








Sc sternum length) or of the carcass percentages (dreessing, giblets, liver & feather), 

and contrarily i.e. it is possible to calculate one or more of the former mentioned
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Table (1): Crest appearance percentage of 16-week old Dandaxawi

Chicks

Crest ciar ity

Very Clear

Clear 
Absent

Dietary Protein Level %

17 20 23 L

T - r r M. F. M. P. M.

47.0 87.5 21.4 57.7 35.3 6 3 .6 47.6

37.0 12.5 57.2 26.9 52.9 36.4 3 8 .1

1 6 .0 0 0 .0 21.4 15.4 1 1 . 8 00.0 14.3

75‘

25*
00.

at n= 24 chicks/sex/dietary protein level (total number completed 

test - 1 9 2 ),
M. = male = female

tiii*

• Tjl̂"
Table (2): Existence and size of comb of 16-wee* old Dandar&wi 

chicks as percentages*

ii(

Size of comb

Sizeable 

Middle 

Absent

Protein Level

20 23 26

* = n completed these data = 96 male chicks.
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T&ble 3 Average percentages and standard error of different parts 
of Dandarawi male chicks at sixteen weeks of age (n=30).

Criterion

T j  ---------- — __________.

j Ve body weight (g.)

BlooJ %ilble parts 

O t h e r s  % L
Bead %! 
iegs 
Beck %1 
Gi
Q^22ard (before opening) 

22ard (empty-cleaned) %1ii
Qibi
■Ver

Br
ets % 3t* 1

ih:
east %-

L1eb %]

^ 6ast meat (boneless)
Sb meat (boneless) %P 

£ * *  lone , 1  
ione % x

^ e®sing 1
%2

^ g h  %2

meat (boneless) %2

meat (boneless) %2 
n e ss meat ^2

°entages from live body weights
<t -

Mean (x ) Standard error (xi

1193.33 95.243
6 8 .2 1 2.290
2.25 0.335
5.84 0.880
5.06 0.300
5.55 0.540
5.49 0.375
3.27 0.235
1.67 0.165
2.67 0.275
5.01 0.345

26.82 1.195
33.75 4 .0 1 0
18.38 2.580
21.81 2 .1 0 0

9 .0 0 1 .9 6 0
9.70 1.590

65.92 1.525
41.52 0.915
52.76 1.180
25.94 2.875
31.81 0.999
6 6 .2 1 4.775

' - —  -----  ̂ - — to“
** % j) ehtages from dressed weights
*** * pai>Centages of liver, heart, gizzard and tesiis

sCe *  ^  °f carcass after bleading, picking the featthers, evi- 
inS and removing head and legs .
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Table (4) : Regression equations for Dandarawi and leghorn

chicks at the age of 16 - week ( I )

Connection

Body weight g. (x)/Tibia length cm.(y)

Body weight g.(x)/Breast depth cm. (y)

Body weight g.(x)/Breast width cm. (y)

Body weight g.(x)/sternum length cm. (y)

Body weight g.(x)/Dressing percentage*(y >

Body weight g.(x)/Giblets percentagf*(y)

Body weight g.(x)/Liver percentage (y)

Body weight g.(x)/Feather percentage(y)

Meat moisture $(x)/Meat protein %(y)

Meat moisture %(x)/Meat water holding 
capacity %(y)
Meat protein %(x)/Meat water holding 
capacity % (y)

Equation

y=0.0149x - 5.4370 
y=0 .0 13 2x - 4.4075 
y=0.0144x - 5.0673 
y=0.0190x -11.3783 
y«0.0030x - 1.5392 
y=0.0084x - 4.4754 
y=4.4319 + 0.0038x 
y=5.5340 + 0.0028x 
y=69.4632 — 0.0054x 
y*140.1185 + 0 .0250x 
y=12.7000 - 0.0057X 
y=7.9550 - 0.0014x 
y=ll.0230 - 0.0079X 
y=3.8120 - O.OOllx 
y= 9.3200 - 0 .002lx 
y=3.3550 + 0.0052x 
y=25.2130 x - 17 5 6 .7 0 0 0  

y=84.9230 + 96.6700X 
y=462.7620 - 5.3190x 
y=7329.8490 - 98.7330X 
y=4 1 2 .0 2 1 0 - 4 .0 1 1Ox 
y=4 1 0 .0 2 1 0 - 3.8940x

(+)

( +l

(*i
(+*
(+)
(+*
(/
(+*

(♦»

(*
(<

( + !

(*
(*
('
('
('
(+
(*

l*

(I) - The number completed each test per breed was 96
(+) = For Dandarawis (++) = For Leghorns ^

(*) = After bleeding, dry-picking the feathers, eviscerating and **e
ing head and legs.

(xat) = Liver, heart and gizzard.



Table 5: Lean meat percentages* of slaughtered 16- week old D- 

andarawl and leghorn chicks (on fresh basis)

°in

Le

Muscle Sex
Dietary-
17

Prote
20

in Leve
23

1 %

26

Leg Male 83.20 80.35 87.65 87.35
Female 79.00 77.94 84.83 94.91

Breast Male 87.46 8 3 .2 1 87.88 90.07
Female 85.43 89.64 88.56 93.30

Leg Male 86.60 84.95 86.07 85.30
Female 85.97 84.49 85.18 83.57

Breast Male 92.01 94.99 91.00 92.75

Female 91.37 93.28 94.79 93.46

an , Total raeat nitrogen % x 100 * meat as— - __________
1962 an* t P

d lees, 1968) Where P = 3.6 for the dark meat
(According to Pearson,

= 3.9 for the breast.
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Table 6 t Effect of cooking and freezing on meat properties
and loss of weight of slaughtered male

of Dandarawi at sixteen weeks of age.

ctii(

Criterion Muxle
Fresh
meat

Frozen
meat

Roasted I 
meat

-------- — ----------- -— n r
Water holding capacity#' Breast — — 57.14 5

Thigh — — 55.93 i

n ' it " ^  ̂ Breast 94.04 — 8 7 .2 1 £
Thigh 93.51 — 85.74 £

Acidity as mg Oleic acid/ Breast — — 74.30 i

100 g meat Thigh — — 2 3 0 .1

« « " Lactic ac\d Breast — — 23.7 :

/10 0 g meat Thigh — — 73.4
(3)

%  loss of weight Breast — — —
Thigh — —

Whole — 2.77 31.98
+1.09 + 3.41

% H » » by me Iting af- Whole — 5.47 + —

ter freezing ' J ’ 1.95

Testing Janel test for Whole — — Excell-

flavour (4' ent

i

meat

40.4

Br°J
©e9

66»̂
64*7

85 

jO'1

12.9
3.51

10.71
20.83

5?'
5,!

1?''

. y

v

Good

(1) WHO %

(2) WHO %

AM - 8.4-8

M

W2

W1
X 100

or

x 100 Where: A » % Moisture
B = Wetnese area cm^ 
M = Sample weight mg

Where: W^ = Sample weight after
pressing with 5 Kgs.

W, = Initial sample weight
before pressing

(3 ) % from pre cooking^processing.

(«/) m e a n  cf- t e r ,  t r ^ V c f  (  t o  l  e e > . . n i t )
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