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Comparisons of the Carcass Characteristics of Male White Mini Broilers, Ross Broilers and
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ABSTRACT The present study was conducted to compare the carcass yields and meat characteristics of three types of com-
mercial male chicks White mini broilers, Ross broilers and Hy-Line brown chicks under the identical feeding condition.
One-hundred 1-d chicks of each type were randomly placed into four pens per group (25 chicks per pen) and fed corn-soybean
meal based commercial diets for 35d, 18d or 49d, respectively. At the end of the feeding trial, the birds were sacrificed and
subjected to carcass measurements. The dressing percentages of White mini broilers and Ross broilers were significantly higher
(P<0.05) than that of Hy-Line brown cockerels. The rate of breast meat of Hy-Line brown cockerels was significantly lower
(P<0.05) than those of White mini broilers and Ross broilers. However, Hy-Line brown cockerels showed higher (P<0.05) leg
meats than the others. There were no significant differences in serum total cholesterol and the activities of glutamic-oxaloacetic
transaminase and glutamic-pyruvic transaminase among the groups. The breast meats of White mini broilers presented highest
lightness value. The yellowness of breast and redness of leg meats of White mini broilers and Ross broilers were significantly
higher (P<0.05) than those of Hy-Line brown cockerels. There were no significant differences in the SOD-like activity and
change of pH in edible meats among the groups. The meat color in White mini broilers was significantly higher than that
of Hy-Line brown cockerels. No significant differences were observed in term of flavor, tenderness and overall acceptability.
In conclusion, the physico-chemical properties and sensory characteristics of edible meats were not greatly affected by genotype
if they were similar body weights and kept under the identical feeding condition. But the Hy-Line brown cockerels were less
desirable as a meat-type strain due to lower carcass yields and inferior growth and feed conversion ratio.

(Key words : White mini broilers, meat-type broilers, egg-type cockerels, physical meat properties, sensorial parameters)
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Table 1. Formula and chemical compositions of the experimental
diet

Ingredients (%)

Yellow corn (7.3%) 54.88
Soybean meal (45.8%) 30.51
Com gluten meal (63.7%) 3.00
Tallow 3.00
Vit+Min. mixture' 0.22
L-lysine HCl (99%) 0.01
DL-methionine (98.5%) 0.18
Threonine (98%) 0.02
Dicalcium phosphate 1.87
Limestone 0.94
Choline-Cl (50%) 0.09
Salt 0.32
Wheat bran (15.7%) 4.96

Total 100

Calculated values

TMEn (kcal/kg) 3,050

Crude protein (%) 21.0
Ca (%) 1.00
Available P (x%) 0.45
Lysine (%) 1.10
Total TSAA (%) 0.90

'Vit.+Min. mixture provided the following nutrients per kg of diet:
vitamin A, 40,000 IU; vitamin Ds, 8,000 IU; vitamin E, 10 IU;
vitamin Ks, 4.0 mg; vitamin B, 4.0 mg; vitamin B,, 12.0 mg; vita-
min Bs, 6.0 mg; vitamin By, 0.02 mg; niacin, 60.0 mg; pantothe-
nic acid, 20 mg; folic acid, 2.0 mg; biotin, 0.02 mg; Fe, 30.0 mg;
Zn, 25.0 mg; Mn, 20.0 mg; Cu, 5.0 mg; Se, 0.1 mg.
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Table 2. The growth, carcass yield and the rate of edible parts
in White mini broiler, Ross broiler and Hy-Line brown
chicks

White mini Ross

broiler

Hy-Line

broiler brown chick

Live weight (g) 1013.1 +8.96" 713.8 +21.79" 763.1 +21.48

Feed consumption

51.90+0.50° 4939+ 027° 5351+ 028
(g/day)
Body weight b a .
26.03+£0.24° 3042+ 028 1553+ 0.25
(g/day)

FCR (feed/gain) 1.99+£0.03° 162+ 001° 345+ 0.01°

Carcass weight (g) 651.0 +8.10" 4443 +14.90° 4489 + 881"

Carcass yield (%) 643 £0.74* 622 + 044° 591 + 161°
% for Carcass

Wings 1025+0.70° 922+ 046° 1197+ 0.63"
Legs 3237+024° 3226+ 0.17° 3498+ 046"
Breasts 2987+0.55" 2888+ 0.61° 2610+ 039

*"“Values (mean + SE) in the same row with no common superscripts

are significantly different (P<0.05).
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Table 3. The various blood profiles in White mini broiler, Ross

broiler and Hy-Line brown chicks'

White mini Ross Hy-Line
broiler broiler brown chick
Total-C 285.71+15.53 272.18+9.10 287.60=+15.08
(mg/100 mL)
GOT (U/L) 229.74+ 539 22190+4.10 230.13+ 5.88
GPT (UL) 1594+ 070 15.16+0.71 1534+ 048

' Abbreviation: Total-C, total cholesterol; GOT, glutamic-oxaloacetic
transaminase; GPT, glutamic-pyruvic transaminase.
Values are mean =+ SE.
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Table 4. The physical properties of breast and leg muscles in White

mini broiler, Ross broiler and Hy-Line brown chicks

White mini Ross Hy-Line
broiler broiler brown chick

Shear force (kgf) 2.26+0.05 2.30+0.09 234+023
Water holding 45.09+1.26  4589+1.67 4638+ 1.60

capacity (%)
Heating loss (%) 22.66+0.69 26.15+2.22 24.61+0.70
Breast muscle
Lightness (L) 5922+ 1.17* 5710+ 139" 54.14+0.58"
Redness (a’) 346+0.14  337+008  3.87+025
Yellowness (b)  834+041°  891+025"  7.18+025°
Leg muscle
Lightness (L")  5529+129  56.06+1.11  5551+0.51
Redness (a) 6.10+£034"°  627+041°  469+027°
Yellowness (b) 7.12+0.38 7.94+0.33 7.03 +0.44
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Table 5. The SOD-like activity and time-dependent change of pH

value in White mini broiler, Ross broiler and Hy-Line

brown chicks'
White mini Ross Hy-Line
broiler broiler brown chick
SOD 3d 1633+0.80 17.18+0.80 15.80+1.11
(%) 10d 20.47+339 1949+1.81 17.42+0.65
3d 593+0.05 6.07+0.05 5.95+0.04
Breast
pH 10d  6.08+0.06 6.19+£0.04 6.10+0.03
value 3d 6.19+£0.03 623+0.05 6.20+0.05
Leg

10d  634+004 642+0.04 6.37+0.03

**Values (mean + SE) in the same row with no common superscripts
are significantly different (P<0.05).

! Abbreviation: SOD, superoxide dismutase.
Values are mean =+ SE.
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Table 6. The sensorial characteristics of edible meats in White

mini broiler, Ross broiler and Hy-Line brown chicks

White mini Ross Hy-Line
broiler broiler brown chick
Color 833+0.17" 8.11+020° 7.67+0.17°
Flavor 822+0.22 8.11+£0.26 8.00+0.24
Tenderness 8.22+0.28 833+0.33 8.11+0.31
Juiciness 7.89+0.26 7.78+0.22 7.89+0.26
Overall 8.11+0.26 822+0.22 8.00+0.24
acceptability

**Values (mean + SE) in the same row with no common super-
scripts are significantly different (P<0.05).
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