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AA

Table 1 Hfect of carcass quality of broilers reared on floor and in brooders

%

Carcass index Week Reared in brooder Reared on floor PF\)/aI ue
3 90.00+1.37 90.59+1.17 0.23
4 90.30+1.17 90.60+1.05 0.28
Carcass yield 5 89.40+0.99 90.31+1.51 0.09
6 90.25+1.21 89.96 +0.90 0.28
3 65.71+2.54 64.87+2.08 0.20
4 67.03+1.50 67.40+1.60 0.30
Eviscerated yield 5 67.51+1.13 68.24+1.23 0.12
6 67.66 +2.54 67.88+2.96 0.43
3 4.14+0.23 4.18+0.24 0.33
4 4.12+0.19 4.09+0.12 0.34
Proportion of left wing 5 3.98+0.16 3.99+0.18 0.45
6 3.94+0.16 3.90+0.13 0.27
3 10.53+0.59 10.51+0.56 0.47
4 10.92+0.42 11.24+0.39 0.05
Proportion of Ieft leg 5 11.57 +0.49 11.54 +0.32 0.47
6 12.18+0.27 12.09 £0.50 0.31
3 2.36+0.20 2.43+0.16 0.17
4 2.46+0.17 2.27+0.17 0.01
Proportion of |eft foot 5 2.48+0.16 2.35+0.13 0.05
6 2.42+0.11 2.15+0.11 0.00
3 57.55 57.40 0.82
Length of tibia(cm) < 70.07 70.45 0.61
5 76.55 77.08 0.66
3 1.42+0.36 1.50+0. 49 0.32
4 1.55+0.48 1.56+0.37 0.48
Proportion of abdominal fat 5 2.37+0.62 2.18+0.82 0.30
6 1.96+0.67 1.85+0.31 0.33
3 6.01+0.57 6.16 +0.60 0.27
4 6.64+0.33 6.94+0.18 0.11
Proportion of left breast 5 6.84+0.31 7.22+0.42 0.03
6 6.82+0.53 7.29£0.40 0.02
1.5 (P<0.05) , 4W 5W
SPSS 10.0 , , (P>0.05)
t , Arcsin 2 , AA
(P>0.05), 3w
2 (P<0.05),
2.1 AA ,3W
1 AA , AW( P < 0.01) ,5W
(P>0.05); (P<0.05) ,8W( P<0.05)
AA AW , 4W
(P<0.05), (P<0.05) ,
(P>0.05) AA AA 4W (P>0.05);
, AA A4W( P < 0.01) ,5W 3w (P<
(P<0.05) ,6W( P<0.01) 0.05), 5W ,8W (P
; AA 5w < 0.01)
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2 AA
Table 2 Hfect of carcass quality of AA broiler and Beijing fatty chicken reared on floor and in brooders

%

AA AA broiler Bejing fatty chicken
Carcass index Week  pearedin Rearedon  SEM P Reared in Rearedon  SEM P
P value P value
brooder Hoor brooder floor
2 8.11 8.25 0.12 0.558 6.66 6.51 0.25 0.764
3 9.01 9.09 0.12 0.739 7.55 7.09 0.10 0.017
. 4 9.44 9.62 0.12 0.449 8.06 8.24 0.11 0.407
Proportion of
left leg 5 9.86 9.83 0.08 0.876 8.97 8.87 0.09 0.583
6 10.59 10.69 0.15 0.751 9.60 9.71 0.14 0.710
8 11.41 11.18 0.10 0.271 10.18 10.15 0.25 0.951
2 2.33 2.40 0.04 0.444 2.48 2.41 0.09 0.697
3 2.47 2.36 0.06 0.416 2.71 2.82 0.10 0.614
. 4 2.42 2.16 0.04 0.000 3.02 2.62 0.10 0.039
Proportion of
left foot 5 2.02 1.86 0.03 0.028 2.31 2.09 0.08 0.138
6 2.00 1.97 0.04 0.709 2.25 2.12 0.06 0.297
8 2.01 1.82 0.04 0.025 2.22 2.13 0.07 0.514
2 5.80 5.47 0.12 0.172 3.08 3.43 0.13 0.189
3 7.32 7.01 0.14 0.277 4.23 3.73 0.12 0.028
) 4 7.59 7.88 0.13 0.284 4.16 4,11 0.14 0.860
Proportion of
left breast 5 8.22 8.21 0.16 0.976 4.15 4.29 0.10 0.471
6 7.95 8.62 0.23 0.145 4,37 4.76 0.11 0.081
8 8.66 8.85 0.21 0.682 4.23 4.95 0.13 0. 002
3 AA

Table 3 Hfect of meat quality of AA broiler and Beijing fatty chicken reared on floor and in brooders

AA AA broiler Bejing fatty chicken
Carcass quality Week  pearedin Rearedon  SEM P Reared in Rearedon  SEM P
brooder floor P value brooder floor P value
2 2.79 2.66 0.23 0.787 3.67 5.21 0.23 0.030
(%) 3 2.13 2.65 0.25 0.073 2.57 3.71 0.23 0.000
Fat content
of breast 6 2.00 2.24 0.20 0.394 2.22 2.13 0.21 0.661
8 2.18 2.10 0.20 0.764 2.76 2.26 0.20 0.037
(mg/ g) 6 1.05 1.06 0.04 0.904 1.13 1.15 0.04 0.809
Stearic acid 8 1.13 1.03 0.03 0.277 0.93 1.17 0.07 0.056
(mg/ g) 6 2.84 2.66 0.27 0.787 2.60 2.50 0.20 0.810
Oleic acid 8 2.95 2.31 0.21 0.236 1.84 2.56 0.23 0.137
(mg/ g) 6 2.26 2.27 0.19 0.838 2.53 2.73 0.14 0.501
Linoleic acid 8 2.48 2.09 0.16 0.342 2.04 2.94 0.27 0.087
(mg/ g) 6 0.15 0.14 0.02 0.946 0.13 0.13 0.01 0.949
Linolenic acid 8 0.17 0.13 0.01 0.432 0.11 0.17 0.02 0.114
2.2 AA
3 AA (P>0.05)
) 3W
(P<0.05), 6W ,8W

(P<0.05)
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Effect to the Carcass Quality of Broilers Reared in Coopsand on Floor

YUAN Jiamrmin,GUO Yumin,LI Qinryun,YANG Ying ,WAN G Zhong

(State Key L aboratory of Animal Nutrition, Collegeof Animal Science and Technology,

Chinese Agricultural University ,Beijing 100094, China)

Abgract : 264 7-day-old male Arbor Acres broilers were used in experiment 1 ,and one 144 7-day-old
male Arbor Acres broilers and 144 7-day-old male Beijing fat chickens were used in experiment 2. They
were respectively reared in six brooders and six floor lots to compare their carcass quality. The result
showed that there were no sgnificant differencesfor the carcassyield ,eviscerated yield ,legs ,wings ,abdonr
inal fat fat content in breast and mainly fatty acids between those reared on floor and in brooders( P >
0.05). The portion of feet was higher in broilers rearing in brooders than those on floor. In contrast ,the

portion of breast was lower in broilersin brooders.

Key words: broilers;brooder -rearing;floor-rearing ;carcass quality ;fatty acids



