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Table 1- Carcass yield, abdominal fat and breast meat lightness (L*), redness (a*), and yellowness (b*),

cooking loss (CL) and water-holding capacity (WHC) of male broiler chickens fed finisher diet with five
nutrient density levels and slaughtered at different age.

Sk sl3e o515 o Al i s
Nutrient . N i A “
Density D-I;Blrggti%k Breast éuﬁ: "]m | Eviscerated L* ax b* CL  WHC
(ND) meat meat “~ Abdomina carcass
Other fat

%CW %LBW
92,5 30.89 37.35  31.76° 3.032 65.17 51.38 860 1031 31.20 76.44°
95 30.18 3820  31.63? 3.312 65.99 50.88 893 10.25 30.65 80.93?
97.5 30.67 38.63% 30.71% 2.530c 66.15 50.64 867 10.65 30.11 82.19?2
100 30.49 39.342  30.18° 2.31¢ 66.45 50.86 9.17 1047 3214 77.87°
102.5 30.04 39.182 30.78% 2.58bc 66.37 50.42 843 997 3197 77.70°
SEM 0.353 0.489 0.389 0.208 0.441 0.742 0.282 0.291 0.747 0.881
Slaughtered age (SA) xS -\
38d 29.75° 37.66° 32,592 2.54b 65.36° 47.72° 8.20° 10.12 30.39°® 76.92
46 d 31.15% 39.418  29.43° 2.972 66.70? 52.36% 9.04% 10.21 32.04*8 7857
SEM 0.223 0.310 0.246 0.132 0.278 0.469 0.178 0.184 0.472 0.557
Source of variation, p value
ND 0.432 0.040 0.029 0.009 0.271 0.920 0.381 0.553 0.271 0.000
SA 0.000 0.000 0.000 0.031 0.001 0.000 0.030 0.341 0.017 0.247
ND* SA 0.349 0.123 0.676 0.236 0.263 0.628 0.417 0.557 0.042 0.007
Nutrient density response, p value
Slaughtered at 38 day of age
Linear 0.265 0.027 0.052 0.078 0.137 0.858 0.859 0.496 0.353 0.696
Quadratic 0.353 0.068 0.113 0.910 0.197 0.585 0.864 0.367 0.332 0.652
Slaughtered at 46day of age
Linear 0.526 0.063 0.085 0.067 0.182 0.573 0.044 0.287 0.724 0.000
Quadratic 0.273 0.590 0.783 0.519 0.849 0.534 0.039 0.317 0.525 0.000

AP /00 il s pme OVt ties alie b s = ghils S Ot s sla Sl
abv/alues with different superscripts within a column for each effect are significantly different (p<.05).
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Abstract

The objectives of this study were to evaluate the effects of feeding different energy and nutrient dense finisher diet
on meat yield and quality of breast meat of broiler chickens. Three hundred 23d old Cobb-500 meal chicks were
allocated to five treatments randomized complete block design with 6 replicates and 10 birds each. The
experimental diets formulated to contain 92.5, 95.0, 97.5, 100.0, and 102.5% of the energy and nutrient
recommendations stated in the 2016 Cobb-500 Commercial Management Guide. The birds under the equal
condition reared until the 22d of age and then fed with dietary treatment for 24d (23-46 d of age). At the age of 38
and 45 days of each experimental unit, a bird was selected and tested to determine the effect of experimental
treatments on carcass yield and meat quality. The effect of finisher diet energy and nutrient concentration on breast
meat efficiency, abdominal fat, and carcass water storage capacity was significant. Increasing energy and nutrient
concentrations of the finisher diet caused a linear and a significant increase in breast meat and a linear and
significant decrease in the abdominal fat at the age of 38 and 46 days and a change in the quadratic equation of
breast meat water holding capacity. Slaughter age was significant on all carcass performance indices and meat
quality indices. As the age of slaughter increased, the carcass efficiency, breast meat and abdominal fat increased,
and carcasses of slaughtered birds at 46 days of age significantly had brightness (L *), redness (a *) and water
holding capacity was higher. The results of this experiment showed that increased energy and nutrient
concentrations of the finisher diet would improve carcass yield and quality characteristics.

Keyword: Broiler Chickens, Breast Meat Quality, Finisher Diet, Nutrient Density, Slaughtered Age.
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