
96

0669

1

https://doi.org/10.54172/mjsc.v13i1.656 DOI:

 

8 968 :7

(P<0.01)

(P<0.05)07 0<9< 9:

(P<0.05)

(P<0.01)<90 9:;9; ;6

(P<0.05)

07 0<9< 9:

(P<0.01)

(P<0.01)

(P<0.01)(P<0.05)(P<0.01)

                                           
9

<19 

https://doi.org/10.54172/mjsc.v13i1.656


 

99

0669

(P<0.01)

(P<0.01)

(P<0.05):8 99:0 9;7 606 68

Watts and Kennel., (1995)

9<:6:6

06

9<<896

<6

NASS, (2000)

(Young et al., 2001)McNally and 

Spicknall., (1949)

Brake et al., 

(1993)

Grey et al., (1983)



90

0669

0808

966

:6

07

966

AOAC, (1990) 

SAS, (1990)

General Linear Model 

(GLM)Duncan, 

(1955)

1 

9

8 968 :7

(P<0.01)

(P<0.01)

68 6;60 79

(P<0.05)9; 9999 :9



 

96

0669

1

968056:90;659;9<596
969950;

969560

966958790665089<56;
90985;<

96956<

865;67<5<695:<NS 
8656;

;5<6

65:9
65<66599NS

65:<

6596

6856;605796590
665:7

6568

9;599995:90509
975<7

99576

99<;568996956;9586
9999509

9509

:656:96506;586
98597

;56;

96590965:065:0NS 
96596

658;

09759;0605788560NS 
06;58:

08599

065:<0956<65:8
075<7

65;:

959095:06509NS 
959:

9569

70586605<79569
:65:0

95<:

<9059:;9;5;698560
;<65:7

::58;

P<0.05

9P<0.0

Ns

(P<0.01)



97

0669

(P<0.01)

<90 9:;9; ;6

De 

Marchi, et al., (2005)

Pakdel et al., (2001)

90

Azahan, (1984)

06

Hayse and Marion, 

(1973)

:6 7;

:8 06

0

(P<0.01)(P<0.05)

(P<0.01)

Walters et al., 

(1963)

2 

6

(P<0.05)

07 0<9< 9:

(P<0.01)

(P<0.01)

8< 7<88 79

De Marchi, et al., (2005)



 

98

0669

2

±SE 

65<<656669

656:65966

657965669

650:65688

65<<65669

657;65667

65066599

656:6566:

65996576

6596656;8

656765697

65<9656669

P<0.05

9P<0.0

3

±SE 

9<95609<9577756<NS 
9<65;;

0656<

9<59:0750<65<< 
095:6

8589

99 889959:6576NS 
99599

95<9

8:59<8656665;7** 
8857<

75:6

885798<57<9560** 
8:57:

8570

P<0.05

9P<0.0

Ns 



99

0669

Young et al., (2001)

3 

7

(P<0.01)

(P<0.01) 

(P<0.05) 

:8 9::0 9;7 60

6 68

(P<0.05) 

(P<0.01)

9< 7799 <006 70

9; 9:

(P<0.05)

9; :<9: 87

(P<0.01)

Grey et al., (1983)

Hardy , et al., (1974)

De Marchi, et al., 

(2005)



 

9:

0669

4

SE

:0 96:7 6<6 09
:6 96

9 96

96 99: :;6 99
; <8

6 08

6 :76 896 07NS 
6 96

9 06

06 ;609 806 69
00 99

0 96

:0 9;:8 9:6 67
:6 <0

0 96

9< 7799 <06 ;;
9; 9;

7 87

6 687 606 06
6 9<

9 9;

06 709; 9:6 67
9< 0<

0 69

9; 9:9< 786 88NS 
9< 69

0 :9

68 7968 686 9<NS 
68 79

9 76

6 6<7 606 09 
6 88

6 78

9; :<9: 876 78 
9; 9:

0 60

P<0.05

9P<0.0

Ns 



9;

0669

Carcass Characteristics and it's Chemical Composition of Broiler 

Chickens as Influenced by Sex 
 

I. M. El-Jarari  

 

Abstract 

 
Fifty birds of broiler chicken at five weeks of age were chosen randomly and 

used in this experiment (25 males and 25 females). Birds live-body weights were 

recorded before slaughtering. After slaughtering, the weight of the carcass (before and 

after feathering), feathers, legs, fat, gizzard (without mucosa), heart and liver (without 

gall bladder) were recorded. Also, Breast before and after skinning, drumstick and thigh 

weights (without skin) were recorded and samples of these cuts were used for chemical 

analysis.  

Results indicated that live body weights and weight after slaughtering were 

significantly (P<0.01) higher for males than females, and males were higher for 

approximately 5.63 and 5.74% times, respectively than females. The results also 

showed that there were no significant differences between males and females for 

skinned breast weight and skin of the drumstick weight, while breast skin was 

significantly higher (P<0.05) for females than males (24.29 vs. 19.17 gm, respectively). 

Weights of feathers, legs, weight after feathering and liver without gall bladder were 

significantly higher for males than females. While internal fat and visceral fat the 

differences were  not significant between both sexes.   Correlation of live body weight 

and weight after slaughtering (P<0.01), head weight (P<0.05) and feather weight and 

final body weight (P<0.01) were positive.      

Contents of fat, and crude protein percentages were significantly higher 

(P<0.01) for males breast than females, while ash contents were not significant. In 

contrast, moisture contents were significantly higher (P<0.05) for females drumstick 

than males (75.16 vs. 72.68%) and (4.02 vs. 3.35%), respectively. 

It can be concluded that sex has an effect on most of carcass characteristics and 

their chemical composition although males were superior than females. 

                                           
 Horticulture department, Faculty of Agriculture, Omar El-Moukhtar University. 
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