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Table 1. The carcass cut-up parts of TLRI-13 chicken at different weeks of age

Ages of male TLRI-13 chicken (wks)

Carcass traits

6 8 10 12 14 16 18 20
Live weight (g) 2167.1°  863.1¢ 1091.87  1496¢ 17364 1908.1°¢  2182.4> 2228.6°
Carcass (g) 1647.6° 6429 827.1¢ 114377 1343.4°  1512.7¢  1719.7°  1775.1°
Dressing (%) 76.03f 74.482 7576 76.45¢ 77.384  79.28° 78.80°¢ 79.65*

882.3 31048  407.5F  573.8°  676.7  767.8¢ 877.4>  920.5°
Breast and thigh (g)

BTPY (%) 53.558  48.28"  49.27¢ 50.17° 50.37¢ 50.76¢  51.02¢ 51.86°

Lean meat of breast ~ 555.9° 189.7" 247.6° 341.7¢ 426.8° 4964 580¢ 627.2*
and thigh (g)

LBTP? (%) 3374 2951 29.94¢  29.88¢  31.77¢  32.79¢  33.73*  35.33¢
Ages of female TLRI-13 chicken (wks)

Live weight (g) 1971.3*  660.9" 8128 1108.37  1280.7¢ 1452.2¢ 1707.1° 1910.9°

Carcass (g) 1510.2¢  504.8"  605.68  841.7°  950.1¢ 1097.49  1305.4°  1444.9°

Dressing (%) 76.61%®  76.83*  74.58° 7595  74.19"  75.57¢  7647°  75.61¢

820.7*  2453h  291.7¢  4242F  482.7°  556.8¢  672.5°  742.8°
Breast and thigh (g)

BTP7 (%) 54.34* 48594 4817  50.40°  50.81¢  50.74c  51.52  51.41°

Lean meat of breast  510.8* 149" 193.5¢ 2687 306.1° 35544  431.9°  465.7°
and thigh (g)

LBTP? (%) 33.82¢  29.52¢  31.95¢  31.92¢  32.22¢  3239¢ 3309  33.63°

#h Means on the same row with different superscripts are significantly different (P <0.05).
() Breast and thigh as percentage of carcass weight.
@ Lean meat of breast and thigh as percentage of carcass weight.
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Table 2. The carcass cut-up parts of BL2 chicken at different weeks of age

Ages of male BL2 chicken (wks)

Carcass traits

6 8 10 12 14 16 18 20
Live weight (g) 2167.1°  1296.7" 1596.58  1940.3F  2330.9¢ 2730.9c 2782.2" 2889.8°
Carcass (g) 1647.6° 1018.8" 124038 1524.57 1842.6¢ 2138.4c 2238.4> 2293.5°
Dressing (%) 76.03¢  78.50° 77.69¢  78.57°  79.05>  78.30¢ 80.45%  79.37°
Breast and thigh (@) 882.3¢  500.7¢ 6149  790.5¢ 1000.9°¢  1103.8° 1175.5°
BTPY (%) 53.55>  49.15¢  50.22¢  51.85¢ 52.32¢  51.62° 51.25¢
Lean meat of breast  555.9¢  312.2¢ 3913 499.1°  660.7°  731.5° 791.5°
and thigh (g)
LBTP? (%) 3374 30.06°  31.96° 32744  35.86°  34.21° 34.51°
Ages of female BL2 chicken (wks)
Live weight (g) 1971.3¢ 1031.2"  1211.58 1457.8" 1747.3¢ 2051.8° 2453.5* 2569.8°
Carcass (g) 1510.2¢  802.5"  920.5¢ 11241 1328.6° 1577.6° 1869.5> 1948.8¢
Dressing (%) 76.61¢  77.82%  7598¢  77.11°  76.04¢  76.89°  76.20¢  75.83¢
Breast and thigh (2) 820.7°  391.1F  464.9¢  577.8¢  700.2¢ 823.3° 1021.6*
BTPY (%) 54.34*  48.73¢ 51184 51.40¢  52.70°  52.19¢ 52.42¢
Lean meat of breast  510.8°  241.58  299.6"  377.2¢  445.8! 5349 671.6%
and thigh (g)
LBTP? (%) 33.82°  30.09°  32.98!  33.56°  33.55¢  3391° 34.46°

*h Means on the same row with different superscripts are significantly different (P <0.05).
() Breast and thigh as percentage of carcass weight.
@ Lean meat of breast and thigh as percentage of carcass weight.
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Table 3. The carcass cut-up parts of Red-feathered country chicken at different weeks of age

Ages of male Red-feather chicken (wks)

Carcass traits

6 8 10 12 14 16

Live weight (g) 2167.1¢ 1857.5¢ 2155.94 2768.4¢ 3030.1° 3253.12
Carcass (g) 1647.6° 1450.6f 1714.14 2235.8° 2487.5° 2638.4*
Dressing (%) 76.03" 78.9¢ 79.514 80.76° 82.09* 81.10°
Breast and thigh (¢) 882.3¢ 731.6¢ 864.3¢ 1169.9° 1313.9*
BTPY (%) 53.552 50.43¢ 50.42¢ 52.33¢ 52.82°
Lean meat of breast ~ 555.9° 471.8¢ 564.9¢ 766.3° 861.12

and thigh (g)
LBTP? (%) 33.74° 32.52¢ 33.66° 34272 34.622

Ages of female Red-feather chicken (wks)

Live weight (g) 1971.34 1431.1° 1832.4¢ 2153¢ 2519.8° 2900.3*

Carcass (g) 1510.2¢ 1094.1° 1441.3¢ 1717.8¢ 2035.5° 2319.8

Dressing (%) 76.614 76.45¢ 78.66° 79.78° 80.78* 79.98°
820.7¢ 549.9¢ 784.7¢ 899.2° 1048.2*

Breast and thigh (g)

BTPY (%) 54.34* 50.26¢ 54.44* 52.35° 51.50¢

Lean meat of breast  510.8° 348.1¢ 483.2¢ 594.5° 708.7%
and thigh (g)

LBTP? (%) 33.82° 31.82¢ 33.53b 34.61* 34.82°

*f Means on the same row with different superscripts are significantly different (P <0.05).
(D Breast and thigh as percentage of carcass weight.
@ Lean meat of breast and thigh as percentage of carcass weight.
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Table 4. The carcass cut-up parts of Black-feathered country chicken at different weeks of age

Ages of male Black-feather chicken (wks)

Carcass traits

6 8 10 12 14 16
Live weight (g) 2167.1¢ 1325.5F 1702.4¢ 2109.24 2410.3° 2627.7*
Carcass (g) 1647.6° 1020.6¢ 1355.14 1674.6° 1913.5° 2095.12
Dressing (%) 76.03¢ 76.99¢ 79.602 79.40° 79.40P 79.732
Breast and thigh (2 882.3¢ 516.7 693.6¢ 864.2¢ 1020.6° 1134.8°
BTPY (%) 53.55b 50.63¢ 51.18¢ 51.61¢ 53.34° 54.16
Lean meat of breast ~ 555.9¢ 328.2¢ 44524 569.8° 693.3% 778.3%
and thigh (g)
LBTP? (%) 33.744 32.16f 32.85¢ 34.03¢ 36.23° 37.15°
Ages of female Black-feather chicken (wks)
Live weight (g) 1971.3° 1144.8¢ 1273.24 1661° 2100.2° 2532.28
Carcass (g) 1510.2¢ 864.9f 967.4¢ 1302.3¢ 1667.8° 2031.6*
Dressing (%) 76.614 75.55¢ 75.98¢ 78.40¢ 79.41° 80.232
Breast and thigh (2 820.7¢ 442.7° 502.1¢ 684.74 882.4° 1025.7%
BTPY (%) 54.34° 51.19¢ 51.90¢ 52.85° 52.91° 50.49¢
Lean meat of breast  510.8¢ 283.1F 310.9° 445.8¢ 545.1° 639.2°
and thigh (g)
LBTP? (%) 33.82° 32.73¢ 32.144 34.23° 33.68° 31.46¢

*f Means on the same row with different superscripts are significantly different (P < 0.05).
() Breast and thigh as percentage of carcass weight.
@ Lean meat of breast and thigh as percentage of carcass weight.
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Fig. 1. The carcass weight of four breeds of Taiwan country chicken at different weeks of age.
TLRI-13 (TLRI line 13) : -4~ ; BL2 (NCHU line BL2) : -lll- ; RFC (Red-feather chicken) : -A- ;
BFC (Black-feather chicken) : - X -
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Table 5. The measurements of carcass weight, dressing, BTP(" and LBTP® for broiler and four breeds of
Taiwan country chicken

Sex Strains Carcass (g) Dressing BTP LBTP
%
Male Broiler® 1647.6 76.03¢ 53.55° 33.74¢
TLRI-13® 1719.7 78.80° 51.02¢ 33.73¢
BL2® 1842.6 79.05° 52.32° 35.86°
RFC® 1714.1 79.512 50.42¢ 33.66°
BFC® 1674.6 79.40° 51.61° 34.03°
Female Broiler® 1510.2 76.61° 54.342 33.82°
TLRI-13® 1444.9 75.61° 51.414 33.63°
BL2® 1577.6 76.89° 52.19¢ 33.91°
RFC® 1717.8 79.78 52.35¢ 34.61°
BFC® 1667.8 79.41° 52.91° 33.68°

+bed Means on the same column of the same sex with different superscripts are significantly different (P <
0.05).
() Breast and thigh as percentage of carcass weight.
® Lean meat of breast and thigh as percentage of carcass weight.
® Market broiler (6 weeks of age).
@ TLRI-13 (TLRI line 13) : male at 18 weeks of age ; female at 20 weeks of age.
BL2 (NCHU line BL2) : male at 14 weeks of age ; female at 16 weeks of age.
RFC (Red-feather chicken) : male at 10 weeks of age ; female at 12 weeks of age.
BFC (Black-feather chicken) : male at 12 weeks of age ; female at 14 weeks of age.
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Abstract

This present study was conducted to evaluate the carcass characteristics of four breeds of Taiwan country
chickens from 8 to 20 weeks of age, and dressing percentages, BTP (breast and thigh as percentage of carcass
weight) and LBTP (lean meat of breast and thigh as percentage of carcass weight) were compared to those
of common broilers. During the evaluation period, the body weights of different breeds from the heaviest to
the lightest were red-feathered country chicken (RFC), and black-feathered country chickens (BFC), BL2
and TLRI-13. The ages of RFC, BFC, BL2 and TLRI-13 males reached the marketing carcass weight, as the
common broilers at 6 weeks of age, were 10, 12, 14 and 18 weeks of age, respectively, and females took two
more weeks to reach marketing carcass weight. Although BTP of country chickens were slightly lower than
that of the common broilers, LBTP at marketing carcass weight were similar to that of the common broilers.
Additionally, the average dressing percentages of male and female country chickens were higher than that of
the common broilers (79% vs. 76%, P < 0.05) except the females of TLRI-13 and BL2. In conclusion, Taiwan
country chickens possessed comparable meat productivity and appropriate carcass weights as the common
broilers at the defined weeks of age. The results shown in this study was a good piece of information for the

dressing and meat processing industry.

Key words: Carcass, Taiwan country chicken, Weeks of age.
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