73

A STUDY OF CARCASS QUALITY AND DRESSING
PERCENTAGES OF DIFFERENT BREEDS AND CROSSES
OF CHICKENS WITH REFERENCE TO THE NUTRITIVE

VALUE OF THE EDIBLE PARTS
. By
ML EL-KOTOURY, M.A. RAAFAT, .M. EL GINDI
A¥p A. GHONEIM

SUMMARY

Slaughter experiments were undertaken with ten hens and ten cocks of
different breeds and crosses, for studying the dressing percentages and
nutritive analysis of the edible paris. Results indicate that the percentages
of the weights after slaughter from the live weight are practically the
same with cocks and hens among the different breeds and crosses, being
about %677, Solong the birds are slaughtered after such a fastening
period of 24 hrs,, There is no practical variation in the percentage of
dressing weight from the live weight regardless of sex and breed. An
average of 90 7; represents the dressing weight. An average of 70% of
the live weight represents the drawn weight in both cocks and hens.
The percentage of the main body weight from the live weight in cocks
is higher thag that in hens being €0.7% for the former and 56.8 % for
the Iatter. The percentage of the total in edible parts in hens is higher,
than that in cocks being 23.4% for the former and 18,3% for the
latter. High and low percentages are found in local breeds and crosses
-showing that the variation is more likely due to individual rather
than breed variation, The percentage of the main body from the drawn

- weight is practically approaching onc another with the different cocks
and different hens being about 859. Studying the nutritive analysis
of the front and hind body meat, the liver and gizzard plus heart
reveals the fact that the composition varies in the parts and organs.
There are major differences in composition between the meat from
the front and hind body. There is a slight decrease in the percentage
of the protein, in the hind part meat than that of the front part,
while the fat in the latter isdistinctly higher than that ofthe former.
This is expected becauss the deposit fat is more in the hind part
than that of the front part.

INTRODUCTION

A study of the carcass quality of the local breeds as well as foreign
breed$ and their crosses was undertaken. Sucha study is of importance
for the the comparison between the different breeds and crosses as
weil as for the commercial purposes. There is a general complain
about the present system of marketing birds for table use relying on
live weight. The system encourages the sellers for adultration by forced
feeding or watering to selling. Scie authorities suggested to substitute
such system by taking the dressing weights of the main edible parts
of the body as a beter base for marketing.
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Introducing such a system in Egypt needs clear informations
about the dressing qualities in order to have some basis for evaluating
and fixing the prices of the edible parts of the carcass. Moreover, the
nutritive analysis of the edible parts would. also make the picture
clearer. A knowledge of the analysis would be of great value for human
dietetics particutarly for the sick persons,

EXPERIMENTAL AND METHODS
Birds of the Experiment

Ten of both matured hens and cocks were selectzd from ten diffe-
rent breeds and crosses. The birds were one year old. A cock and
a hen were chosen at random from each breed or cross to be slaughtered.

Methods of Conducting the Experiment
(a) Preparing birds for slaughter and dressing

1. The birds were kept one day without food. Water only was
offered.

2. In the rext morning the birds were weighed then slaughtersd
by cutting the neck near the first cervical vertebra (according to
moslems’ custom).

3. After draining out the blood, the body was weighed.

4. The birds were plucked from the feather, and were then weighed
to know the “ Dressing weight .

5. The inedible viscera and other inedible parts such as head,
:nds of wings and legs were taken aside and weighed, The remaining
carcass (main body and neck) along with the edible viscera (liver,
empty gizzard and heart) were weighed to determine the “ Drawn
weight ’, or other words, the “total edible parts, T.E.P.”

(b) Preparing samples for the chemical analysis

_ The flesh of the front part was separated from the bones, and
minsed by a suitable minser. A sample for the liver as well as for the
the gizzard plus the heart was obtained by the minser. Each sample
was kept in a crucible to be used for further determinations. Weighings
of 2-7 gm. were taken by the different methods using a quick balance
to the nearest second decimal. ‘
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(¢) Methods of the chemical analysis

The analytical methods of moisture, ash, crude protein, fat and
carbohydrates followed the general conventional methods of theA.0.A.C,
(1) using duplicate or triplicate samples for each determination.

RESULTS AND DISCUSSION

A.-—Compartive study of the carcass gumality and dressing percentage
in hens and cocks of the different breeds and crosses

1.-- Live weight

It appeared from Table (1) and Table (2) that the live weight of
R.LR. was the highest and that of the local breeds was the lowest.
The live weight of the heaviest breed R.I.R. was 3.165 kg. for the

cock and 3.050 kg. for the hen. The corresponding live weights for
Fayoumi were 1.500 kg. and 1.165 kg,

2.— Weight after slaughter

Although the slaughtered birds among the breeds and crosses
differ in the original live weight, yet the percentages of the weight
after slaughter from the live weight were practically the same. In
cocks the range of the percentage of theweight after slaughter was
between 95.0 and 97.1 withan average of 96.0% . In hens the range
was between 95.8 and 97.6 with anaverags of 95.5%. An average of
96 % could be a practical average of the weight after slaughter for poultry.

- 3.—Dressing weight

The percentage of the dressing weight from the coriginal live weight
ranged between 87.4 and 90.5 in cocks and between 87.6 and 93.5

in hens, An average of 90% among all the breeds and crosses could
represent the dressing weight in chickens.

4,—Drawn weight (Total edible parts “T.E.P.”’}

The drawn weight as a percentage from the live weight in cocks
ranged between 64.1 and 75.8; and it ranged between 61.9 and 71.8

inhens., An average of 70% of the live weight could represent the
drawn weight, .

5.—Main body weight (The front and the hind parts)

The percentage of the main body (usually offered for table) from
the live weight in cocks ranged between 54.6 and 65.0 with an average
of 60. 7%, In hens the range was between 48 .3 and 61.9 with an average
of 56.8%,. It appeared that the percentage of the main body weight
from the live weight in cocks was higher than that in hens.
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6.—Total inedible parts (T.L.P.)

The total inedible parts (head,ends of the wings and legs and inedible
viscera} as a percentage from live weight, varied widely among birds
of different breeds and crosses. In cocks the range was between 14.2 -
and 25.8 with an average of 18.39%,. In hens the range was between
18.5 and 30.5 with an average of 23.4 9], 1Itis clear that the percentage
of the total inedible parts in hens is higher than in cocks.

T.—The edible parts relative to the drawn weight

The percentage of the main body from the drawn weight was
practically aproaching one another with different cocks and different
hens, The range was beween 85.2 ana 87.6% in cocks with an average
of 85.6%, and it was between 82 and 87.49% in hens with an average
of 84.6%.. An averzge of 85 of the drawn weight could reprssent
the percentzge of the main body,

The percentage of the front part from the drawn weigth ranged
between 34.4 and 41.0 in cocks and between 37.3 and 41.3 in hens
with an average of ca 38.5 for different birds in both sexes. The
percentage of the hind part from the drawn weight ranged between 44 .4
and 57.3 in cocks and between 42.2 and 49.5 in hens with an average
of ca 46.6 for different birds in both sexes. In general it appeared
that the hind part was ca one and a quarfer times as much as the
front part.

 B.—Analytical Study on the Meat of the Main Body
and Toial Edible Parts (T.E.P.)

1 ~—The main Dody meat in cocks

It appeared from Table (3) that the percentage analysis of all
nutrients were very similar among the cocks with the exception of fat
which varied more likely due to individual rather than breed. The
range of analysis of the main body meat among birds was as follows :

" Moisture % 67.03 « 75.02
- Protein 9, 19.96 ~ 24.89
Fat % 1.54 - 7.80
Ash % 0.94 - 1.23

The calorific vaiue per kg. ranged between 1096 and 1671 cals.
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2.—Total edible parts (T.E.P.) with cocks

It appeared from Table (4) that the composition of the total
edible parts (main body - liver - heart + gizzard) was practically
of the same order for the main body of each breed or cross breed.
This is expected as the main body constituted the majority of th:
T.E.P. The range of chemical analysis of the T.E.P. was asfollows:

Moisture % 68.83 - 74.63
Protein %, 20.28 - 23.73
Fat % 1.77 - 9.22
Ash %, 0.95- 1.22

The calorific value per kg. ranged between 1112 and 1781 cals.

3..—The main body meat in hens

It appearcd from Table (5) that the percentage analysis of all
nutrients were similar among the hens with the exception of fat. The
follwoing ranges of the analysis among birds were obtained:

Moisture % 55.56 - 67.66
Protein % 17.49 - 22.9%
Fat %, _ ' 8.32 - 23.79
Ash % 0.77 - 0.04

The calorific value per kg. ranged between 1668 snd 2903 cals.

4 Total edible parts {T.E.P.) with hens

Tt appeared from Table (6) that the composition of the total edible
parts, was practically of the same order for the main body, for each
breed or cross breed. This is expected as the main body constituted
the majority of the TE.P. The following ranges of the analysis were
obtained:

Moisture % . 53.39 - 66.62
Protein % 17.65 - 22.39
Fat % 9.91 - 25.09
Ash % 0.79 - 1.03

The calorific value per kg. ranged between 1789 and 3222 cals,
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