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Rates of Fat Deposition in Two Strains of Broiler Cockerels
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Strain 30 had more abdominal fat at carcass weights below 920 g and less
ahdominal fat than Strain K at heavier carcass weight. On the other hand, the
difference at any given carcass weight never exceeded 10 g or 0.7 per cent of
the carcass. Furthermore, within the common 900 - 1400 g carcass weight
slaughter range, Strain 30 contained at most 7 g of abdominal fat (0.5% of the
carcass) and 30 g of chemical fat (1.9% of the carcass).

Discussion

Rearing broilers of the two strains using only current production
practices prohibits assessment of the effect of improved rearing conditions
during the past 25 years on carcass composition. Hence any differences
observed in composition are due to genetic changes in the modern broiler during
the last quarter century.

The modern broiler cockerel was heavier, contained more chemical fat in
the carcass and had more abdominal fat than the broiler cockerel of the mid-
fifties. However, these comparisons based on chronological age are
misleading. Comparison at a common carcass weight gives a better assessment of
composition differences. In the current study, such comparison practically
eliminated all strain differences evident from comparisons based on
chronological age. Furthermore, the 25 years of genetic change increased
growth rate, did not alter the relative rat of chemical fat deposition in the
carcass but appeared to have reduced the relative rate of abdominal fat
deposition. Nevertheless, within the normal 900 - 1400 g carcass weight
slaughter range, differences between strains in chemical fat and abdominal fat
contents of the carcass were very small.

It appears that criticism of the modern broiler concerning excessive
fatness is due to a failure to made comparisons at common carcass weights. In
addition, changes in rearing conditions could also have contributed to
excessive fatness; however, due to the design of this research, these effects
could not be evaluated.
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Table 1. Age at slaughter, number, mean carcass weight and percentages of
chemical and abdominal fat for each strain slaughter-age sub class.

Strain Number Age at Carcass Fat (%)!
slaughter (Wk) weight (g) Chemical Abdominal
K 6 1 34 11.4 0.3
3 3 3 120 11.0 1.3
5 5 249 8.0 1.4
7 7 511 9.5 1.9
7 9 691 9.3 2=l
5 10 928 3159 3.0
4 11 940 10.2 3.4
4 13 1143 14.5 5.8
6 5 1665 16.4 5.4
6 17 1897 15.2 6.7
30 5 1 53 12.6 1.0
=T 6 3 257 140 23
6 S 589 13.2 5.6
8 6 992 13.9 3.6
4 7 1121 15.8 4.4
3 9 1754 14.4 2.9
5 11 2313 16.7 4.1
6 13 2939 14.7 3.8
5 15 3289 18.7 6.6
4 17 3600 19.6 6.6

lAs a percentage of carcass weight

Table 2 Allometric relationship between weight of fat and weight of carcass
for each strain!

Strain Intercept Slope 2 Effect of strain3
(Standard Intercept  Slove
error)
Chemical fat K - 1.19 1.08(0.027)** NS NS
30 - 1.15 1.10(0.026)**
Abdominal fat K - 3.75 1.76(0.061 )** o ok
30 - 2.51 1.35(0.060)**
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