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SUMMARY

This study was designed to compare chemical
composition and quality of carcass parts of 99
broiler chickens of Arbor acre and Marshal MY
strains, respectively atthe Teaching and Research
Farm, University of Agriculture, Abeokuta, Nigeria.
At the 56" day of the experiment, 6 birds per
replicate were slaughtered after euthanization for
carcass analysis and evaluation. The meat
samples from the breast and thigh muscles were
analyzed for proximate composition. The data
obtained were subjected to a t-test at 5% significant
level. The results on the proximate composition
(p<0.05) of the muscles showed that values
obtained for the thigh gross energy (2.11 kcal/g),
thigh dry matter (28.73%), thigh fibre diameter
(5.24 mm), thigh fat (8.08%), breast dry matter
(29.88%) and breast fibre diameter (5.54 mm)
were higher in Marshal MY strain. Hence, it was
concluded that meat quality is a function of genotype
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determinar la composicion proximal. Los datos
obtenidos fueron sometidos a la prueba t, a nive
de 5% de significacion. Los resultados de le
composicion proximal (p<0,05) de los musculos
mostraron que los valores obtenidos para la ener-
gia bruta (2,11 kcal/g), materia seca (28,73%)
diametro de las fibras (5,24 mm) y grasa (8,08%;
de los muslos y la materia seca (29,88%) Yy
diametro de las fibras (5,54 mm) de las pechugas
fueron mayores en la linea Marshal MY. Se con-
cluye que la calidad de la carne, es funcion de
factores genotipicos y ambientales.

INTRODUCTION

Poultry meat production has been very
dynamic over the last decade and now
occupies the second place in the world just
after pork (Le Bihan-Duval, 2005). Inrecent



