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Background
T h e  p o u ltry  p ro d u c tio n  in  th e  la s t  few  d e c a d e s  h a s  b e e n  in ten s if ied  an d  n o w a d a y s  i t  c o n ta in s  a ll  c h a ra c te r is t ic s  o f  in d u s tr ia l p ro d u c tio n . 

T h is  te n d e n c y  in  th e  p o u ltry  p ro d u c tio n  d e v e lo p m e n t h a s  re s u lte d  in  p o o re r  p ro d u c t q u a lity , h ig h e r  p ro d u c tio n  c o s ts  a n d  u n n a tu ra l  sy s te m  o f  
re a r in g . C o n s e q u e n tly , a ll  o f  th e s e  fa c ts  h a v e  le d  to  a n  ev e r-m o re  p ro n o u n c e d  s tr iv in g  fo r  a  “ re tu rn  to  n a tu re ”  in  th e  p o u ltry  re a r in g , p r im a rily  
in  o rd e r  to  p ro d u c e  b io lo g ic a lly  m o re  v a lu a b le  fo o d . In  th a t re sp e c t, th e  E u ro p e a n  U n io n  c o u n tr ie s  h av e  e s ta b lis h e d  s ta n d a rd s  fo r  n o n - in d u s tr ia l 

p o u ltry  m e a t p ro d u c tio n  (T a lim ir  a n d  M a s ic  2 0 0 0 ).

Objectives
T h e  r e se a rc h  to p ic  w a s  to  d e te rm in e  c e r ta in  p a ra m e te rs  o n  m e a t q u a lity  o f  b ro ile rs  (h e n s  a n d  c o c k s )  re a re d  in  tw o  d if fe re n t n o n - in d u s tr ia l  

w a y s  o f  r e a r in g  (e x te n s iv e  re a r in g  in  a  c h ic k e n  p e n  an d  o u t le t  re a r in g ) . P o u ltry  m e a t q u a li ty  p a ra m e te rs , n a m e ly  s la u g h te r  y ie ld , th e  a b d o m in a l 
fa t sh a re  a n d  b a s ic  c a rc a s s  p a r ts  y ie ld s  in  th e  w e ig h t  o f  c h ic k s  b e fo re  s la u g h te r, w e re  a n a ly z e d . T h e  a im  o f  th is  s tu d y  w a s  a  c o m p a ra tiv e  a n a ly s is  
° f  th e  b ro i le r  m e a t q u a li ty  p a ra m e te rs  m e n tio n e d  in  te rm s  o f  th e  e f fe c t o f  th e  n o n - in d u s tr ia l  re a r in g  sy s te m s  u sed .

Material and Method
T h e  m a te r ia l  a t  th e  s ta r t o f  th is  e x p e r im e n t  c o n s is te d  o f  2 0 0  o n e -d a y  o ld  c h ic k e n s  o f  th e  lin e  h y b r id  H y b ro  H . T h e  fa tte n in g  o f  th e  b ro ile rs  

la s te d  5 6  d ay s . In  th e  f irs t fo u r  w e e k s  th e  re a r in g  w as c o n d u c te d  w ith in  th e  sa m e  c o n s tru c tio n  w ith  th e  d e e p  f lo o r co v e r in g . T h e n , a t  28  d a y s , 
th e  e x p e r im e n ta l  c h ic k e n s  w e re  d iv id e d  in to  tw o  g ro u p s . O n e  g ro u p  w a s  re a re d  w ith in  a  c lo s e d  o b je c t , in  a  c h ic k e n  p e n , a t p o p u la tio n  d e n s ity  
° f  12 b ro ile rs  p e r  sq u a re  m e te r  a n d  u n d e r  th e  e x te n s iv e  p ro d u c tio n  c o n d itio n s  in  th e  c h ic k e n  p e n , a c c o rd in g  to  th e  E u ro p e a n  U n io n  re g u la tio n s  

° n  n o n - in d u s tr ia l  p o u ltry  m e a t  p ro d u c tio n . T h e  se c o n d  g ro u p  w a s  p ro v id e d  w ith  th e  sa m e  u se fu l a re a  w ith in  th e  c lo s e d  c o n s tru c tio n , b u t th e re  
w e re  o u tle ts  fo r  th e s e  c h ic k e n s , to o . T h e  o u t le t  s iz e  w a s  su c h  to  p ro v id e  e a c h  c h ic k e n  w ith  1 s q u a re  m e te r  o f  th e  o u tle t  a rea .

T h e  tr ia l c h ic k e n s  w e re  fe d  tw o  a p p ro p r ia te  c o m p le te  fo d d e r  m ix tu re s : th e  in it ia l  o n e  (u p  to  2 8 ,h d a y )  a n d  th e  fina l o n e  ( fro m  th e  2 8 ,h till 
th e  4 9 lh d a y  o f  fa tte n in g ) . In  th e  la s t  w e e k  o f  th e  fa tte n in g  p e r io d , th e  c h ic k e n s  d ie t  c o n s is te d  o f  7 0  %  g ro u n d  c o rn  a n d  a b o u t 3 0 %  c o n c e n tra te  
m ix tu re .

F o llo w in g  th e  f a tte n in g  p e r io d , 12 b ro ile rs  (h a lf  m a le s  an d  h a lf  fe m a le s )  w e re  c h o s e n  a t  r a n d o m  f ro m  e a c h  e x p e r im e n ta l  g ro u p  an d  
s la u g h te re d , w ith  th e  a im  o f  e x a m in in g  q u a n t i ty  b ro i le r  m e a t c h a ra c te r is t ic s  a t  th e  s la u g h te r  lin e . T h e  c h ic k e n s  w e re  m a n u a lly  s la u g h te re d  an d  
d e -fe a th e re d . T h e  fo llo w in g  d a ta  w e re  re c o rd e d : c h ic k e n  w e ig h t b e fo re  s la u g h te r, m a s s  o f  p ro c e s s e d  w a rm  c a rc a s s  a n d  m a s s  o f  c o ld  ca rc a ss , 
f u r th e rm o re , so m e  m a jo r  e d ib le  a n d  n o n -e d ib le  s la u g h te r  p ro d u c ts , a s  w e ll a s  a b d o m in a l fa t w e re  w e ig h e d .

P ro c e ss e d  a n d  c o ld  c a rc a s s e s  w e re , th e n , d is s e c te d  in to  b a s ic  p a r ts  (b re a s ts , th ig h s , d ru m s tic k s , w in g s , p e lv is  an d  b ack s ). W e ig h ts  o f  th e  

in d iv id u a l b a s ic  p a r ts  m e n tio n e d  w e re  d e te rm in e d .
F ro m  th e  d a ta  o b ta in e d  b y  th e s e  m e a s u re m e n ts , s la u g h te r  y ie ld s , th e  s h a re s  o f  b a s ic  c a rc a s s  p a r ts  a n d  a b d o m in a l fa t in  th e  w e ig h t o f  

b ro ile rs  b e fo re  s la u g h te r  w e re  w e ig h e d .
T h e  a n a ly s is  o f  th e  re s e a rc h  d a ta  w a s  m a d e  b y  u s in g  th e  u su a l v a r ia tio n  s ta tis t ic s  m e th o d s . T h e  te s tin g  o f  th e  s ig n if ic a n c e  o f  d if fe re n c e s  

Was c o n d u c te d  th ro u g h  th e  fo llo w in g  v a r ia tio n  a n a ly s is  m o d e l: 

y iJk =  M +  (P), +  (S G )U +  e.jk
th a t  is , th e  m o d e l c o r re s p o n d in g  to  th e  tw o - fa c to r  e x p e r im e n ta l  p la n  2 x 2  (2  se x es  a n d  2  sy s te m s  o f  r e a r in g ) .

Results and Discussion
T ab le  1 sh o w s v a lu e s  o f  s la u g h te r  y ie ld s  in  b o th  h e n s  a n d  c o c k s  in  tw o  d if fe re n t n o n - in d u s tr ia l  w a y s  o f  re a r in g  (I  g r o u p - in  th e  o u tle t  

te a r in g  a n d  th e  II  o n e - in  th e  e x te n s iv e  c h ic k e n -p e n  re a r in g  sy s te m ).
P ro m  th e  T ab le  1, o n e  c a n  se e  a  s o m e w h a t h ig h e r  t r a d itio n a lly  d re s s e d  c a rc a s s  y ie ld  in  th e  h e n s  o f  th e  e x p e r im e n ta l  g ro u p  a s  c o m p a re d  to  

th a t in  th e  c o c k s . H o w ev e r, b o th  th e  d if fe re n c e s  b e tw e e n  th e  se x es  an d  th e  re a r in g  sy s te m s  s tu d ie d  w e re  s ta tis t ic a lly  in s ig n if ic a n t. H ig h e r  re a d y  

to  c o o k  y ie ld  v a lu e s  w e re  r e c o rd e d  in  th e  h e n s . T h e  d if fe re n c e  b e tw e e n  th e  se x e s  in  v iew  o f  th e  re a d y  to  c o o k  c a rc a s s  y ie ld  w a s  s ta tis t ic a lly  
Slg n if ic an t (P < 0 .0 5 ) . H o w ev e r, f ro m  th e  p o in t  o f  v iew  o f  o v en  re a d y  c a rc a s s  y ie ld , th e  e s ta b lis h e d  d if fe re n c e s  b e tw e e n  b o th  th e  re a r in g  sy s te m s  
s tu d ied  an d  th e  b ro i le r  se x es  w e re  s lig h t, i. e . n o n -s ig n if ic a n t.

T h e  sh a re s  o f  th e  b a s ic  c a rc a s s  p a r ts  a n d  o f  a b d o m in a l fa t in  th e  h e n s  a n d  c o c k s  o f  th e  re a r in g  sy s te m s  s tu d ie d  a re  p re s e n te d  in  th e  T ab.

B a se d  u p o n  th e  d a ta  in  T ab le  2 , i t  c o u ld  b e  c o n c lu d e d  th a t  th e  o u tle t- re a re d  h e n s  h a d  th e  h ig h e s t  (2 2 .8 7 % )  a n d  th e  e x te n s iv e ly  c h ic k e n -  
Pe n -fa tte n e d  c o c k s  th e  lo w e s t (2 0 .9 8  % ) b r e a s t  c a rc a s s  sh a re . T h e  c o c k s  in  b o th  re a r in g  sy s te m s  h a d  a  so m e w h a t h ig h e r  th ig h  sh a re . S im ila r  

W stick  sh a re s  w e re  fo u n d  in  th e  b ro i le rs  o f  b o th  e x p e r im e n ta l  g ro u p s . T h e  d if fe re n c e s  b e tw e e n  th e  b ro ile rs  re a re d  in  tw o  d if fe re n t n o n - 
tjtdiastrial sy s te m s  o f  re a r in g  w e re  a ls o  s l ig h t  in  v iew  o f  th e  w in g s , p e lv is  a n d  b a c k  sh a re . F u r th e rm o re , u s in g  th e  a n a ly s is  o f  th e  s ig n if ic a n c e  o f  

e d if fe re n c e s  b e tw e e n  th e  tr ia l b ro ile rs  a s  re g a rd s  th e  sh a re  o f  c e r ta in  b a s ic  c a rc a s s  p a r ts , it w a s  d e te rm in e d  th a t th e  d if fe re n c e s  te s te d  w e re  
no t s ta t is tic a lly  s ig n if ic a n t (P > 0 .0 5 ) .

T h  ^ 1C N o m i n a l  fa t sh a re  ra n g e d  f ro m  1.71 %  in  th e  c o c k s  o f  th e  II tr ia l g ro u p  to  2 .2 4  %  in  th e  h e n s  re a re d  in  th e  sa m e  sy s te m  o f  re a r in g . 
e a b d o m in a l fa t  sh a re  w a s  n o t s ig n if ic a n tly  a f fe c te d  b y  th e  b ro ile r  re a r in g  sy s te m s  te s te d  an d  a  s ta tis t ic a lly  s ig n if ic a n t d if fe re n c e  (P < 0 .0 5 )  

as e s ta b lish e d  in  te rm s  o f  th e  e f fe c t  o f  th e  sex  o f  th e  b ro ile rs  e x a m in e d . A  s ig n if ic a n tly  h ig h e r  a b d o m in a l fa t  sh a re  w as  re c o rd e d  in  th e  tr ia l 

6ns as c o m p a re d  to  th a t  in  th e  c o c k s .
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T h e  sh a re s  o f  th e  b a s ic  c a rc a s s  p a r ts  a n d  o f  a b d o m in a l  fa t w e re  g e n e ra lly  n o t s ig n if ic a n tly  a f fe c te d  b y  se x , b e in g  in  c o n fo rm ity  w ith  th e  
re su lts  b y  H e a th  a n d  O w e n s  (1 9 8 5 ), M a s ic  e t  a l. (1 9 8 5 ), a s  w e ll a s  by  H o p ic  e t  al. (2 0 0 0 ). C e rta in  d e v ia tio n s  f ro m  th e  re su lts  o b ta in e d  a s  re g a rd s  
th e  l ite ra ry  so u rc e s  re s u lte d  f ro m  th e  e f fe c ts  o f  th e  r e a r in g  sy s te m s  s tu d ie d  { B o g o sa v lje v ic -B o s k o v ic  e t al. 1996 , 199 7 ), th e  c a rc a s s  d is s e c tio n  
m a n n e r  (R ic a rd  1 988) a n d  o f  th e  e x a m in e d  sa m p le  s iz e  (R is tic  1993).

Conclusion
B a s e d  u p o n  th e  s tu d y  re s u lts  m e n tio n e d , th e  fo llo w in g  m a y  b e  c o n c lu d e d :

-S la u g h te r  y ie ld s , th e  b a s ic  c a rc a s s  p a r ts  sh a re s , a s  w e ll a s  th e  a b d o m in a l fa t sh a re  d id  n o t se e m  to  b e  s ig n if ic a n tly  a f fe c te d  by  th e  n o n ­
in d u s tr ia l b ro ile r  re a r in g  sy s te m s  s tu d ie d ;

-T h e  d if fe re n c e s  b e tw e e n  th e  se x e s  in  te rm s  o f  th e  m e a t q u a li ty  p a ra m e te rs  m e n tio n e d , w e re  a ls o  g e n e ra lly  n o n -s ig n if ic a n t. N am e ly , th e  
h e n s  h a d  o n ly  s ta tis t ic a lly  s ig n if ic a n tly  h ig h e r  (P < 0 .0 5 )  re a d y  to  c o o k  s la u g h te r  y ie ld  a n d  a  s ig n if ic a n tly  h ig h e r  a b d o m in a l fa t sh a re  c o m p a re d  
to  th e  co ck s .

Pertinent literature

1. Bogosavljevic-Boskovic S. (1996): 42nd International Congress of Meat Science and Technology, Lillehammer, Norway.
2. Bogosavljevic-Boskovic S. (1997): 43rd ICoMST, New Zealand.

3. Masic B., Antonijevic N., Vitorovic D., Latinovic D. (1985): Zbornik radova “@ivinarski dani”, Ljubljana 1985, 233-234.
4. Ricard F. H. (1988): Peradarstvo, 11-12, 33-37.
5. Ristic M. (1993): Tehnologija mesa, 2-3, 116-118.
6 . Heath J. L., Owens S. L. (1985): Poultry Science, No 2; 318-327.

7. Hopic S., Pavlovski Z., Lukic M„ Skrbic Z. (2000): @ivinarstvo, 1-2. 9-12.
8 . Tolimir N., Masic B. (2000): @ivinarstvo, 6-7, 113-115.

T a b le  1: S la u g h te r  y ie ld  in  c a rc a s s e s  o f  e x a m in e d  c h ic k s  (in  %  o f  l iv e  w e ig h t)

Trial group Sex Carcass mass in % of live weight
Traditionally dressed carcass Ready to cook Oven ready carcass

M
X 82.49 76.85 70.25

I
cv 1.73 2 .6 7 5 .9 0

F
X 84.81 79.40 72.14

cv 1.98 1.98 2 .7 2

M
X 83.78 77.49 70.31

I I

cv 1.93 2 .2 6 2 .4 8

F
X 8 4 .2 5 79.10 71.03

cv 1 .19 1.90 2 .2 0

M-Males
F-Females

T ab le  2: S h a re s  o f  b a s ic  p a r ts  a n d  a b d o m in a l fa t

Trial group Sex Abdominal fat Breasts Thighs Drumstick Wings Back Pelvis
X

M 1.74 21.06 9.91 11.13 7.96 9.10 8.66

I
cv 28 .31 7 .1 7 9 .1 0 3 .9 6 2 .7 6 1 3 .8 0 10 .90

X
F 2.00 22.87 9.67 11.54 7.97 9.23 8.84

cv 2 0 .5 8 2 .8 4 2 .0 4 1.92 2 .3 5 5 .3 4 4 .1 5

X
M

1.71 2 0 .9 8 10 .19 11.52 7 .6 2 9 .2 0 8 .6 7

II
cv 11 .02 1.79 2 .0 9 3 .0 6 3 .2 0 6 .3 0 3 .6 2

X
F

2 .2 4 2 1 .6 7 9 .7 5 11 .30 8 .0 2 8 .5 2 8 .8 6
cv 12 .25 4 .5 4 1.67 2 .3 4 4 .3 2 3 .2 7 5.31

M-Males
F-Females


