











(64.0%), or absent (9.3%). Dandarawi mele chicks had a cup type comb, they had alseo
wattles. Dandarawi female chicks had ne comb and wattles.

Feathering of Dandarawi chicks was late. Full feathering was not before 8.-10. we-

ek old. 100% of 192 Dandarawi chicks frem the two sexes which fed the different expe-
rimental rations were fuli feathered ét l6-week old.

100% of the tested Denarawi male chicks (96) had celoured}&gg;ept neck hackle?ﬁack
were ever white. 95.4% from 96 Dandarawi female chicks were wheaten (but neck hackle,
back, wing, and teil were darker then breast, Keel, and thigh which were pale) with s-

ome little of black feathers in wing and tail. The rest of the females (4.6%) were grey.

b= Live body measurements and carcass percentages as indicators for live body weight eof

Dandarawi-and leghorn chicks:

Table 3 summarizes live body weight and percentages of different parts of Dandarawi
male chicks as mean (of thirty chicks) and standard error of each criterien,

Table 4 gives caleulation of some regressien equations for each of the twe chick br-
eeds Dandarawi and leghorn. Thereof it would be possible to calulate the body weight by
Knowledge of one of the live body measurements (tibia length, breast depth, breast width
& 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 mentiened




between brackeis - measuré~ments namely by means of the body welght declaration. These
equations - and likéﬁwise other equations for the other breeds - are & geod guide in
control and estimation of body gain, chick performance, profitableness, and also in im-
provement of chick breeds. This is agree with the findings of Rizk and El-Ibiary

(1960 a) on other breeds.

Turek et. al. (1966) determined the breast cross section (of different breeds) and
breast longitudinal gsection from & selfdesigned apparatus. They found too the highest
correlation-coefficients between breast cross section and amount of meat and between
weight of legs and amount of bones.

Chemical centents and physical preperty of chick meat of Dendarewi and Leghorn:

It could be also calculated the chemical contents (% moisture and/or % protein) or
the physical property (as water helding capacity pereentage) of chick meat mutually,
i.e. from each other, by means of the suitable regression equations (Table 4). That is
useful in calcuation and estimation of chick meat qualitye.

Lean meat percentges of Dandarawi and leghorn were calculated in Table 5. These per-

centages were some what higher in the leg meat of males Dandarawi and leghern than

in female chicks. The opposite was noticed in the breast meat of the two breeds i.e€e

females had given higher values than males, but with some exceptions. Table 6 presentes




seme effects en meat properties and loss of weight ef cooking and freezing of Dandar-
awi chick meat.The highest water holding capacity percentage was in fresh meat beca-
use of the water content.Differences were noticed between muscles, cooking type, and
calculation method. Boiled breast and reasted leg gave the highest acidity.less of w-
eight by roasted meat was higher than by other cooking methods.Cooking of fr@zgﬁzfzi-
lowed by loss of weight between 29 - 40% (from the weight before freezing) according
to cooking method. The taste of roasted Dandarawi was the best then boiled and breiled.

Lawrie (1968) mentioned that the losses due to shrinkage on cooking will be greater

since the high temperatures involved will cause protein denaturation and a gensidereble
lowering in water - holding capacity. Moreover,some of the shrink or Juice on cooking
will represent nen-aqueous fluid, since the high temperatures will melt fat and tend to
destory the structures re¥aining it. Increasing temperature increase cooking loss, being
due to loss of moisture. Thereupon, all differences observed for water holdling capacity ,

acidity,and loss of weight by cooking due to method, time, and temperature of cooking.,
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Table (1): Crest eppearance percentage of 16-week o©ld Dandarawi

Chicks™
s
Dietary Protein Level % :
Crest clar ity 17 0 e3 : b |
e T B PR G M. F. M. I
Very Cleer 47.0| 87.5(21.4|57.7| 35.3 | 63.6 | 47.6 190
Cleat 37.0| 12.5(57.2]26.9] 52.9 | 36.4 | 38.1 250
Absent 16.01 00.0/21.4|15.4] 11.8 | 00.0 | 14.3 00.0
!

) : f
2 n= 24 chicks/sex/dietary protein level (total number completed th;

test = 192), |
M, = male F. = female

|
|
|

——
Table (2): Existence and size of comb of l6-weex old Dandarawl‘wi

chicks as percentagesx <__”/J

i

Dietary Protein Level %
Size of cemb 17 20 23 ;‘ff//
Sizeable 36.8 27.7 29.3 14) |
Middle 63,2 5546 59.6 764
absent 00.0 16.0 11.7 !:if[

n completed these data = 96 male chicks.

L]
]
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Tmne 3 Average percentages and standard error of different parts
of Dandarawi male chicks at sixteen weeks of age (n=30).
-
’; Criterion Meen (X) Standard error (§]
~ ;‘“e body weight (g) 1399533 95.243
o) meal sgible parts %! 65:2; 222:
01| Peatherg 4l 5.84 0.880
; i{:ad %i 5.06 04300
Negs 3 5455 0.540
| ® 5.49 0.375
%Zzard (before opening) %l 329 0.235
| ;::r;l(empty-cleaned) % 1.67 0.165
[ - 2,67 0.275
[ [ lets g * 1 5.01 0.345
| o ooet 5t 26,82 1.195
l;lgh %t 33,75 4.010
,J Th?ast meat (boneless) %1 18.38 2,580
| 3. 28 meat (boneless) % 21.81 2,100
Th‘f&st bone gt 9.00 1.960
| 5 8h bone ¢l 9,70 1.590
| ::Singz%m 1 65,92 1.525
r By 41,52 0.915
Bre&st% : 52.76 1.180
5‘ Ty "S5t (boneless) % 25,94 2,875
| 3, Meat (boneless) % 3BT 0.999
*less meat 42 66.21 4.775

Caycelsg —

*rcentages of dressed,plus giblets
*Teentages from live body weights

ercentages of liver, heart, gizzard and testis

Sercentﬂéges of carcass after bleading, picking the featthers, evi-
3 :

ratlng and removing head and legs .

Yt
e
R b
I PerCGnt&ges from dressed weights
il

e




Table (4) : Regression equations for Dandarawi and leghorn

chicks at the age of 16 - week

(I)

Cennection

Equation

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. (¥)
Body weight g.(x)/Dressing percentage®(y
Body weight g.(x)/Giblets percentag® (y)
Body weight g.(x)/Liver percentage (¥)
Body weight g.(x)/Feather percentage(y)
Meat moisture %(x)/Meat protein %(y)
Meet moisture %(x)/Meat water holding
cepacity %(y)

Meat protein %(x)/Meat water holding
cepacity % (y)

y=0.0149x - 5.4370
y=0.0132x - 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=11,0230 - 0,0079x
y=3.8120 - 0,0011x
y=9.3200 - 0.0021x
y=3.3550 + 0.0052x
y=25,2130 x - 1756.7000
y=84.9230 + 96.6700x
y=462.7620 = 5.3190x
y=7329.8490 .- 98.7330x
y=412,0210 - 4,0110x
y=410.,0210 - 3.8940x

P

(I) = The number completed each test per breed was 96

(+)
(=)

ing head and legs.
(xx) = Liver, heart and gizzard.

12

For Dandarawis (++) = For Leghorns
After bleeding, dry-picking the feathers, eviscerating and r®

(4%,

~

——
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Table 5; Lean meat percentagesI of slaughtered 16- week old D-
~ andarawi and leghorn chicks (on fresh basis)
:j Bregq Dietary Protein Level %
(#L\\ Muscle Sex 17 20 23 26
u)&md '
o Leg Male 83.20 80.35( 87.65 | 87.35
() Female | 79.00 77.94| 84.83 | 94.91
] .
E*) Breast Nale 87.46 83.21| 87.88 | 90.07
4
(”Le Female 85.43 89.64] 88,56 93.30
gh
¢ e Leg Male 86.60 84.95| 86.07 | 85.30
(* Female 85497 84.49( 85.18 | 83.57
(#
(¢ Breast Male 92,01 94.991 91.00 -
1
! Female 91.37 93.28| 94.79 | 93.46
q\\\\-»
(*,‘ Tt ereere—
x .
w %I@an B . Total meat nitregen % x 100

(Accerding te Pearson,

1965 ' F
&nd fees, 1968) Where F = 3.6 for the dark meat

= 3,9 for the breast.




Table 63 Effect of coeking and freezing on meat properties
and loss of weight of slaughtered male o
of Dandarawi at sixteen weeks of age.
v Fresh‘ Frozen Roasteé BO;I;¢QZ€
Criterien Muxle meat e et — meé
il
Water holding cépacity%(l) Breast _— i 57.14 |57.03 6&£
Thigh 3= — | 55.93 [63.93 pie!
n " n (2) preast |94.08 | — | 87.21 |87.52 [{48
Thigh | 93.51 | — | 85.74 |B8.35 {4
Acidity as mg Oleic acid/ | Breast — — 74,30 |503.0 Wﬁ?
100 g meat Thigh 8 % s ] 23053 4048 30';
v " " Lactic acid | Breast —— B — 23.7 |160.5 5?
/100 g meat Thigh — — 73.4 | 12.9 |8
% less of weight (3) Breast - it s 3.5] i
Thigh 3R o — | 10.7288
Whole +o 2.77 | 31.98| 20.84%
+1.09 | + 3.41 113.8713/'
%+ " " v by me lting af- Whole o 5647+ e —_—
ter freezing (3) 1395
) 56"
Testing Panel test for Whole - N Excell- | Good ’ﬁ
flavour (4) ent ;
_U
AM - 8.48
(1) WHC % = x 100 Where: A = % Moisture
M B = Wetnese area cm2
W M = Sample weight mg
(2) WHC % = x 100 Where: W, = Sample weight after
= pressing with 5 Kgs.
W; = Initial sample weight
% before pressing
(3) % from pre cookingxprocessing.
N
(4) mean ef ten tesler ( ":‘C""“"""‘/‘"j te Lees L 1yée ) <
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