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Meat and skin color of breast and thigh muscle received from Rhode Island Red,
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Live weight and hot carcass weight of Rhode Island Red (RIR), Naked-neck
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Dressing, external and internal organ percentages of Rhode Island Red (RIR),
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Internal organ percentage of Rhode isiand Red (RIR), Naked-neck (NNC) and
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P. major, thigh and drumstick from international style cutting percentage of
Rhode Island Red (RIR), Naked-neck (NNC) and Machongson (MHS)
chickens at 16 weeks of age

Retail cut percentage of Rhode Island Red (RIR), Naked-neck (NNC) and
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Retail cut percentage of Rhode Island Red (RIR), Naked-neck (NNC) and
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PH and conductivity values at 45 min p.m. of Naked-neck (NNC), Rhode
Island Red (RIR) and Machongson (MHS) chickens at 16 weeks of age

PH and conductivity values at 24 hrs p.m. of Naked-neck (NNC), Rhode
Island Red (RIR) and Machongson (MHS) chickens at 16 weeks of age
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Meat color of thigh muscle of Rhode Island Red (RIR), Naked-neck (NNC)
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Water holding capacity of thigh muscle of Naked-neck (NNC), Rhode Istand
Red (RIR) and Machongson (MHS) chickens at 16 weeks of age

Chemical composition of breast muscle of Naked-neck (NNC), Rhode Istand
Red (RIR) and Machongson (MHS) chickens at 16 weeks of age

Chemical composition of thigh muscle of Rhode Island Red (RIR), Naked-
neck (NNC) and Maehongson (MHS) chickens at 16 weeks of age

Sensory evaluation of breast muscle of Rhode Island Red (RIR), Naked-neck
(NNC) and Machongson (MHS) chickens at 16 weeks of age

Sensory evaluation of thigh muscle of Rhode Island Red (RIR), Naked-neck
(NNC) and Maehongson {MHS) chickens at 16 weeks of age
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