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SUMMARY

This study investigated the characteristics of Korean Native Fowl(KNF) to standarize the feed-
ing regime and compared with those of broiler. The characteristics of KNF studied were meat
productivities and carcass traits. The data were collected for 14 weeks from March to June, 1992,
by recording from 200 birds (50 birds per each sex and 2 breed) were as follows :

1. Average body weight at 14 weeks of age of Korean Native Fowl(KNF) and broiler were 868.7 g
and 3,526.6 g, respectively and were 26.6 times and 72.9 times of day old chicks weight averages,
respectively.

2. The carcass yields during 9~14 wks were 74.1~78.5% for KNF male, 73.9~77.5% for KNF fe-
male, 72.2~76.9% for broiler male and 71.7~76.4% for female. It was shown that carcass yields
of KNF was 2% higher than that of broiler.

3. In edible portion, the yields of wings weight to carcass weight were 11.5~12.4% for KNF male,
11.5~13.1% for KNF female, 10.7~11.9% for broiler male and 10.7~12.2% for broiler female, it
was shown that wings weight of KNF was higher than that of broiler and wings weight of KNF
during 9~14 wks.

4. The portions of back and breast weight were higher than those of KNF during 9~14 wks, The
back portions in carcass weight were 15.4~17.0% for KNF male 15.4~16.8% for KNF female,
17.2~19.0% for broiler male, and 17.2~19.1% for broiler female. The breast portions in carcass

* BEIASH: BEERAE A (Graduate School of Agro-Livestock Development, Kon-Kuk University)
= mEECRK 8 (College of Agriculture, Chung-Nam Natl, Univ.)
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weight were 19.6~22.0% for KNF male, 20.2~22.7% for KNF female 23.5~24.5% for broiler
male, and 25.1~27.0% for broiler female.

. The portion of thigh and drumsticks weight in carcass weight of KNF was similar to that of
broiler. They were 26.8~28.0% for KNF male, 25.5~27.1% for KNF female, 27.7% for broiler
male, and 26.9% for broiler female, respectively.

. For the weight of inedible portion during 9~14 wks, feather weight of KNF was 5.3~6.8% of
live weight and 3.8~4.4% in those of broiler. This result indicated that KNF has more rooms for
improvement than broiler.

. Abdominal fat weight was 2.42~3.88g for KNF male and 1.84~3.08g for KNF female, which
was 0.5% of carcass weight. But broiler has more abdominal fat than KNF as 39.4~56.3g for

male, 33.3~67.8g for female which was 2.5~3.0% of carcass weight.
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Table 1. Protein and energy contents of the feed

Nutrients Starter (0~6 wks) Grower (6~14wks)
CP (%) 184 15.4

ME (kcal /kg) 2,900 2,900

Ca (%) 1.07 1.00

P (%) 0.74 0.64
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Table 2. Body weight of Korean Native Fowl and broiler

(Unit:g)
Weeks Korean Native Fowl Broiler
0 3260 £ 3.39 48.40 + 4.59
2 69.80 + 14.08 170.98 & 41.51
4 165.19 = 35.69 546.16 + 127.97
6 278.73 £ 69.60 1,258.86 + 241.22
8 451.39 = 93.06 1,801.46 + 285.62
10 602.83 + 115.03 2,405.50 + 453.94
12 726.44 + 144.05 2,765.94 + 504.94
14 868.74 * 162.46 3,526.60 + 443.80
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Table 3. Live body weight and carcass weight of KNF by sex

(Unit : g)
Weeks Sex Live Dressed Eviscerated Carcass
body weight carcass weight carcass weight yield
9 M 652.7 + 61.2 589.5 £ 48.2 487.8 £ 44.0 90.3
F 500.5 £ 24.0 449.6 = 21.1 369.8 £ 19.8 89.8
10 M 656.2 + 122.5 596.7 £ 119.3 486.5 = 98.4 90.9
F 598.3 £ 71.0 537.6 £ 62.5 4422 + 57.1 89.9
12 M 944.7 + 157.0 850.9 = 155.0 713.7 + 148.8 90.1
F 708.8 = 4.0 6359 =+ 8.3 524.2 £ 15.9 89.7
13 M 937.4 + 701 834.0 = 53.7 - 89.0
F 788.4 + 107.1 708.3 £ 96.7 - 89.8
14 M 942.6 + 104.8 879.9 + 118.8 740.0 = 91.9 93.4
F 851.5 £ 944 760.3 £ 92.7 659.5 + 82.7 89.3
* Carcass yield(%) = Dressed carcass weight + BW X 100
Table 4. Live body weight and carcass weight of broiler by sex
(Unit : g)
Weeks Sex Live Dressed Eviscerated Carcass
body weight carcass weight carcass weight yield
9 M 2,132.2 + 280.8 1,880.2 + 239.3 1,555.5 + 182.8 88.2
F 1,825.6 + 233.0 1,619.7 + 217.5 1,355.1 + 184.7 88.7
10 M 2,400.2 + 199.3 2,202.2 + 192.0 1,825.1 + 167.4 91.8
F 2,024.0 + 248.8 1,850.6 + 249.9 1,521.9 + 233.8 91.4
12 M 2,578.3 + 226.3 2,323.2 + 203.3 1,862.6 + 200.3 90.1
F 2,438.3 + 248.9 2,192.7 + 222.8 1,748.3 + 116.4 89.9
13 M 3,420.6 + 362.9 3,089.4 + 329.7 - 90.3
F 2,760.7 + 439.1 2,485.0 + 393.6 - 90.0
14 M 3,910.6 + 226.6 3,565.4 + 272.9 3005.3 + 318.8 91.2
F 3,142.6 + 152.3 2,884.6 + 124.6 2401.0 £ 424 91.8

* Carcass yield(%) = Dressed carcass weight + BW X100
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Table 5. Weight for edible parts of KNF by sex

AxHoz Auind ERTY Bizgo] wg vl
1~2% AT A% 2 AL ¢ F YUth E3 7
o AR vms) B ERBNME TR0l ER
v)al Eaezo] hEE ok 1% E%ou ABAAE
QheRiel EfazEo] RV} GBS Adsiie A9
Bolx] gt

L}, WsR TR o] ML

BRI 217 waEMrel #Ee 2, 2, 5, vt
&, KR 2 TRARNKOZ 25 AoZ KT
st EEe] Wsl= Table 5, Aghol g mEe] A
8= Table 691 WE}sT)

TERel EES RS Ak 7l 38.6g, 4R
30.1g0.2 EME Hit 7.9% 2 8.1%°1o ) 148
#ol cl2aME 712 EES 48.8g, ¥AL 39.0g
OF EME Mt £% 6.6%% 5.9%% EEU #E
of Hlg] 2A|sl= wlgo] EWA ST 1Y B
OBiEE FA ] W EEol 111.4g, FHL2 91.9g2
2 ORBE B 5% 7.2% 2 6.8%350 1418kl
L 57 217.4g, YA 173.4g02 BT EWE Hi
7.2%24 W7t AREn JoBRAME Eo HE

2 W3S VERRR] gt

R ERS HEHIE v=A Jehded &
Table 59141 2@ #EHRHS 3o 9~128kKA =
56.3~85.1g%] REO R EME Mt 11.5~11.9%%
AR A 148RE 92.0222 12.4%7} st
= A%%S 29tk a8y s £RL 9~ 12iH#kl

(Unit : g)
Weeks Sex Neck Wings Back Breast Thigh & Edible
drumsticks  intestine
9 M 386+ 30 563t 44 75.2+ 9.2  95.6£10.9 130.7+12.2 43.8+4.8
F 301+ 1.1 426+ 2.2 59.9+ 34 748+ 4.2 94.2+ 59  33.8+3.5
10 M 339+ 7.8 60.3x10.6 76.2+11.9  98.7+£29.1 130.7%+26.0  44.5+8.3
F 315+ 45 53.5+ 7.4 70.5+ 9.8  954%16.8 115.1+15.0 40.4+4.2
12 M 558+10.1 85.1%21.0 125.2%+22.0 141.3+41.4 192.8+38.9 47.2+2.6
F 366+ 35 635+ 3.2 91.0+ 49 111.6+11.7 139.1%= 54  39.7x1.0
13 M 490+ 50 824+ 89 1125+ 9.7 143.6+10.2 191.1+129 55.3+5.6
F 404%11.2 68.7+11.0 92.7+ 8.0 130.5+15.7 157.2+26.8 52.3+8.7
14 M 488+ 6.6 92.0x+11.6 126.0£15.4 163.0£23.2 207.4+26.6 50.4%+8.2
F 390+ 78 865+ 63 110.8%15.1 149.6+19.7 179.1£26.7 44.5+7.0
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Table 6. Weight for edible parts of broiler by sex

(Unit : g)
Weeks Sex Neck Wings Back Breast Thigh & Edible
drumsticks intestine

9 M 111.4%16.0 185.0+19.3 253.4%25.1 365.6%+51.7 431.7452.5 101.9%+19.94
F 91.9+186 164.7+10.5 232.6+45.7 340.0£69.0 364.1+43.7 91.2+ 8.84

10 M 1334£12.0 206.2+21.6 303.8£13.8 420.5+96.0 528.2+32.5 116.6+11.69
F 106.1£21.7 191.9+40.1 252.9+66.2 402.4+76,5 411.7+58.2 99.3+13.45

12 M 1253+26.4 210.9+25.9 296.8+14.6 483.9+35.6 522.5+81.1 107.4% 4.90
F 1021+ 7.7 217.5+31.3 272.7+24.4 446.4+21.6 485.8+42.3 105.8+15.47

13 M 166.86+26.7 285.3+17.2 442.4+66.7 630.3+£70.1 735.0+48.2 152.6%+15.61
F 140.06+30.7 219.94+30.5 379.0+64.6 518.9+91.8 544.8+96.9 136.6+20.38

14 M 2174263 3228+23.6 571.5+80.5 735.6+92.0 833.5+64.1 152.3+13.58
F 173.4%+18.2 256.0£13.5 457.4+67.6 648.4+28.2 646.0+38.7 128.2+ 6.55

EE°|l 185.0~210.9g2% EH#E #i 11.9~1L
3%2 1 aso] mAsithy) 14HiRol = EME Hit
10.7%%) 322.8g22 ®AsIdth, vt HES
AT B F e fERE B 9, 10, 128
B 2 148k 1 HEEo] 42.6, 53.5, 63.58 ¢ 86.5
gO 2 EfRE Hi AL £4 115 121, 121% 2
13.1%% A% #mste @me 25o 2 B
9] AL Table 604 B 9~12iEkel] F|gEo]
164.7~217.5g2.2 12.2~12.6%% 224 148k
dle 256.0g2 EESE ERE U 10.7%E ®Y
e A 2T o9 S #RE ABT NBE
oz AW Ao|AT, wRHS ER FAMCES
ol&sle] oHEME WIS Pol KBUME ®E Tl
ol BRNA WEFE BT F7E AEY 8
BuUEo2 olgate] k7] wie) ofa mA T ER
el AEH ks WASX 7] WEez B
Hrt.

HEmol N BT EE #MLE Table 5, 6914 4
HEW R $AL 9~10:8#0) 75.2~76.2g02
Bi8E Bt 15.4~15.7%% Jebl o 128k 14
HipolE £4% 125.2g7 126.0g0 = B8z Bt 17,
5~17.0%2 #nstdct. A= nizrtx2 9,
10:E#ol = 253.4g% 303.8g0.2 EMME Hit 17.
2~10.6%% AR 14EKNE 571.5g02
19.0%9 hag vebded mig7 A3ers B

Eol g HEMre] &R o] F8lT UL ¢
4= ) 3 FRANE R FARE EEaS Y
el EREIME 9, 10:8#) 59.9g3 70.582%
2 ESE Bt £% 154, 15.7%F IAFH2U 12,
148#ol= 91.0g3 110.8g08 17.4~16.8%2] B
B Mk A veldch B3 ABRAAME 9, 168
ol 232.6g3) 252.9g9) EES VehY EHNE Hit
17.2~16.6%5 2AAslgedl 1488 457,482
2 ERE B 10.1%E #hnste] R ol
W57 sl vkl iEErol BINETE kel B
Eo)] AA EMEANA AABIE EFo] olds ¢
£ ARt

Bagholl AAME HE7) x| ehes AR EXT
A | EEES eI & R 3 2
olNE GEEE Llk 14BK7HX Bisd) &) 21=)8
= Hgpol AL #mstied 9, 108§l 95.6g7%
98.7gC 2 [ERAE M 19.6~20.3%°102 1488
ol 163.0g22 B E ik 22.0%4 St o9

£ RE o vat 4~5% =2 MEEL Jebd
Aot} WEse] A-Lo]= Table 604 Bi= uie} go)
9, 10889 = 365.6 g7 420.58C.2 EME #Hb 23,
5, 23.0%% AA &G e 12, 148kKle £% 483.9
g7} 735.6g02 FEf8E M 26.0~24.5%9 HAES
AR GRAANME wREL Hipel BMETFE
A% Mg &' Haso) #mslded 9, 10, 1288l

—-211-



74.8, 95.4g ¥ 111.6g22 EME it 20221
6%= #stRor 148kole 149.6g02 EHME
Bt 22.7%2 Bimstych. £§ pise] AL Bk
o] F7FePHA HmEe] EX S A+ Ml s
ol 9, 10, 128k 340.0, 402.4g 2 446.4g0 2
EME Mt 25.1~26.4%% Uehidrl 1453d=
648.4g0.2 =AF iy 27.0%9 Hl&E A=|3ld
Higoll vlsl EeaE) Aol 8~10%3 = 1 AR
RE & 5 U

KERERS} S5l fERREOI EE RFolA HERG
mgioll vlal AR B2 ERY BME it B2 hE
£ AAEtn Y= AL Table 59 Table 6oll4 & &
Qo) sk Ee Autd o g o7t o Mgk Bol
AT 9~ 148k A vt kS el 9l
=3

R FEL ¥ 9~12F#o] 130.7~192.8g
o2 RWE i 26.8~27.0%% A sith7t 148k
e 207.4g9 ERO T ENFE Hi 28.0%E UEt
W AlS BKESE S-S & 4 itk 23y mEsolA
£ 9~12E#kke] kERie] =RS 431.7~528.2g
o2 EH8E Mt 27.8~28.9%E YEhT Sle=d 14
Bl = BmEo) 833.5g 0 24 EM8E Mt 27.7%S
At Ak GH e AeoE ERFL 9~ 128K
o] ERELS 94.2~130.1g0 2 BME i 255~26.
5%% JER A3E ALsn sled 148 E
1791802 [BI8E it 27.1%2 AL AFstn
&S & 5 qUoh vk pyzse) AL gEEsol 364.1
gol EmO.Z EBMA it 26.9%3 Jeh1 UAAA
T 148kl 646.0g0.2 BT Bt 26.9%S 2
A8t ek, BE o= Aoy $310] g v]s)
EET EE M HARS EAT KRR kiR
| 7178 &7 f8ME AL ol @F ReTsl Rolok
g Aoz BEE

TEAFEA AeiM e e eI Shnge] o
A WAt Ae AE ERET Ak 250 A9
A B 4 Ak ARE F£RAL AL 9, 108K
43.8 R 44.5g°0F B i 6.0~9.1%S Yl
o} 1288 Ltk 148712 47.2g~50.4g0.% B
BE Hib Ashe k&L 6.6~6.8%2 DA
T3 Aol E 9~128#9 101.9~107.4g0.2 B

BBE ¥k 6.6~5.8%% st Yl 14 =
152.3g0 32 BT Bt 5.1%5 3o ia=s ghs)
At Aol Ao x RS Table 5004] 2= u}
o} o] 9, 108l = 33.8~40.4g0.2 EieE #it
9.1%A° 12~ 148kl 39.7~44.5g02 B8
H M 7.6~5.7%2 Faste 248 290} 28
M= gl 91.2g, 10, 12880 99.3~105.8g
O EWE M 6.7, 6.5% € 6.1%= 72isic)
14i8ipol = 128.2g9 EBCO.R EME Mt 5.3%=
A& it
LiEs 28 #R2 i Bisol B wkiad iy
Bl BEAHE 2R EREC] HEgd v)Ele] 3B
ko] F7HERE o4 BF RS #ikibae) =1,
KB vsEkAe 71ed TEE, WED 2 Behe] MK
o] e RS & & U ol kR Ak
Hlate] R HET WE EES BEDDE Qs
RS 22 *F HAQ BiEe) Ao adz §x
HI e #ES Ros @kEd
Cl B3 Rk 46 Elo] b
ERE T AEse] TR B BE, = miE, NE,
SRET, MMERRES BE 2 AaTg Rl oS EEes A
332 Table 73 Table 8l eI} 21Tt
MERS BES HRES 2W 9~1288 ¢+ =
T Ef8E Mt 5.5~6.6%2 HA5 2 Qo) AR
o] A3 148kl & 7°0] 30.1g, YHL 33480
2 ORSME M &% 4.1%, 5.1%E Rolyo}, T
PEE) X 9Bkl mak@e) 7o) 160.6g, YRS
120.0g0.2 [EMME it £% 10.9%% 8.9%= 2|
ot Litgole 4.9~7.5%9 HaEE Uehit o
S ERSEH AR T2 vws] 27 gamol vls i
8o migiol XD mKERT Do) AR5t gl
=& ¢ 5 AU
PET ERHo| ERE Mt Tty 7~8%E 27
31 Qe v s 5~7%2 FE7) = Ao
2 Ueht 9 e AEEE Ykl 99 ms
o vlgte] AR A% fFsted & sk slo] BRI
BHRE A% BRs1 Qo] ME7} o Zo] s
UE Rez Bed)
SRR e EO] 9~ 14iBkbol A 7o) 28.9~34.1
g AHL 222~30.5g0F N RIE MM 6.0~4.

—212—



Table 7. Weight for inedible parts of KNF by sex

(Unit : g)
Weeks Sex Blood Feather Head Abdominal Inedible
fat intestine
9 M 282+ 108 35.0+132 289*18 242 £ 1.1 70.5 = 8.8
F 243+ 68 266+ 40 222+ 16 1.84 £ 09 557+ 1.1
10 M 321+ 42 274+ 538 27.5 £ 4.5 3.06 £1.9 79.7 £ 16.5
F 278+ 31 329112 247 x28 252 £ 1.5 68.2 £ 4.6
12 M 479 £ 221 458 +£19.3 374 £ 4.2 247 £ 1.7 975 % 4.4
F 28.6 £ 55 443 % 4.6 28.2 + 1.3 253+ 13 809+ 68
13 M 468 £ 131 566+ 85 353 %22 290 £ 1.1 -
F 403+ 75 398+ 11.9 289+ 4.0 3.08 £ 23 -
14 M 301 £ 43 525+ 78 34.1 £ 3.2 388 +£49 819149
F 334+ 69 57.7x135 305+24 1.40 + 1.0 69.0 + 10.8
Table 8. Weight for inedible parts of broiler by sex
(Unit : g)
Weeks Sex Blood Feather Head Abdominal Inedible
fat intestine
9 M 169.6 = 11.8 824 + 354 582+ 50 394+ 146 227.2 + 48.6
F 120.0 + 475 858 +£124 486+ 39 333 +226 1809+ 27.1
10 M 97.0 £ 7.7 1009+ 155 664+ 86 318+ 9.1 2789 225
F 77.6 £ 11.7 958 £ 265 56.0+ 52 350+ 123 237.8 + 17.8
12 M 139.4 £ 38.3 1157 £ 28.7 726 £ 144 56.3 £ 263 331.8 +414
F 121.1 £ 49.8 1245+ 31.9 66.6 = 10.2 38.6 + 55 339.2 £ 93.2
13 M 139.4 £ 29.6 191.8 £ 345 885 £ 127 51.6 £ 225 -
F 136.2 £ 38.5 1395+ 19.1 ©66.8 £ 126 54.2 + 35.6 -
4 M 171.8 £ 30.7 1734 +47.0 89.1 + 3.8 69.3 +£43.9 4017 +41.0
F 1186 £ 11.9 1394 + 416 681 + 4.1 67.8 +£369 347.7 £77.1
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