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Abstract

This study consisted of Native (N}, Native x Rhode Island Red (N-R) and Native x
Rhode Island Red x Barred Plymouth Rock (N-RB). There were 200 chicks per group, divided
into 4 replications (50 chicks each). The chickens were fed ad libitum with commercial layer diet
during 0 — 6 and 6 — 12 weeks of age with 19 and 15% protein levels, respectively. The
completely random design was used for this experiment.

The results indicated that N-R group had body weight, daily gain, feed conversion
ratio, mortality rate and feed cost per gain 1 kilogram better than N and N-RB groups (p<0.01).
On the other hand, N group had lower feed intake than N-R and N-RB (p<0.01). There was no
significant difference in dressing percentage among groups. N group had Pectoralis major,
Pectoralis minor and thigh percentages higher than the crossbreeds (p<0.01), (p<0.05) and
(p<0.05) respectively. Furthermore, N group had less weight loss than the other two groups
(p<0.05). The external organ percentage of N—R group was higher compared to the crosses
(p<0.05), but N-RB group had internal organ percentage higher than N and N-R groups
(p<0.01). '

The study result on meat quality indicated that different breeds and muscle types had
effect on meat color and chemical composition of fat (p<0.01). Furthermore, muscle type has

effect on protein and moisture content (p<0.01). The examination of water holding capacity of



meat suggested that muscle type had effect on cooking loss, pH value, conductivity value,
collagen content (p<0.01), as well as shear force value (N). (p<0.05). Furthermore, panel scores
showed muscle type had effect on tenderness scores and acceptability scores (p<0.01). Calcium
chloride was found to have effect on breeds and muscle type, and time had effect on moisture
absorption (p<0.05). Meanwhile, chilling time had effect on cooking loss and shear force value
(p<0.01). The result of free fatty acid content study advised that different breeds and muscle

types had effect on saturated fatty acid content and unsaturated fatty acid content (p<0.01).



