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Study on Carcass Traits among Different Stains of High-quality Meat Chicken

XIA Bo'?, JIANG Xiao-song'®, ZHANG Zeng-rong'’, DU Hua-rui'’* et al (1. Sichuan Animal Science Academy, Chengdu, Si-
chuan 610066; 2. Sichuan Daheng Poultry Breeding Company, Chengdu, Sichuan 610066; 3. Key Laboratory of Animal Genetics and Breed-
ing of Sichuan Province, Chengdu, Sichuan 610066 )

Abstract [ Objective] To study the growth and carcass traits of five strains of Daheng high-quality meat chicken and provide references for
breeding high-quality meat chicken strains further. [ Method] Five strains of Daheng high-quality meat chicken(A,B,C,A x B and C x B)
were selected as research objects to feed under the same conditions for 10 weeks and determine the slaughter weight and meat performance.
[ Result] Besides abdominal fat weight, the live body weight, slaughter weight, semi-eviscerated weight, eviscerated weight, breast muscle
weight and leg muscle weight of cocks of five strains were all significantly or extremely significantly higher than that of hens. The carcass per-
centage of cross line A x B and C x B was above 85% ,and the eviscerated percentage of cross line A x B and C x B was above 65% . And
cross line A X B and C x B had better meat performances. The carcass percentage, semi-eviscerated percentage, eviscerated percentage,
breast muscle percentage of cross line A X B were higher than that of cross line C x B. [ Conclusion] There were differences of growth and car-
cass traits among different stains of high-quality meat chicken. The cross line A x B had higher growth speed, so it was suitable to be popular-
ized in the markets with higher growth speed demands of high-quality meat chicken.
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Table 1 The comparison of carcass traits among male and female chicken of different strains
AN JE gl by e i3] G
Live body Slaughter Semi-eviscerated Eviscerated Breast muscle Leg muscle
weight // g weight /g weight /g weight /g weight /g weight // g
2185.00+310.60 a 1935.00+292.28 a 1789.00£254.71 a 1495.00+219.25 a 119.31 +26.55a 161.82+25.01 a
1944.00+177.34 b 1787.00 £174.23 b 1665.00+150.72 b 1377.00+120.10 b 104.27 £14.52 b 136.67 +17.20 b
2044.00 +£178.34 A 1729.00 £166.83 A 1559.00 £164.75 a 1262.00+144.13 a 106.45+14.30 a 157.57 £17.60 a
1655.83 +147.92 B 1496.67 +151.26 B 1340.83 £143.49b 1122.50+129.69 b  86.92+10.28 b 115.19 +15.58 b
2295.00 £146.38 A 2 102.00 £148.91 A 1968.00 +134.64 A 1666.00 £120.48 A 124.56 £15.05 a 172.65+29.02 a
1760.00 +111.06 B 1589.00£97.80 B 1498.00+99.04 B 1265.00+79.34 B 109.82+12.45b 144.31+13.9%6 b
2207.00+198.83 A 2013.00 £194.71 A 1879.00 £178.66 A 1584.00 +176.96 A 122.78 +17.22 a 158.63 +26.41 a
1748.00 £144.67 B 1 611.00 £123.60 B 1504.00 +121.22 B 1240.00 £93.57 B 100.63 £12.56 b 122.80+15.47 b
2046.00 £105.43 a 1841.00£101.15a 1696.00+99.24 a 1425.00+£52.122 a 109.31 £+8.24a 153.58 +13.28 a
? 1722.00+207.51 b 1547.00+196.70 b 1438.00+175.99 b 1192.00 +152.81 b 92.56 £16.16 b 120.83 +19.76 b
AR NG R ER B (P <0.05) TR 70 For 2 P B (P <0.01)

Note : Different lowercases in the same column indicate significant differences(P <0.05) ;Different capital letters in the same column indicate extremely significant
differences (P <0.01).
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Table 2 The comparison of meat performances among different strains

JEARE
Abdominal fat

weight /g
26.47+£19.26 b
45.52+10.81 a
25.51 +11.60 b
39.26 £13.84 a
53.39 +£16.98
58.41 +£20. 10
40.80 +23.00
47.23 +18.06
39.70 +£20.39
46.37 +22. 11
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o 2 PR EREie ke JBR AL I g
oA B Semi-eviscerated Eviscerated Breast 1 L 1 Abdominal fat
Strain Carcass percemage //% oemi-eviscerates viscerates reast muscle eg muscle OIM11 al
percentage // % percentage // % percentage // % percentage // % percentage // %
A 90.94 +1.73 84.75 +1.57 70.44 £1.24 15.53 £1.99 20.76 +1.88 2.26 £1.29
B 90.17 £2.58 81.41 £3.21 67.90 £3.12 15.07 £0.99 21.01 £1.66 1.83 £0.90
C 91.22 £1.36 85.42 £1.37 71.37 £3.27 14.71 £1.26 20.22 £2.59 2.82+1.05
AxB 91.71 £2.50 85.61 £2.39 72.23 £1.47 15.91 £1.83 19.91 £2.24 2.26 £1.05
CxB 89.87 +1.16 83.23 £3.11 69.45 £2.02 15.44 £1.50 20.87 £1.57 2.59 £1.24
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