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Background

Due to its paramount biological and nutritive significance, turkey meat is considered a highly ranked foodstuff. It is well-known that this meat contams a high
content of proteins and a small one of fats, hence its markedly low energetic value.

The results obtained as yet point to the conclusion that the quality of turkey meat depends on a range of different factors. In addition
genetic basis, some of the researchers, such as Moran et al., (1970), Perenyi (1980), Peric et al., (1992) found quantitative and qudmm“
turkey meat characteristics to be closely linked with sex and growth of turkeys at the time of slaughter. In this sense, Ristic (1980)
emphasized that fattening of the female turkeys was optimal until the 14th week of age, w hile that of the male ones could be performed until
the 22nd week of age in order to achieve larger mass of the dressed carcass as well as that of the most important basic part of the breasts.
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Objectives
The objective of the paper was, therefore, to study the effects of the fattening length of time in the male turkeys on the individual parameter®

of the carcass quality of the proveniance Nicholas.

Methods
The total of 60 young male fattened turkeys of the proveniance Nicholas were used for the research. All the turkeys were laid on the same day and f fattened
equally under the same conditions up to being transferred for slaughter. The trial turkeys were selected from the flock randomly and directed for slaughetr in
five trial phases (each consisting of 12 head). The first slaughter and analyzing of carcass quality were performed after 14 weeks had elapsed from f attening
The other trial groups were slaughtered and analyzed after every two weeks so that the last trial group was slaughtered and analyzed after twenty-two Wee™

had elapsed from the fattening. [
After the slaughter and dressing, the carcasses were cooled up to the temperature of around 40C deep in the breasts lasting for 24 hours ant

cut into the basic parts, following the method specified by Regulations. After cutting and evidencing the data about the mass of the sing &
basic parts, dissection of the breasts on the muscle tissue, bones, skin and connective tissue, was per formed.
The data obtained were worked out, using the appropriate mathematical-statistical methods.

Results and Discussion
The data about turkey mass before slaughter, that of the dressed carcasses and slaughter yield are presented in tab.1.

From the table 1. one can see that extended fattening along with an increase in mass of the dressed and cooled carcasses elevated the
slaughter yield of the cooled carcasses. Thus, with fattening extended from 14th to 22nd week, the slaughter yield increased by 5.99%. TH

difference was corroborated statistically at the level P < 0,05.

From the tab.2.. one can see the data about the share of the individual basic parts in the mass of the dressed and cooled turkey carcasses.

From the (]dhl in the table 2., on can see that with growing older at slaughter, the share of drumsticks and thighs decreased, whereas that ®

breasts increased. Thus, at slaughter in the 22nd week of age, the share of breasts was greater by 5.69% compared to that of the basic P

evidenced in turkey carcasses after 14 weeks of the fattening. The analysis of the data about the share of the remaining basic parts sugge”

an absence of the regularly expressed tendency on the changes in dependence of fattening duration.

The research results are in full agreement with those of Moran et al.. (1984), Ristic (1996) and Peric et al., (1992).

The data on the share of the individual breast tissues of turkeys differing in age, are presented in the tab. 3.

From the tab.3.. one can see that the share of the muscle tissue in the breast mass increased by around 1.0% with an increment in age fro

14th to 18th week, wherupon the muscle share decreased with fattening prolonged up to the 22nd week of age. The greatest share of bon®®

(13.36%) was evidenced in the breast mass at the slaughter at the age of 14 weeks and the lowest one (7.39%) at that of 22 weeks. TH?
Thus:

10

I1y

15

m

difference was highly statistically significant ( P<0.01). The skin share in the breast mass increased with extended time of fattening.

the skin share in the breast mass of the turkeys slaughtered at the age of 22 weeks appeared to be significantly higher (P < <0.05) comparet
that recorded with slaugher at the age of 14 weeks. In addition, the research results also pointed to the functionally and statistic?
significant dependence between the connective tissue share increase in the breast mass and age function.

Conclusion .
Based upon the results on the individual parameters relating to the quality of turkey carcasses of the prov eniance Nicholas in dependence of the age at slaughter, the follow L2
may be concluded:
- Fattening extended from 14th to 22nd week of age led to a significant increase in the mass and slaughter yield of the dressed carcasses; 4
- Compared to the mass of the dressed carcass, the share of breasts increased with increase in fattening time, whereas that of drumsticks &
thighs decreased, and

- The share of muscle tissue in the breast mass has shown a rising trend with growing age at slaughter from the 14th to 18th week. Fu

extension of the fattening up to the 22nd week of age, however, displayed a decreased share of the muscle tissue in the breast mass.
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Table 1. The Yield of the Dressed Carcasses of Turkeys of Various Age
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Age
‘

l'urkey mass before

slaughter (g)

Dressed cooled

carcass weight (g)

Slaughter yield of the
cooled carcass (%)
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‘[ilhlu 2. The Share of the Basic Parts in Carcasses of the Turkeys Varying in Age (%)
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‘ b3, The Share of the Individual Tissues in the Breast Mass of the Turkeys Varying in Age (%)
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