-4 )
Sodedinmiins Aumviaien1sui Inaves Innszand uas Inwsa

P dv s/ vl wl ]
NAYIAIYDTNIT 1N 1Y

it wiegnfvg yyuda
Wggn | Innaasuviudia (huasmans) damand
aszassumImEnuineniinug 7. A3, dy¥e 995N Usgmunssums

IR ANDY. Yy Fusmana  nIsuNs
s T
unfiade

msﬁﬂmﬂmmwu‘:mﬁamm?inmm"lfi 3 awWug Ain 181058 (Bresse chicken) 1Az
IAnseqn@1 (Black-boned chicken) 2 1oL Ao TAdTuazHman udazaeiug 141a
$1u9u 80 & wksesnifhumaduozmmiivethanziving Ay Bosdavernislely wagahfiony
16 F1faH 219UHUAITNARBINLIY 3x2 factorial in CRD 11AN15fnud B sisznoumand
veuile wuh nduions Tnnves ldwsaiiedidudTusAudin-h p<0.05) uasfnlodius
Tusfigenlagthuas ifmans @<0.01) Taflmanditsnelasndwed lsdlund e
anunzas TNAAINT (P<0.01 1ag P<0.05 MuSISL) uatimmsing (Thiobarbituric acid; TBA)
genlinduduq (p<0.01) daumstlszdunnnsnsndy wuh “lriﬁquuﬁwﬁ'uﬁﬁﬂmuu
AU ANUUY TA9A sazmsveniuTassan Biuandetumeadia Pianenauad
szl Aeanuuit liagaw unsdSinanoaaneulaes valunduniiosn uazas Tnn
Tisafumeada Susedilszneuvesnsassilunyiuie lnksammeiug Ussnoudae
n3aezd Iungniiin (glutamic acid) TualFumnagaud hiunnsmafunieads ondy 197 maned
U1t glutamic acid ‘luﬂﬁmfﬂﬁz’lwnqan'jmnmju (P<0.001)

diefinsandefvninma dnsdsznoumniiveaiie mus Tamedinofdud
Tﬂsﬁuiunf’ﬁunﬁaanuasxﬂﬂ{scﬁuﬁ’mm%ﬂuﬂﬁ’mﬁaﬁﬂmqaﬂfh (P<0.05) e Iiawerdd]
wesiualuiutunduions Tun W5inalnsndmolsdiundmiidoaniozas Tnn uas
TBA “luﬂt’{mufﬂaﬂwném’h"lfimmﬁa (P<0.01) drumsdseiivainmsns 9%y wu Tl
ANVUANANAUNEDR (P>0.05) ﬂa"mLﬁaﬁzTwﬁlﬁmﬁﬁﬁﬂ?mmﬂaammuﬁazmu'lﬁ’ UL
AoaAIIY InusIugindt inmeile (P<0.01 tiag P<0.05 819 Auosmlsenenvesnsaesid Ty
wnuldmadluTuiansaeziiTugdu eucine) 1uné’msﬁ¥aanqaﬂfh"lﬁmmﬁﬂ (P<0.05)

udeady USinansnesii Tu wsInTotlu anethionine)  tag 51 Tatvy (tryptophan) Tu



» 4 ¥ .
nfntioas Tnn (P<0.05 waz P<0.01 mudidy) nAmanmsnaassil ndnnileas Tnnues
' 4 g3 @ a A =) w g
Tafhmasaned Humadennilslunsdadulavesdus Tna feoswindufuma luiud oz
Y5301 glutamic acid gend1 ldws e ualiafinrsannn YSinanenmaeson USinumeaaisy

wazmsdsziuduns sy nud llusnd U198 sa



Thesis Title Eating Quality of Black-boned and Bresse Chickens Fed with
Léying Hen Diet
Author Mr. Supasid Boonnoul
Degree Master of Scieﬁce (Agriculture) Animal Science
Thesis Advisory Committee  Assoc. Prof. Dr. Sanchai Jaturasitha Chairperson
Assoc. Prof. Nucha Simasatitkul Member
Abstract

The experiment was conducted to determine eating quality of three different chicken
strains namely; Bresse and Black-boned chickens (Cheefah and Fahluang). Eighty chickens of
each strain were equally separated into male and female fed with laying hen diet and slaughter at
16 week. Using 3x2 factorial arrangement of design in CRD was assigned. Chemical composition
of all chickens showed that protein percentage of thigh muscle of Bresse chicken was lower
(P<0.05)- while fat percentage was higher than Cheefah and Fahluang chickens (P<0.01).
Triglyceride content of breast and thigh muscle of Fahluang chicken were lower (P<0.01 and
P<0.05; respectively) while TBA number was higher (P<0.01) than other groups. The sensory
evaluation score in terms of tendemess, juiciness, flavor and acceptability was not significantly
different. The soluble, insoluble, and total collagen content of breast and thigh muscle of three
groups were not significant difference. The amino acid profiles of all chicken breast muscles were
very high in glutamic acid but had not significant difference except the thigh muscle of Fahluang
chicken \»;as higher than Bresse and Cheefah chickens (P<0.001).

The effect of sex, the chemical coﬁposiﬁon of meat showed that protein percentage of
breast muscle and moisture percentage of thigh muscle of male chickens were higher (P<0.05)
while fat percentage of thigh muscle, triglyceride content of breast and thigh muscle as well as
TBA number of thigh muscle were lower than those of female chickens (P<0.01). The SENsory
evaluation found that male and female chickens was not significantly diffefent. The soluble and
total collageﬁ of thigh of male chickens was higher than those of female chickens (P<0.01 and
P<0.05; respectively). The amino acid profiles showed that the leucine of breast muscle of male

chicken was higher than female chickens (P<0.05) as well as methionine and tryptophan contents



of thigh muscle (P<0.05 and P<0.01; respectively). In conclusion, the thigh muscle of male
Fahluang chickens was alternative to consumer because of low fat and high glutamic acid.
However, there was not significant difference in sensory evaluation, collagen and cholesterol

content.



