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A Comparison of Fattening Performance, Physico-Chemical Properties of Breast Meat,
Vaccine Titers in Cross Bred Meat Type Hybrid Chicks Fed Sulfur
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ABSTRACT : A study was conducted to investigate the fattening performance, physico-chemical properties of breast meat,
vaccine titers in cross bred meat type hybrid chicks fed organic sulfur. Total three hundred and sixty chicks of eight weeks
old were replaced in individual cage from 8 to 10 weeks old. Four levels of organic sulfur (0, 1.0, 2.0, 4.0%) containing
45% sulfur were added into basal diet containing CP 19% and ME 2,950 kcal/’kg. Weight gain, feed intake, feed conversion
were weekly measured. The proximate composition, physico-chemical properties of breast meat, vaccine titer and sensory
characteristics were examined at the end of experiment.

Weight gain, feed intake and feed conversion of birds fed organic sulfur were not statistically different with control. There
were no significant difference in feed intake and feed conversion. However, abdominal fat(%) of birds fed organic sulfur
tended to increase compared with control. Crude fat of breast meat decreased significantly in organic sulfur treatments(P<0.05).
The red color of breast meat seemed to increase but was not statistically different among the treatments. Cooking loss showed
decrements significantly in organic sulfur treatments(P<0.05). Mechanical Hardness, cohesiveness and springiness were prone
to be high and gumminess greatly high in breast meat of birds fed organic sulfur addition compared with control. Juiciness
tended to increase and greasiness decreased(P<0.05) in organic sulfur treatments by the sensory evaluation. The overall
acceptability of the breast meat was the highest at 2.0% organic sulfur added chicks(P<0.01). There were no different blood
cholesterol, AST, ALT and BUN.

(Key words: cross bred hybrid chicks, organic sulfur, fattening performance, meat quality, sensory characteristics)
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Table 1. Fattening performance, carcass yield, abdominal fat of cross bred hybrid chicks fed different organic sulfur at 70 days of
age
Treatments Body weight(g) Weight gain  Feed intake FCR Carcass Abdominal

(%) Initial Final (@ (8 yield(%) fat(%)

0 1,462 2,259 797 2,400 3.015 78.75 1.77

1.0 1,451 2,189 738 2,280 3.092 79.58 1.79

2.0 1,455 2,236 781 2,417 3.102 77.93 2.03

4.0 1,460 2,230 771 2,482 3.232 77.95 2.30

PSE 4.23 17.64 15.94 39.09 0.04 0.50 0.20

Table 2. Proximate composition, sulfur deposition in breast meat of cross bred hybrid chicks fed different organic sulfur at 70 days

of age
Treatments . .
%) Moisture Crude protein Crude fat Crude ash Sulfur pH
(1]
%
0 73.24 24.81 3.30° 1.27 0.36 5.86
1.0 72.85 24.91 2.69° 1.13 0.34 5.77
2.0 72.79 24.41 2,95 1.36 0.37 5.73
4.0 72.98 24.67 2.08° 1.27 0.31 5.84
PSE 0.13 0.15 0.12 0.06 0.03 0.03

abc

Means within a column with no common superscripts differ significantly(P<0.05).

Table 3. Breast meat color, purge and cooking loss in cross bred hybrid chicks fed different organic sulfur at 70 days of age

Treatments Lt o - Purge loss Cooking loss
(%) (%) )
0 542 1.9 6.4 297 10.95°
1.0 54.2 2.6 7.9 2.08° 9.44™
2.0 53.6 2.6 6.0 2.68° 9.31°
4.0 51.4 2.0 6.0 2.07° 8.19°
PSE 0.54 0.16 0.43 0.11 0.33

** Means within a column with no common superscripts differ significantly(P<0.05).
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“able 4. Mechanical texture characteristics in cross bred hybrid chicks fed different organic sulfur at 70 days of age

Treatments Shearing Hardness Cohesiveness Springiness Gumminess
(%) force(kg/cm’) (kg/em®) (o) (%) (®
0 433 7.67 17.17 13.46 363.0
1.0 3.66 7.81 19.77 13.37 364.6
2.0 4.08 7.75 20.90 13.50 4104
4.0 5.24 7.74 2220 16.46 465.9
PSE 0.213 0412 1.688 1.313 51.052

‘Table 5. Sensory evaluation scores of the broiler chicks fed different amount of organic sulfur at 70 days of age

Treatments(%) F-value
) 0 1.0 2.0 4.0

) Traits P-value

1.634

Col 2.53+0.98 2.41£1.13 2.20+1.04 2.84+1.32

o P<0.526

Umami 4.16£1.60 4.63+1.87 4.69+1.86 4.19+1.42 0.706
P<0.559

Oft-flavor 2.97+1.49 3.01+0.96 2.63+1.46 2.69+1.26 0.844
) P<0.485

Hardness 4.72+1.44 5.06:1.64 4.69+1.84 4.56+1.81 0412
] P<0.746

- 5.506

Chewiness** 4.72+1.55° 5.001.72° 3.84+1.39° 5.00+1.68°

ewiness 9 P<0.006

Juiciness 2.75+1.08 3.44+137 3.22+1.54 341136 3.025
P<0.052

%

Greasiness* 3.38+1.39° 3.00+1.42® 2.50+1.34° 2.81+1.45% 3838
. P<0.025

Overall ab a b ab 2.017

+ +

acceptability* 5.66+1.86 5.19+1.49 6.09+1.87 5.41+1.66 0,014

' Mean standard deviation.
) ab

Means within a column with no common superscripts differ significantly(P<0.05).
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Table 6. Blood composition in cross bred hybrid chicks fed different organic sulfur at 70 days of age

Treatments T-cholesterol Protein Albumin AST ALT BUN AG ND titer

(%) (mg/dL) (g/dL) (g/dL) (IU/L) (IUn) (mg/dL) (log)
0 110 3.79™ 1.66 195 5.80 1.70 0.75% 8.9
1.0 108 4.55° 1.65 186 3.60 1.50 0.59° 8.6
2.0 110 430 1.66 204 5.70 180 0.66 8.5
4.0 102 3.48° 1.57 198 4.10 1.30 0.84° 9.3
PSE 321 0.13 0.03 4.55 0.39 0.08 0.02 0.20

abc

Means within a column with no common superscripts differ significantly(P<0.05).
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