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mr“ - Study is to evaluate the carcass composition with meat yield and chemical composition of
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Bronze commercial breed, bred in Tiirkiye.
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A1l data were subjected to analysis of variance (Steel and Torrie, 1960).
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RESULT and DISCUSSION: Percentage carcass yield was found between 59% and 81% and the mean was /

al.(1982) observed that the carcass yield of turkey was between 73.5%-76.1%. -
1e”
y ha ;

. 3 el ™
meat compared to the white meat. As reported by Berry et al.(1980), heavier turkeys had 3 ToW i
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Carcass composition of turkey was given in figure 1. In its general carcass composition, turke

percentage than the smaller ones. Since, heavier turkeys were used in this study, a greate
white meat was obtained. The total meat yield was also found to be high, being 58.2%. fw
sid"
pH was found to be 6.74 for dark muscles and 5.79 for white muscles. These values 1ndicateda

difference between the pH values of dark muscles and white muscles (p<0.05).
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Chemical compositions of white and dark muscles and skin are summarized in figure 2. Dark musc1® if
‘ ghe *
percentage of fat than the white muscle (p<0.05). There were no significant differences betweel
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dark muscles regarding their protein and moisture contents. As would be expected, skin

percentage of fat and the lowest content of moisture compared to the white and dark muscles “xO- 4ﬁﬁ[
The ash content of the skin was Tlower than of the white and dark muscles although
istatistically neglectable. Pla
Skin and thigh were expected to have high level of cholosterol in respect of their chemical
the cholesterol determination was made on these two parts. Skin had an average value of 103

is considered to be high and thigh had an average value of 60.7 mg/100g.
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When the TBA values were analized just after the slaughter in the mentioned three parts of turwy%f”w
to learn about the lipid oxidation, significant differences were found between them. skin Mdﬂd&
mean TBA value which was 0.52 mg malonaldehyde/kg. The TBA values of thigh and breast were O'lewdh‘
malonaldehyde/kg respectively. The relatively higher TBA values of skin and thigh can be exwa”
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high contents of fat. This situation gives way to a faster 1ipid oxidation and a shorter shel
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CONCLUSION: At the end of the carcass dissectioning of the big turkey bred in Turkiye, the? NM’
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total meat yields of carcass were determined to be high. It is concluded that, the ut »ﬂﬁ
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valuable parts, thighs and breasts, as cheap meat sources 1in every time of the year and
the trimming parts in the industrial production is possible and economical.
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