UM 4

WamMInaasd

4.1 UMW (carcass quality)

4.1.1 hmtinsh yminsngu afesiduriann ndefifudetarzmuouen nazmely
(live weight, hot carcass weight, dressing percentage, external organ percentage and
internal organ percentage)
» >
oo Yus hwinti#da twmdnsingu olediFudyin nledidude e
> 3
meuen tazesiFudefeazniolu vealnna 3 awviug uaaslu Table 8 iilafivrsanilesy
o o A T ] a = :’ o atoge A @ o ar r
VINAIALE (Figure 15) wud1 i lselosausmsalhimiindi®ia Weery 16 dded niinnd
»
linedou uaxldnidesmeusdaihisdrdwniaeda (p<0.001) Al nY A8 (hot
carcass weight) unzilefidudann (dressing percentage) voaldlsalouaudsa uazinaedeu
hifiaandsiumeadd uafidigent Iduidowousduitudidymaenda (p<0.001)
- Cd o w N
wesBudeierzn1ouon (external organ percentage) itazilofi¥uasiorzaielu (internal
organ percentage) ¥04 11 159 Touaudisauaz Tauidasoeu lufarumandnfun1eada el
)
Argenitinnedensdelidvdfgvieadd (P<0.001 uaz P<0.05) lefifudsudiueSuae
Meusn (Figure 17) Usenonaie w1 (head) AB (neck) 149 (shank) WU (feather) U (H0A
1 ] & o ] 3 ] Qs U 1y T o aa ar
(blood) W31 1o FiFudaWrveeldng 3 aroduf lulanuuandiafunieada dmdy
¢ o o L ' o T + = [ ¥ o o o
nledidrudasunzudavesinlsalonaudisa uazlansdeudion liuandrsdumeada udls
Tsaleuausisatinlesidudae uazudegandnl duidesaanadiediiodwymeada (p<0.001)
o o o r 3 ' T = ] T s =y 1 i
nlesirudvueslnlinlosaudisa vazlruisesnauiiarliuandafuniaasa wd'ls
Isalouaudisafinlefifudwugeniidnedousdisiifvddynieada P<0.05) nlodidud
»
(doa ¥ea A 3 mwiug Biflasuendafunisada uaznfosiSudeoazniely Figure
v 5 . s . o . . r
18) lvzaeudae fu (liver) Ty (gizzard) 219 (heart) f1 (splecn) uazd1'1d (intestine) Wi
»
ar LY o T t [ = é L]
wefidudduvealaa 3 mokuiliinnuuanaafunieia wefisudauwlnlsalouaus

aiisgeanirldnedeunar lduldesrausdteiitadifymanda (p<0.05) nlesiudanale
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wad lnidesmoudimganiilnlsaleuaudisauaz Ianedsustaiiisdwamiaadn @<0.05)
b4
wWefuaisvesiang aeiufltuandrefumends dmadefiSudsi4vosls
[ ] & =t v r tar o=y, T ' [} = o o o
widssnouuas Inlsa leuaudaiiat hinandrefuneadd ua louldesgoninlefidud

o, o oo

dldgenitldnedousdtifvd igmenda (P<0.05)

Table 8 Carcass traits of Rhode Island Red, Naked-neck and Machongson chickens at 16 weeks

of age.
Breed N,
SEM P < value
RIR NNC MHS

Live weight (g) 148825 1393.13° 84264°  3.817 0.001
Hot carcass weight (g) 1088.8°  1056.8°  620.2°  0.636 0.001
Dressing (%6) 62.91° 64.66" 55.68°  0.032 0.00t
External organ (%) 23.25* 18.33° 23.24" 2.673 0.001
Internal organ (%) 10.7" 10.16° 10.71°  1.709 0.05

Head 335 3.27 3.55 0.007 ns

Neck 596" 517° 550 0.012 0.001
External

Shank 5.07* 47* 3.32° 0.011 0.001
organ (%)

Feather 6.26™ 4037 5.88™ 0.048 0.05

Blood 3.77 4.88 5.11 0.047 ns

Liver 1.82 1.96 1.89 0.005 ns

Gizzard 3.86" 3.337 3.24”7 0.009 0.05
Internal y .

Heart 0.527 0.46 (.68 0.002 0.05
organ (%)

Spleen 0.24 0.27 0.16 0.002 ns

Intesting 4457 4.067 48" 0.015 0.05

= Means within the same row with different superscripts differ significantly (P<0.001)
= Means within the same row with different superscripts differ significantly (P<0.05)

= Standard error of mean square.

RIR =Rhode Island Red, NNC = Naked-neck chicken, MHS = Maghongson chicken
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Figure 15 Live weight and hot carcass weight of Rhode Island Red (RIR), Naked-neck (NNC)
and Maehongson (MHS) chickens at 16 weeks of age
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Figure 16 Dressing, external organ and internal organ percentage of Rhode Island Red (RIR),
Naked-neck (NNC) and Maehongson (MHS) chickens at 16 weeks of age
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Figure 17 External organ percentage of Rhode Island Red (RIR), Naked-neck (NNC) and

Machongson (MHS) chickens at 16 weeks of age
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Figure 18 Internal organ percentage of Rhode Island Red (RIR), Naked-neck (NNC) and

Machongson (MHS) chickens at 16 weeks of age
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4.1.2 FuduAAUNL (Retail cuts)
¥ ¥
Fuedrudauda 1neRN58W U3 14N I2An (Intemational style cutting) waz 112w
N3ZHN (Thai style cutting) LtaAa U Table 9 BN ANTladuvInmeiug (Figure 19-22) Wi
o F 3
nlesiiudsudiudaudsvenduiilonn (7. major) Hoauun'lne nazanavedlfuldosaaud
r t:i 2 t o ] 1 o ar 1 = o o o=y,
Aiganga sosaande ldlsa lewaudisa uas Inaedsumudidu edninfudidyniaada
a
(P<0.001) stlesiudnduilons Tnn (thigh) Aandauy'lne veqldusidesasn uazlinoden

or

hifianuuand1afunea@d udlnuidesoeulidigendiinlsa leuaudisaotwitodidy

e dad L d’r A o 1 o =t
nwand (P<0.05) uaznloidudniumitons Innfidaudwsvana vesldmiseasuiiaigs
ndilnIsalonaudise uazldnedou edrafhiodfgmaadd  (p<0.05) nlediFudioa

3 3 ¥
(drumstick) Néiaudeviany'lne uazmmarnavesing 3 medud ludaueandefums
add InwidgesmouiinofidudinuugantlnTsalenausisa uas Innedeussniitud
»
nNafa (P<0.05) widefiFudiing1s vaelasie 3 aowufhidanuuandiafunteada
o o o o o 1 v = 2 ' o
dwmiulesisuddulu vesldmidesaeugafige sesnaunde lnlsaleuaudisa uay
] ' I oA e o W e r) d d " V3 ar  JY 1e2
laneden stniidudifyneadd (P<0.001) wesidudTnseveslas 3 aroiug lifiany

] cu aa o o u’: ] o 1 1 ' 3 .4_1’ .
uanaeiunIata dunesisuasudiudauas 4 daulvajlszaeudis iilesn (2. major)
[ k4
1o Twn (thigh) 1B (drumstick) aeduly (2. minon) Mamisdaudauuy'ine uazanaves

1 1 A = A 1 o ] 1 & J o 1 £

Tnmidesmeuiimgefiqgaissannielnlsa louaudisauas IAnedeu Fuandafuseall
> ]

vdgymeand (P<0.001) duldnedeuiidasdnveniledonszgngiiaa sosaunield

A ri é 1 of L o o or =,
Tsalouaudisauas Inwideneu Fwanasfusiaiivisdfynisada e<0.001)



50

Table 9 Retail cuts percentage of Rhode Island Red, Naked-neck and Maehongson chickens at
16 weeks of age.

Breed ”
SEM P - value
RIR NNC MHS v
P maio Thai” 1270°  14.19° 1930°  0.014 0.001
- taor sta. 1554 17.09° 2201° 0012 0.001
Thich Thai” 14317 15.02Y  1546°  0.007 0.05
B std.” 2082 2113 2237 0016 0.05
Drasmsticl Thai 10.88 10.97 11.19 0.007 ns
Retail SHEX  ga¥ 1855 1819 1775 0012 ns
cut Wia Upper 7.49° 751° 8.24° 0.005 0.001
(%) g Lower 9.35 9.38 816  0.048 ns
P. minor 438° 491" 6.14 0.003 0.001
Skeleton 30.55 3145 3177 0.023 ns
4 portion 1” 5931°  61.32° 6828  0.036 0.001
4 portion 2° 4228  4511° 52.10 0027 0.001
Meat : bone” 1.19° 125 1.16° 0.001 0.001

= Means within the same row with different superscripts differ significantly (P<0.001}
» — Means within the same row with different superscripts differ significantly (P<0.05)
= Standard error of mean square.
o= Thai style cutting
5, = Intemnational style cutting
=4 portion cuts 1 = Total percentage of Internationa} style cutting from breast, thigh, drumstick and P. minor with bone and
skin
“=y4 portion cuts 2 = Total percentage of Thaf style cuiting from breast, thigh, drumstick and 2 mrinor without bone and skin

¥ = Meat : bone = breast, P. minor, thigh and drumstick without bone: bone

RIR = Rhodg Island Red, NNC = Naked-neck chicken, MHS = Maehongson chicken
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Figure 19 P. major, thigh and drumstick of Thai style cutting percentage of Rhode Island Red
(RIR), Naked-neck (NNC) and Maehongson (MHS) chickens at 16 weeks of age
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Figure 20 P. major, thigh and drumstick of International style cutting percentage of Rhode Island

Red (RIR), Naked-neck (NNC) and Maehongson (MHS) chickens at 16 weeks of age
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Figure 21 Retail cuts percentage of Rhode Island Red (RIR), Naked-neck (NNC) and
Maehongson (MHS) chickens at 16 weeks of age
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Figure 22 Retail cuts percentage of Rhode Island Red (RIR), Naked-neck (NNC) and
Maehongson (MHS) chickens at 16 weeks of age
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42 Mo

42.1 mamuilunsaa (pH- value) nazmms¥wih (conductivity value)

1 pH uazAmsh Idweuiie uaaalu Table 10 definsanilefonnmeniug
WU A1 pH (Figure 23) nidain 45 wiivas lalsa louaudise uaz Inneasu lifinnuuandis
o aa T i o =l 1] i T 1l = a [ an
Aumeadd ud i lsalenaudisafidigendlnulidesaou edslifuddanieada (p<0.05)
AU pH wasal 24 F1Tu9 veslnIsaleuaudisa uaz lnnedeu luflanuuanaiaiuma
afid ue livia 2 meduiiamgendt lduidesaousiaiividamaeada (P<0.001) dmsus
315 TWlih (Figure 24) w1 ndaah 45 wiiinaz 24 42 Tus vedlnTsalouaudisauas  1n

aodou lulinnuuandmeaiumeada ud i 2 meiugisigendrlduidesasuedied

@ o

HemAYNIaDaA (P<0.001 Haz P<0.001) mudiay

Table 10 PH and conductivity value of Rhode Island Red, Naked-neck and Machongson
chickens at 16 weeks of age.

Breed
SEM”' P -value
RIR NNC MHS
;_sm"_“" 599" 591 584 0001 0.05
pH-value
,2,‘_',,:'_9 587° 583" 568  0.001 0.001
Smin 507 488 310" 0013 0.001
Conducti P
vity value
Iz,‘_'n:'_ ¥ 607 667" 476" 0011 0.001

= Means within the same row with different superscripts differ significantly (P<0.001)
= Means within the same row with different superscripts differ significantly (P<0.05)
* = Standard error of mean square.
= post mortem.
RIR = Rhode Island Red, NNC = Naked-neck chicken, MHS = Machongson chicken
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B nNe

O mus

pH-value Conductivity value

Figure 23 PH and conductivity value at 45 min p.m. of Naked-neck (NNC), Rhode Island Red
(RIR) and Machongson (MHS) chickens at 16 weeks of age

pH-value Conductivity value

Figure 24 PH and conductivity value 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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F y .
4.2.2 MEHONBE YT (meat and skin color)
<3 P 1 ' A o af A .
wiFsudioraunand NFveuiouas wlsA0n 04 Minolta Chromameter 11R2
Usziiunnsonuuiluainnueng (ightmess; L) Aanuihifua (redness; a%) uasang
) »
Hudimbies (vellowness; b*) uataau Table 11 siloRinsanilofornaoiug ludundunile
b4
oniazas TN (Figare 25-26) W91 AA1E-Ie (L) vesnaniloonved Inuidosaeuuny
i Tsa'lonaudrn hinand iy udldrederdimdiigaotnitoddymeata (p<c.001)
k4 >
AT (L) lunmuilonrs Tunveslawa 3 mokug biunndefumeadd doumiduas
a [}
(a*) vesndmiivenuazas Innvedtauddosaeuiimgaiige sosmanie inedeu uas
lnTsalouaudrafinidige uandadustiaiifoddaynierda (P<0.001 uaz  P<0.001)
a T
@iy aifimies (v*) ndnuilesnvesldlsaleuandisalinigeiiqa seswmande liaedey
[ 3
naz Innidesaeuiisigaodaiifodidamtaada (P<0.001) ifmiss ©*) vosndunile
r o t i 1] 1 Qs et ¥’ ¥ g s g T
az Innvadldlratenoudise uoz lanedou Tdnandefumenda udlane 2 mowugiinge
a7 IAigesnou stwiiiuddaymaada (P<0.001)
dwundsonuazoz Tun (Figure  27-28) wui nilvonvesidusdecaou nag
'y r o =t 1 r J o aa L L] n,: ot o'er 1
1aTsa louaudsatinnnuadie @) Tduaneafunied® ud1ine 2 mowugiagand
Innedouedaiifodignieada (P<o.0o1) uazmivas Innfidnuadte (L% voq

Inigesnoulidigeiiga seswnie 1nlsa lovaudise uazldnedeuiididiigaodiad

(]
] P

Hod g meata (P<0.001) drud1duas (a%) vamiivenlinigiigade tdutidesrey

]r
o &

= T o v 1 A 1 :: 1 = o o
sosnande 1nlsalounudiie uaz ldnodeniisdgeethatiiod fameada (p<0.001) nas

<

a
wisas Innvesliuidesanudidigandilde 2 awiuf ednihiodrfanieada (p<0.001)

o F

1 o Q’J L] 1 i
dmFumAmies (v*) veamivesisenuaz oz Innveslnnedeulisgaiiga sesnande

o o o

A Tsalouausira warlnwidosmeuiinigradiiiividymenda p<0.001)
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Table 11 Meat and skin color of breast and thigh muscle received from Rhode Tsland Red, Naked-neck
and Maehongson chickens at 16 weeks of age. ‘

Breed iy
SEM P -value
Muscle RIR NNC MHS

[+ Bresst 5676°  5376¢°  5571%  0.024 0.001
Thigh  49.16 4977 4811 0032 ns

Meat  _ Breast 417" 567° 704" 0012 0.001
color Thigh  13.60° 1575 18.69° 0.027 0.001
e Breast  1599°  1258° 873 o018 0.001
Thigh  12.53° 1199  6.68°  0.025 0.001

[+ Breast 68.52°  6439°  7032° 0032 0.001
Thigh  67.62°  64.92° 69.75°  0.026 0.001

Skin Breast 431°  200° 748" 0012 0.001
color Thigh 394" 375" 843> 0012 0.001
e Breast  2318°  2630°  530°  0.034 0.001
Thigh _19.10" 2294 _ 506°  0.029 0.001

*** = Means within the same row with different superscripts differ significantly (P<0.001)
"= Standard error of mean square.
I.* = Lightness; white=100, black=0, a*=redness; green—80, red=100, b*=yellowness; blue=50, yellow=70

RIR = Rhode Isiand Red, NNC = Naked-neck chicken, MHS = Maehongson chicken
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Figure 25 Meat color of breast muscle of Rhode Island Red (RIR), Naked-neck (NNC) and
Machongson (MHS) chickens at 16 weeks of age
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Figure 26 Meat color of thigh muscle of Rhode Island Red (RIR), Naked-neck (NNC) and
Maehongson (MHS) chickens at 16 weeks of age
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L* a* b*

Figure 27 Skin color of breast muscle of Rhode Island Red (RIR), Naked-neck (NNC) and
Machongson (MHS) chickens at 16 weeks of age
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Figure 28 Skin color of thigh muscle of Rhode Island Red (RIR), Naked-neck (NNC) and
Maehongson (MHS) chickens at 16 weeks of age
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4.2.3 AMIIAAHTMIHB (shear force value)
U Qs ] g Qs c:i 8 v qy T ) d’( P
fussdamuveaiie iIfudinlsiFanujuvesnduiloon uazazInn vind

F i ¥ v
s dakugauad ndunileved lammiufiulinnumilennaninduniofitaus

4

darutios myTadwsedaruuaasy Table 12 (Figure 29) fisfiviranilafoninaoiug

=

¥
wud ndunfleenves linedeuiidigand Tnlsalenaudisa uaz IRidesronadiad
¥
wodAgnada (P<0.00) daundniions Innvedldaodeuiidigega sesasnde 1d
v £l 3
Tsaleuaudisn ez liudgesmeuiimdigasduihivddymaada (p<0.001) nansiiuile

pauazaz Innvedlaneasudanumiloanilalsalouaudise uas lnuidosaen udae

3
@ = T

o A ~ = T LI
ughielinanjumnnigane Ininigesdou

Table 12 Shear force value of Rhode Island Red, Naked-neck and Maehongson chickens
at 16 weeks of age.

Breed SEM” P -value

Ttem Muscle RIR NNC MHS

Shear force value, N  Breast 22.10° 3045 14.50" 0.182 0.001

Thigh  21.26° 3565 13.90° 0091  0.001

* — Means within the same row with different superscripts differ significantly (P<0.001)
= Standard error of mean square.
RIR = Rhode Island Red, NNC = Naked-neck chicken, MHS = Maehongson chicken

40 35.65

B rir
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Breast Thigh

Figure 29 Shear force value of Rhode Island Red (RIR), Naked-neck (NNC) and
Machongson (MHS) chickens at 16 weeks of age
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4.2.4 ANUAINIAIUMIFUI (water holding capacity)
¥ :r d:‘.’ P dy 2 o = J o = 3
anuannsalumsdinhveadie Fsmsnaassil ldhnsfinu dinsgaduilu
a ¥
suiwuens q 18ud smsgapfahvaiiu (drip loss) Mmsgapdorivaziazaiy (thawing
¥ o
loss) A3 gaydothvaslszno1o1ns 1Asn13 A (boiling loss) tazAmsgandohvmsons
. oAy v o v, G5 B Bt
(grilling Toss) A7 IAnInMananediiiguuansiuielnanuannsalumsdiniidi uaasly
. A a o a o T L8 e = 3
Table 13 (Figure 30-31) tiownisaniledonnmoiug lalsaleuaudisa Immsgado
Ed 3 1
vaiziiu Malundunilesnuazas Twndindh Innedounas Inwisesreusdniadifgma
@A (P<0.001 Uz P<0.001) mudiny Tasfl Inneaouuaz Inmisesaeu lifinnuuandiaiu
¥ 9 & Ed
neada Mmsgainhvasiasaeinduiieenuazaz Inavea 1 3 mewug il
¥ 4
ANuuAnANIUNTNAda Amsgydnivuzlszneuemslasmsdulunduniloenvesls
¥ »
widgesmpuiisgaudoniiindi lnlsa leuaudisauas ldasdeusdaihiomridumeada
T .8 .i' " u’: o L= " s aa 1 9 cg
(P<0.001) uaAndnuiioas Innvea 'l 3 moiuf lidanuuandeiumeada daundunile
3 ¥ b4
anued e 3 moiugimmsgadonivasdehivanasfuneedd uanduniens Tnn
voulalsalonaudisauas ldmidesneuinisgadoiwuzddiniildaedousdied
vodnyneada (p<0.05)

Table 13 Water holding capacity of breast and thigh muscle received from Rhode Island Red,
Naked-neck and Machongson chickens at 16 weeks of age.

Breed 5
Item SEM P -value
Muscle RIR NNC MHS

Water holding capacity, %

Drip loss Breast 536 7.53° 677"  0.037  0.001
Thigh 330"  6.17° 6.19"  0.052  0.001
Thawing loss Breast 7.55 6.99 7.03 0.095 ns
Thigh 2.96 5.02 SELT 0.115 ns
Boiling loss Breast  22.04" 19.87" 12.49" 0.169 0.001
Thigh 24.68 28.06 21.26 0.216 ns
Grilling loss Breast 26.85 2235 22.07 0.188 ns

X

Thigh  27.00° 31.80 24.40"  0.166 0.05

** — Means within the same row with different superscripts differ significantly (P<0.001)
™ = Means within the same row with different superscripts differ significantly (P<0.05)
¥ = Standard error of mean square
RIR = Rhode Island Red, NNC = Naked-neck chicken, MHS = Machongson chicken
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Drip loss Thawing loss Boiling loss Grilling loss

Figure 30 Water holding capacity of breast muscle of Naked-neck (NNC), Rhode Island Red
(RIR) and Machongson (MHS) chickens at 16 weeks of age
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Figure 31 Water holding capacity of thigh muscle of Naked-neck (NNC), Rhode Island Red
(RIR) and Machongson (MHS) chickens at 16 weeks of age
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425 aafifsznoumanii (chemical composition)
¥ 4
seftlszneumunfiveaileld 18ud nediFud T1sdu (protein) ATMNTY (moisture)
3 E
uag Tuiiu (fay) vesnduilesnuazeas Tnnvealnsis 3 aoius neaslu Table 14 (Figure
4 a o o ' =] 1 '
32-33) (efivisaniladeninareiug wudr efiFudldsfulunduiliosnvesla
o " T T 1 o aa T ' 3 w g T 1
Tsalouaudisauaz Innedeu linandiafumenda udlifs 2 medugiidigendiln
3

wigesrenedaisdAynIsaaa (P<0.001) diunlesidudlisAulundmiloas Tnnves
Innedoulifigega sesaanie 1nTsa lenaudisauas Inmisesnoustainiod dynaada

a o o o o ,i’ 9/ dy 1 T ] T T T
(P<0.05) dmivlesisuannuaulundmiloenveslinedewnas Inuidesaou luuand1

¥

funeadia ua lrns 2 meiugiiagand Inlsa lenaudisaedihivddamsada (p<0.001)

1 d o L4 g. ¥ -g ] 3 s T s aa o ar
dlesduannuyulunduniions Tnnvoslnis 3 awiuflidsfumaeada dmsy

¥

nlosidud luifuvesndunilesnuasaz TunveslaTsa louaudisaganitldnodeunas |n

uidesaon so Ut iy Meada (P<0.001 1ag P<0.05) AUd1HY

Table 14 Chemical composition of breast and thigh muscle of Rhode Island Red, Naked-neck and
Maehongson chickens at 16 weeks of age.

Breed
Item Muscle RIR NNC MHS v of Eoptue
Chemical composition (%)

Protein Breast 2642" 2665"  23.03°  0.026 0.001
Thigh  20.63° 2322°  2056° 0055 0.05

Moisture Breast 69.39"  72.19°  73.07"  0.036 0.001
Thigh 7440  73.52 73.90  0.035 ns

Fat Breast 251" 124" 153" 0016 0.001
Thigh  641° 430’ 418" 0.042 0.05

** = Means within the same row with different superscripts differ significantly (P<0.001)
™ = Means within the same row with different superscripts differ significantly (P<0.05)
* = Standard error of mean square

RIR = Rhode Island Red, NNC = Naked-neck chicken, MHS = Maehongson chicken
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Figure 32 Chemical composition of breast muscle of Naked-neck (NNC), Rhode Island Red
(RIR) and Maehongson (MHS) chickens at 16 weeks of age
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Figure 33 Chemical composition of thigh muscle of Rhode Tsland Red (RIR), Naked-neck (NNC)
and Maechongson (MHS) chickens at 16 weeks of age
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4.2.6 MIATIVTU (sensory evaluation)

mstlszludunsas1nFulszneudao ANt (tendemess) ATILFURT (juiciness)
30918 (flavor) naza21uneleTAus 1 (acceptability) Taoms I¥azuuudaud 1 81 9 &
minufia wolarfouiigaliaudswelaunniign uanslu Table 15 (Figure 34-35) ¥n1sas 93y
woanduriieenuazas Tna Lﬂﬂﬁmﬁmﬂﬁﬂﬂmmﬂﬁufwm’1 AZUUUANINYN UAIAYIA
voslAna 3 dwiug uazranduiesnuazas Tnnliunnd1efun1eadd daunsimnay
fuinduniioonvesInnedeunay I Tsaleuausiza liuanmsfumsadn udldnodoution
anuguirgenildudesasussaiifodidaniada (P<0.001) ndieaz Innveald
Taalouaudisaunz lnnedeuilnzimanugusigend lnuidesnousdiafivddymaada
(P<0.001) dausimsveusulavsamvesnduiioonvoslda 3 aoiug Linandtafuna
afia u.wiﬂf’ﬁmifam'Iwnﬂum"lfﬁiﬂ"lmmuﬁssﬂme"lﬂ'ﬂadauﬁﬂxuuumiﬂaufﬂﬂﬂmuqa

o

nilduddesaeuedeiifodidyneada (<0.05)

Table 15 Sensory evaluation of Rhode Island Red, Naked-neck and Maehongson chickens
at 16 weeks of age.

Breed SEM” P -value
Item Muscle RIR NNC MHS
Sensory evaluation
Tendemess Breast 5.66 5.97 6.20 0.012 ns
Thigh 572 6.08 5.87 0.011 ns
Flavour Breast 6.08 6.16 6.29 0.009 ns
Thigh 6.62 7.16 6.75 0.012 ns
Juiciness Breast 525" 570° 472" 0011 0.001
a b

Thigh 6.04° 558 441°  0.012 0.001

Acceptability Breast 5.83 6.29 5.87 0.011 ns

Thigh 628" 662" 6000 0011 0.05

*** = Means within the same row with different superscripts differ significantly (P<0.001)
" = Means within the same row with different superscripts differ significantly (P<0.05)

= Standard error of mean square.
RIR = Rhode Island Red, NNC = Naked-neck chicken, MHS — Maehongson chicken
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Figure 34 Sensory evaluation of breast muscle of Rhode Island Red (RIR), Naked-neck (NNC)
and Maehongson (MHS) chickens at 16 weeks of age
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Figure 35 Sensory evaluation of thigh muscle of Rhode Island Red (RIR), Naked-neck (NNC)
and Maehongson (MHS) chickens at 16 weeks of age



