, HEZBE WAL vlstd 4mmEs} E
o] Hkeh,

2 R 1ER A MER) BRX AR

wEel g 2 BER K, BEAE ¢ EVSE
& #23h Poh Bgmel 7S #Eol 604.0 FeiA
704.3 9 R 804,092 FAYHUTE AFEE
2 75.30% A 70,77 € 67.75%=2 sold s,

115~

BEEL 12.49% oA 15,03 % L 16.72%2 &
bR ot EHARS 11.3~11.77% 2 & ol7}
gt

AolBze Ao 78, iy 2 AY 5
BEd O 2 2R 2RE A ogoked F
2L 62.66%, BEHEL 17.21 %, K-S 17.60
Vs '

ol AE K5, BaK 2 EH FHa i
o] 24zt 60,39%, 16.93% 2 19.87 %=2A K57
L Bg Aulee v dgty, BHEES RS
Y BEaEARe BBide ggoy Atldzge



u] =5k e
mgmel AL BAAE FAA Dol JFLY
gl & o)k glol KPS 60% W,y

19% A=, AL 17%3Hxe] GBS Hod B
gz o} vl metw sEGPol ¥n, BLAELRL =
od, EHESREL 2o YElyte

Table 2. Nutrient contents in different classes of broiler chickens

Body Chemical composition (%)* Nutrient content (g) *
Class we(tg ht Water Protein Fat Protein Fat Total
Young chicken 604,0 75,30 12,49 11,13 45,9 40.9 86,8
704.3 70,77 15,03 11,51 64,1 49,1 113,2
804.0 67,75 16,72 11,77 84,2 59,2 143.4
Average 704,1 71,27 14,75 11,47 64,7 49,7 114,5
- Semi -~ bro 1,210,8 63.00 17,24 17.39 135.5 136,7 272.2
1,311, 2 62,64 17,21 17,61 146,7 150,1 296.8
1,396,1 62,33 17,18 17,79 156.6 162,1 318.7
Average 1,306.0 62.'(56 17,21 17,60 146.3 149.6 295.9
High - bro 1,707,3 61,35 17,10 18,38 193,3 207.8 401,1
1,917.3 59,85 16,58 20,78 211,1 264.5 475.6
2,126.0 59,98 17,12 20,46 242.1 289,3 531.4
Average 1,916.9 60,39 16,93 19,87 215,5 253.9 469.4
White old layer 1,798,5 60,50 19,14 16,10 212,1 178,.4 390,5
1,896,0 60,06 19.02 16,66 226.8 198.6 425.4
2,009.5 59,85 18,63 17.41 237.5 221.,9 459.4
Average 1,901.3 60,13 18,93 16,72 225.5 199.6 425,1
Colored old layer 2,105.5 59,91 18,75 17.19 247.5 226.9 4744
2,262,0 60,03 19,27 16,72 275,5 239.1 514.6
2,430,5 59,97 18,86 16,96 289.9 260,7 550.6
Average 2,266,0 59,97 18,96 16.96 280,0 242.2 513.2
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Table 3. Comparison of market prices with those estimated on the basis of nutrient contents of

broiler chickens

Youn . . Oold la'yers
Classification . £ Semibros Highbros
chicken White Colored
Li\{ehlgody range (kg)  0.6-0,8 1.2-1.4 1.7-2.1 1.8-2,0 2.1-2.4
WEI, .

& average (§) 700 1,300 1,900 1,900 2,250
Carcass weight average (9)  429.87 845,91 1,261,41 1,190,92 1,419.08
Nntrient protein 14,75 17,21 16,93 18,93 18,96

ontent

(%f fat 11,47 17,60 19,87 16,72 16.96
Nutrient con- protein 63.4 145.6 213.6 225.4 269,1
t nti(glz/live
chicke fat 49.3 148.9 250,6 189,1 240,7
Nutrient con- protein 90.6 112,0 1124 118.6 119.6
tent(§)/ kg
live weight fat 70.4 114.5 131,9 104,.8 107.0

total 161.0 226.5 244.3 2234 226.6
Pr_otei{l based Won/ kg 805,78 996,11 999,67 1,054,81 1,063,71
price : H
live High g9 6 99.64 100,0 105,52 106.41
Protein + fat Won / kg 658.81 926,34 999,67 914,15 927,25
ased price 2) live High
= broindex 65.90 92.71 100,0 91,45 92,76
'84kavergge Won / kg - 1,000,83 999,67 509,92 509,92
market price H H
P li‘gerg;g&x - 100,12 100,0 51,01 51,01

1) Price based on proteincontents (§) in High - bros:8.89386 Won (999.67 Won + 1124 §)
2) Price based on protein plus fat contents(g) in High -bros:4.0920 Won (999.67 Won = 244.3 §)
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