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I. IMNRODUCTION

Qunlity svecifications for the "ideal" msrket ty»e bird, live
or dressed, as expressed in the "Tentztive Specificetions for United
States Stencards end Grades™, indicate that the bird must be young,
meaty, full-fleshed, uniform color, well-tled, &nd free from deformi-
ties, torn skin, pin feathers, bruises or other dressing defects.

Mezty end full-fleshed, from a market man's view point, per-
tains to the amount of fattering finish present in a bird witn ref-
erence to the age. The breast, thighs, and the drumstick are given
special attention and must be full end meaty. There snould be very
little inuication of excessive amount of bone present. A merket man
thinks in terms of "cut-out" velues wnen hencling birds. He is inter-
ected in low Gressing and evisceruting percentares, &nd in obteining
a nirh percentage of edible mest. 4 nigh percentage of "ecdible mest
or choice cuts" adds "eye evpeel" to the dressed cercess, and also
meriket demsnd. Possible varietions in the dressing, evicceratirg and
bone percentrces betveen breeds ere of grest interest to market men
and certsin breeds may be preferred over others. The terms "broad
breest", "plumpness", anc "fleshing" are used in the practice of grad-
ing. fctuelly, there is little difference in body type, after the
feathers are removed, betwveen most breeds of approximetely the suine
weight. It is difficult to be soecific in pointing out extreme cif-
ferences in type between the siediterranean and hAsiatic Classes of
chickens and Cornish breeds.

The Mediterrcnean Clescses &re normally more "rangy" in tyoe

then the Asictics. The birds are inclined to be long legged in pro-
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portion to body size. The breast of the Leghorn is not broad end
meaty and the shoulder amd bsck are narrow in width. The stenderd
weight of the Cornish breed is greater then the Langshen, but lighter
than the other Asiatic Clasces. In general tyve both the Corrish
end the Asiztic Clase have deep and broad breests.

Experiments are few in which tangible measures of differ-
ences in market characteristics betveen breeds have been made.
"iarket grade" is the common pruactical measure, but the yield of
"choice cuts" is probably more precise. The term "choice cuts"
refers to those which have the least percertspe of bone, or the
greetest proportion of edible meat to bone. The cuts thet are
normally considered cnoice &re the breast, thigh and drumstick.

The principsl loss in determining the percentsge of edible meat in

a carcess is that of tne bones.

II. REVIEW OF LITERATURE

Variations betveen breeds in the percentage of bone of the
totsl weight have been reported by Jull and acw (1922). The varia-
tions were not great. The hezvier breeds hed more totel edible mect
in proportion to bone than the lighter breeds. jlitchell, Card and
Hamilton (1926) found the greatest percentage of bone in young chicks.
As the birds approached maturity, the percentage of bone decreased.

Larger choice cuts are obtained from the larger sized breeds,
end for this reason large breeds are preferred to sm&ll ones. Jaap
ard Pencuite (19%8) in comparing differernt breeds, found that birds
having a broad, well-fleshed breast hed & better "merket type" than

naerrow breasted &nd angular ones.
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A comparison of crossbred and purebred chickens, iew (1933)
found that Cornish x Barred Plymouth Rock and Leghorn x White Plymouth
Rock were heavier than the Barred Plymouth Rock, Rhode Island Red,
Yyandotte ard White Leghorn purebreds &t 10 weeks of sge. A4s roast-
ers at 4 pounds weight, there was very littlebdifference betveen
the purebreds erd the crossbreds in ese. However, the Leghorn x
White Plymouth Rock crosses reeched the 4 pound veight two weeks
earlier then the Reds or the Barred Plymouth Rock purebreds. Great-
er differenceé in age at 5 pounds were noted between breeds. The
Reds ard Barred Plymouth Rocks attzined the weight earlier than the

other breeds.,

III. PURPOSE OF INVESTIGATION
The objects of the experimental procedure reported herewitin
vere to determine variations in the percentege of edible meat and
provortions of "choice cuts" between purebred end crossbred rossting
chickens, and to ectsblish tangible measures of body type with
relation to merket grade, ard to determine tne possibility of salvag-

ing food mutrients from rew chicken bones.

IV. KETHODS AND WATERIAL
Tests were mede of mele progeny of five different matings.
The matings were Rhode Island Reds, Vhite Leghorns, Dark Cornish x
%hite Leghorn, White Cornish x Barred Plymouth Rock, and Barred Ply-
mouth Rock. The birds were hatched June 13, wing-banded and reared
on the college poultry expverimental grounds. The pullets were seo-
arated from the cockerels at eight weeks of age. One-helf of the

meles were caponized et this age.
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The birds were fed & growing mash retiom* and were resred in
batteries the first 6 ﬁeeks ard then allowed on the renge. Yeighings
vere taken at reguler intervals during the growth period. In the fall
the birds were put into pens and confined.
In Februery, 2t 10 months of age, for 5 successive days, 10
biras, S capons and 5 cockerels, one from each meting, were fasted for

24 hours. The birds were allowed water during the first 12 hours only.

1. Photograpinic Procedure, Body hMeasurements
and Grading
During the fasting period, the birds were photographed against
a white grid back boerd. Tuhe grid was divided into one-inch squares.
Black-end-white and Kodechrome photographs were taken &t e aistance of
7 feet from fhe back board with tne birds stoanding epproximately 8 in-

ches from the background.¥#*

#Used by ichiigan State College
Sterter Ration

White fish 100# “hesat bran 400¢#
Meat scraps 100 Yellow corn 640
Dried skim milk 100 Oyster flour 20
Soybean oil meal 100 bteam bone meal 10
Alfalfa meal 100 85 D cod liver oil 20
Ground oat groats 400 Salt 10

: . Growing Ration
Cracked corn and whest fed in hoppers and whole corn after birds
were older.

Ground corn 600# A1falfsa mesl 1004
Grourd oats 460 Soybean 0il meal 80
¥heat bran 400 Selt (iodized) 20
Meat scraps 100 Ground oyster shell

¥hitefish meal 100 flour 30

Dried sxim milk 100

##The photography results will be revorted elsewhere.
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Equipment used for photographing the birds wes a Leice camere,
an Argus C-% ctmera, a tripod for the cemera using the colored film,
two "fotoflood" lamps with reflectors, a Weston licht meter, Type A
Kodechrome &rmd black-znd-white panstomic film.

Measurements were taken of 9 parts of each bird with calipers
es follows: length of back, the width of hips, width of breast, depth
of front, depth of rear, lengtn of breast, length of shank, drumstick
length, and the cdrumstick diameter. These measurements were supple-
mented by merket grades. The live birds were graded by from three to
five individusls. DBody corformation, emount of fleshing and the quality
of finish were taiten into consideration. The dressed carcasses were
graded by the same individuels.

After the birds were photogreoned, measured, graded, end fasted
the required amount of time, they were weighed alive, stuck, bled, and
debrained. The blood wes caught in cups and weighed. The birds vere
dry-picked, except the first 10 indiviaual birds, which were "soft
scalded" and weirhed again to determine losses. This loss included
the total blood and feether loss. The carcasses were chilled for 24
hours &t £s° F. and photographed.

Photographing was done by placing the carcass upon its side
on the grid which wes placed flat on the floor. The photographs were
taken by the camera operator stanuing on a ladcer above the birds,
holding the cumera at a distance of 7 feet from the grid. Both a
black-end-white snd a Kodachrome photograph were teken of each bird.
Later the dressed carccss will be super-imposed upon the photograoh
of the live bird. After the =ide views were taken, the birds were

hung on a chilling rack. A black-end-white ard Kodachrome photogrenh
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was'taken of each class of birds together, showing the breast view.
¥hile the birds remained on the rsck they were greded. Thne dressed
birds were eviscerated by snlitting the back with a meat saw and remov-
ing the viscera. Then the carcass was s»lit the rest of the way so
that one-helf of it covld be used for cutting into parts and the other

helf seved for a cooking tect.*

2. Eviscerating Procedure

The eviscerating procedure wes as follows: First the snanks
were removed by cutting them et the hocks. The head was removed by
an incision with a cleaver &t a point on the neck one inch from the
bese of the sxull. DNext the crop was removed by maxing an incision
in the skin. After removing the crop, the esovhagus and the lorynx,
en incision #&s mzde in tne &bdominel region snd around the vent. The
vent was loosened, the back was snlit lengthwise with a meat saw, and
the viscera was lifted out and separated into various parts.

The edible viscera, the offal and the inedibles were each
veiched separately, nemely, the heaa, shanks, liver, gizzard, heart
and the inedibles. The left half of the birds wes chilled another
12 hours vwhile the right hzlf wes cut into 8 purts, the neck, wing,
drumstick, thigh, wishbone section of the breast, the breast, rear

quarter of the torso or the back, end the front quarter.

3. Method of Cutting

The method used for cutting the halves of the birds into the

#The cooking results will be reported elsewhere.
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verious purts was as illustrated in Figure 1. Ixtension Bulletin No. 20%%.
Each cut was weighed sepmarately on & balance calibreted in 5 grem units.

The emount of work reguired for xilling birds five days in suc-
cession, made it necessary to oreserve the perts by quick freezing.

The frozen parts were thawed vwnen convenient. The bones were
removed from esch psrt and weighed to find the percentages of bone in
each. The "boning" was done without cookirng the sarples to cetermine
how advantageous it may be to "bone" certsin uncooked perts for market-

ing purnoses.

4, Boning Procedure

In the experimentel procedure, only tiie bone wes weigned. Loss
or gzin in weirht due to moisture and a swall auourt of meat present
on the bones was not consicered significant because weights were recorded
from a balance celibruted in 5-grem intervsls,

After the bones were removed from the cuts, the boneless parts
of each individuel bird were wrapped togetiner in locker paper and guick-
frozen arain to be used for a fat determination in each respective cut.se¢

The bones from each bird were saved and then vere cooked to
determine how much food value could be sualvaged. The cooking was Gone
by boiling the bones. After the bits of meat were Cooxed to & stzge
vhen they were falling off the bones, the bones were removed from tne
broth, end tihe broth allowed to cool slightly. Owing to experimentel
error and difficulty in obtaining satisfactory results in the methods
used, the experiment wazs not completed. It wzs thourht thiet mezsure-

ments of the density of the fat content of the broth might reflect the

#* Preservation of kieets end Poultry in Frozen Food Lockers. Nich.
Ext. Bul. 22Z.
¢ Fet determinations will be revorted elsewhere.
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loss in cooking tne bones. The difficulty encountered wes that the
stock was viscous and gelatinous so thet successive hydrometer reacings

on the same ssmple were not identical.

5. Discussion of Results

The results are presented in tabular form for convenient
summarization and to conserve spsce. Deta presented in &ll caces &re
on the aversge of five birds. In the case of tne Leghorn capons, thne
averege is on three birds only.

Dressing and eviscerating losses of the capons are given in
Tzble 1. The blood and feather losses were computed in percentages of
the live bird weight. The heaa, shank, edible viscera and ineaible
viscera weipht were computed in percentares of the dressed cercass
weight.

Ahnalysis of the live weights (Table 1) of the capons indicates
thet there are some noteble differences. The Vhite Cornish x Plymouth
Rock cross was the heaviest of the grouo. The purebred Plymouth Rocks
vere next and the Rhode Island Feds were third. These were followed
closely by the Dark Cornish x White Leghorn, and the White Leghorn
purebreds respectively.

There were no great differences in dressing and eviscerating
losses between breeds or each class except the %nite Leghorns. The
Leghorns in each class had a high blood, feather and head loss in
compsrison with the other breeds. They had the highest percenteage of
edible giblets also.

In compering the dressing losses of the cockerels, Table 2,

the losses were approximctely the sume for all breeds excent the Leg-



Table 1. VEIGHTS OF VALRIOUS PARTS OF CHICKENS OF DIFFERENT BRGLDING
(CAPONS)
Parts Plymouthkhite Jornish | Rhode |Vhite Cark Cornish
Rock X Island |Leghorn X
Plymouth Rock | Red Leghorn (White)
Live
weight (gr.) %268.8 2522.1 285l.1 ]1928.8 2724
Dressed
veight (rr.) 2914.6 2754.2 2624.1 11979.4 2869.2
Eviscerated
weight (gr.) 2310 2595 2059 1122Z.3 19632
Blood
loss (%)% 2.558 3.199 2.946 | 4.821 3.744
Feather
loss (%) * 10.83%3 8.483 7.962 110.984 6.915
Head
loss (%)t 2.808 3.954 4.078 | 8.559 4.890
Shanks
loss (%) ¢ 4.495 4,206 4.121 | 4.863 4.143
Inedibles
loss, (%) 7.719 6.756 8.221 | 8.422 7.634
Liver
loss (%)st .995 .971 .876 | 1.614 -1.153
Heart
loss (%) +450 506 +701 778 . 756
Gizzard
loss (%) ¢ 3.431 R.425 3.125 | 3.209 2.616

#* Based on live weight

#3# Based on the dressed weirht
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Table 2. VLIGHTS OF VARIOUS P.LRTS OF CHICKENS OF DIFFERENT PREEDING
(COCKERELS)
mﬁ_;— ——————— ——
Parts Plymouth |Thite Cornish] PRhode |%hite Dark Cornish
Rock X Iclund | Leghorn x
Plymouth Rock| Red Leghorn (Vhite)
Live
veight (gr.) 2941.9 2550.5 2960 [1979.4 2869.2
Dressed
weicht (gr.) R6%3.3 3078.1 2724 | 1370.6 2586.8
Fviscerated
veight (er.) 2046 2488.6 2157 1231 2067
Blood
loss (%) 4,113 2.298 2.851 4,951 4.007
Feather
loss (%) 10.494 8.120 7.975 |10.551 8.413
Heed
loss (%) 5.180 4,288 4.956 7.881 4.839
Shenks
loss (%) 4,481 4,191 2.928 Z.958 2.866
Inedibles
loss, (F)#* 8.499 6.8%5 8.003 8.415 7.245
Livers
loss (3)* 1,276 .877 1.057 1.255 1.198
Heart '
loss (%)= . 706 . 702 698 779 773
Gizzara
loss (%) 2.560 2.014 2.298 R.429 R.319

# Based on

3% Based on dressed weight

live weight
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‘ horns. Because of large couwbs of the Leghorns, the average head loss
vas high. The blood losses end the percentage of edible viscera vere
the hirhest in the Leghorns. Compuring the live, dressed &nd evis-
cerated weights between the nurebred end crossbred chickers in each
class, the crossbreds were heavier in &ll cases. In live weight, the
White Cornish x Plymouth Hocx crossbreds were 262.3 grams heavier than
the Plymouth Rock purebreds. There was a difference of 217.8 and

285 grams in the dressed and eviscerated weights respectively.

In the Dark Cornish x Leghorn cross, the crossbreds were heav-
ier in live, dressed end eviscerated weight (795.2, 80l.5 and 729.7
grams respectively) than the Leghorn purebreds.

Considering weights of the cuts in the capons, it is incicated
in Table 3 that there is not a8 great difference between cuts of aiffer-
ent breeds. ltowever, the breast weight of tne Rnode Islernd Reds wes
lovwer, and the weight of the back was greater than the corresponaing
cuts of the other breeds. In thne Leghorns, the wings were heavier,
enC the back vas lighter than that of the other breeds.

The breest weignht of the Rhode Island Ked cockerels, Table 4,
vas lower, end the weight of the back was greater than the corresponding
parts of the other breeds of cockerels. The Leghorn cockerels did not
show any grest veristions in weights by parts in comparison with the
other breeds.

The average percentuge of bone found in each cut of the cs=pons
is shown in Table 5. The percentege of Sone present in each "choice cut"
of the Leghorns was higher then that of the other breeds. The Rhoce
Island Reds hed the lowest percentage of bone in the brezst and also

in the back than that of the other breeds.



Table 3. VFIGHTS OF VARIOUS PiARTS OF CAPONS OF DIFFERENT EREEDING

Plymouth | White Cornish| Rhode Voite Dark Cornish
Perts Rock X Island | Leghorn X
Plymouth Rock|Red Leghorn (Yhite)

Eviscerated
weight (gr.) 2310 2595 2059 1222.3 1983
Wish Bone

(%) 7.599 7.835 T.441 7.003 8.057
Breast (%) 15.755 14.699 12.759 15.472 14.741
Thigh (%) 16.190 18.874 16.162 16.8Z0 17.591
Drumstick (%) 16.068 16.457 15.756 16.287 16.074
Neck (<) 5.521 5.437 6.548 7.600 6.099
¥ing (%) 11.025 10.812  [11.132 12.269 10.969
Back (%) 15.825 16.872 57.740 12.486 13.%268
Front (%) 12.016 11.414 12.461 12.052 13.101
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Table 4. VEIGHTS OF VARIOUS PARTS OF COCKERELS OF DIFFERENT BREEDING
Parts Plymouth | Bhite Cornish{ Rnode White Dark Cornish
ock X Island| Leghorn x
Plymouth Rock] Red Leghorn (Thite)

Eviscerated
wveight (gr.) 2046 2483.6 2157 1321 2067
Vish Bone

(%) 7.248 7.138 6,976 7.611 7.541
Breast (%) 12.560 14.242 11.807 14,237 15.413
Thigh (¢) 18.151 18.940 17.595 18.176 18.122
Drumstick (%)} 17.971 17.935 17.053 16.266 17.030
Neck (%) 6.909 5.382 6.540 6,641 6.002
ting (%) 11.522 11.077 12.014 11.162 11.282
Back (%) 12.680 14,473 16.006 13.580 12,412
Front (%) 12.959 10.812 12.208 12.227 12,198
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Table 6. PLR CENT OF BOME BY WEIGHT IN THE CUT-UP PARTS OF CAPGNS

—

Plymouth ‘White Cornish

————

Rhode | %tnite Dark Cornish
Parts Rock b 4 Island | Leghorn X
Plvmouth Rock | Red Leghorn (Vhaite)

Ev iscerated
weight (gr.) 2310 2595 2059 | 1223.3 1963
V.ishbone

(%) 2,890 2.434 3.667 6.977 2.817
Breast (%) 15.784 16.159 13,997 | 21.755 16.168
Thighs (%) 15.575 13.985 13.252 | 16.774 1%2.840
Drumstick (%) 2,377 21.462 21.411 [ 27.000 23.119
Neck (%) 26.593 22.482 29.318 36.071 51.092
Vings (%) 55.489 23.581 22.551 | 28.053 22,009
Back (%) 28.242 23,404 24,609 34,783 24.126
Front (%) 26.514 20.946 29.658 | 40.991 22,223
Total %
bone 23%.86 21.23 21.18 27.76 23.18
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Table 6. PER CENT OF BONE BY WEIGHT IN THE CUT-UP PARTS OF COCKERELS
Parts Plymouth | White Cornish| Rhode | White Dark Cornish
Rock x Island | Leghorn x
. Plymouth Rock| Red Leghorn (White)

Eviscerated
we.ght (gr.) 2046 2438.6 2157 1231 2067
Vish Bone

(%) 4,408 2,695 4,167 5.480 %.876
Breast (%) 17.488 13,195 18.865 18.763 12.654
Thichs (%) 14,201 12.881 [15.969 15.107 12.118
Drumstick (%) 21.667 P20.027 |22.614 2R +569 20,824
Neck (%) 21.647 23.997 ]22.148 37.978 23.604
wings (%) 24,216 234,226 20.223 ZT7.433 21.952
Back (%) 32.126 30,068 |28.9%5 22,187 27.002
Front (%) 33.282 37.652 124.286 | 37.288 20,990
Total %
Bone R3.53 22.22 22.70 25.30 21.07
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In the cockerels, Table 6, tne resultc sre aporoximstely
the seme &s in Teble 5. hLowever, the breast of thne Riode Island
Reds conteins more bone then that of the other breeds, but the back
hes a lover vercentage of bone.

Verietions in the live and drecssed grzdes of the birds used
for the comnarisons are shown in Table 7. The grades were computed
by giving & numericel value to the letter grades as AA equsls 1,

A equals 2, B ecusls 3, C ecuals 4, C- equzls 5. The avercge of

each group is inaicated. The Leghorns produced the poorest carcess

by grade as a group. The Plymouth Rocks and the Rhode Island Reds

did not receive grades up s9 hich as the crosses which had the Cornish

blood.



Table 7 - LIVE LIT LREoiLD GRALE OF PUREBRLD £ND CROSSBRED
ROASTING CHICKEN 1/

17.

Plymouth {Vhite Cornish| Rnocde | ¥hite | Dark Cornish
Breed Rock X Island| Leg-
Plvmouth Rock | Reds horn Leghorn (%hite)
Cockerels
|
Live grede 7.2 2.8 5.5 4.2 | 2.7
Dressed H
grede Ped 1.5 2D 4,1 l.4
Dressing ands
eviscerating -
loss, % 32.967 25.742 28.713 | 25.556 28.270
Total % bone £2.86 | ‘21,13 21.181 27.76 £2.18
Capons

Live grade 2.8 2.8 2.4 4.0 1.8
Dressed
grede 2.9 1.5 2.4 57 1.4
Dressing ana#
eviscerating .
loss, % 29.413 26.698 R7.248 | 37.642 27.28
Total % bone 2Z2.52 R2.22 23,70 | 25.30 21.07

Yy

the five grades used.

Grsedes were calculeted on the basis of numericel values given to

AA frade = 1; A = 2; B=3; C=4; C- = 5.

¥ Dressing and eviscerating losses include blood, feathers, head,
sharks, &nd the inedible viscera.
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Teble 8. LIVE WEIGHTS IN GRANS OF COCKERELS AND CAPONS
USED IN THE EXPERIMENT

——

Breed Plymouth F¥hite Cornish Rhode Vhite Dark Cornish
Rock b 4 Island Leg- X
Plymouth Rock Reds horn Leghorn (“hite)
Cockerels 2727 3454 2182 erev 2818
3045 3182 2909 2000 2954
2591 2318 2091 1909 _R772
2318 3772 3218 1818 3045
2045 2045 2218 1954 _2772
Average Vt. 2941.9 2250.8 2960.0 1979.4 2869.2
Capons 3272 3500 2863 1591 2636
2363 2545 277 2045 2591
2272 4454 3409 22217 2636
3136 30456 28683 1954 2909
2218 3126 2409 1954 2863

.1 2851.1 19°8.8 2724

(4]
wn
w
o]

Lverage Wt. 2268.8

# Three Leghorn capons survived
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Teble 9. ARALYCIS OF VARIANCE PERTZINING TO VEIGHTS OF
COCKERELS IN GRAMC FOR FIVE BRrEDS.
Source D. F. S. S. Variance F
Total 24 6,541,521.8
Kinds 4 5,126,24%.0 1,284,060.8%
Tithin 20 1,405,228.8 70,2€64.4 265.07

*Hichly significant,

Difference betveen means to be sigrnificant is

248 grenc at the 5 percent level amd 475 grems at the 1 percent level.

LVFRAGES OF THF MFAKS IN THE COCKIRELS
Plymoutn thite Cornish Rhode Islard | Leghorns |Dark Cornish
Rock b d heas X
Plvmaouth Rock Leghorns
2941.9 3350.5 2960.0 1979.4 2869.2

The meen nertaining to Leghorns is significently less then tne other means.
The mean pertaining to tne Fhite Cornish Plymouth Rock Cross is significantly
grezter than the other mesns.



Table 10, AFNALYSIS

20.

OF VARIANCE PFRTAINING TO THE AVERAGE VEIGHTS

IN GRLMS FOR COMPARIEG THE COCKERELS WITH THE CAPONS OF
THE SAME BREED.
Breeds fversge Veight Difference
Cepons Cockerels
Plymouth Rock Z268.8 2941.9 226,9°%
%nite Cornish
x
Plymouth Rock 25%2.1 %250.5 181.6
Phode Icland Red 2851.1 2960.0 108.9
%hite Leghorn 1928.8 1973.4 50.6
Derk Cornish
b 4
Leghorn 2724.0 2869.2 145.2

*¥Significantly aifferent
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ANALYSIS OF VARIAKCE

Cr. Baten made the following comment: "The material in
Teble 8 was tested by Bartlett's(l) test of heterogeneity to determine
whether or not the data could be @nzlyzed by one Analysis of Varience
table. The test showed evidence of heterogeneity between the variances
of the breeds vithin the classes; hence, tine sums of squares cannot be
‘pooled to form en experimentzl error. This test was applied to the
data pertaining to cockerels and it showed no evidence of heterogeneity
among breed veriances. An enelysis of veriance was carried out for
the cockerel data and is given in Table 9. There are significant
differences between the breed means."

"Bartlett's test was apolied to the capon data. It showed
evidence of heterogeneity between breed variations".

"Analysis of Variance, Teble 10, of differences between the
classes of the seme breed showvs that there was a significant cifference
only between the Plymouth Rock cockerels, and Capons."

Varietions in the percentage of edible meat end the proportions
of "choice cuts" witinin and between breeds do exist. These inaividual
differences make it difficult to draw conclusions on small groups of
birdse.

Averages of the five birds in the breeds used did not show great
significant differences between clesses of each respective breed. It

must be taken into consideration taat these birds were 10 months old and

(1) M. S. Bartlett, "Properties of Sufficiency and Statistical Tests",
Proceedings of the Royal Society of London lUeries A, Vol. 160, 1927
PDe _73%.

Rider, P. h. 19%Z4, An Introduction to Modern Statistical iethods.
John Viley & Sons, Inc., on. 102. (This was used in above).
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the cockerels were a bit "staggy". This evidence is brourht out in
Table 7 where the average live and dressed gr&des are compared. The
crossbreds in both classes graded higher than uid the purebreds, but
neither graded very much zbove tne otner. There was a tendency on the
part of the judges to grade the live birds lower thun the dressed
curcasses.,

Approximetely 55 per cent of the eviscerated carcass is
comnosed of "choice cuts" and 45 percent of the less "cnoice cuts".

The "choice cuts" on the averege contsin less than 20 percent bone.

It vas found that bone wes approximetely 5 percent of the wich
btone section of the breast, 18 vercent of the breast, 15 percent of the
tnifhs, ana 22 percent of the drumsticx«.

The results indicate tnat the reuwoval of the bones would ve a
feasible practice. Approximetely 18 minutes time is recquired to remove
the bones from &n entire bird by parts. The breast, tiighs, end drum-
stick reguire approximetely 6 minutes time for removal of bones.
Removing the bones from "chezver cuts" may not be edviseble. A poscible
use for the stock from tue cooked bones is sugegested if saticfactory
cooking metnods of the raw bones are developed.

The carcssses with ¢gre-ter percentaces of edible meat were
essocisted with the hirher marxet grades and contained a lower »er-

centare of bone.*

*Figure page 23.
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Illustration 1, showing a VWhite Leghorn capon (slip). The dressed

carcass, grade C, is shown in Illustration 3, page 26.
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Illustration 2, showing & Barred Plymouth Rock Capon. The

aressed carcass,

grade A, is shown in illustration 3, page 26.



26.

I1lustration 3, showing dressed capon carcasses. From left to
right - White Leghorn, Dark Cornish x Thite Leghorn cross, Barred
Plymouth Rock, Khode Island Red, and Vhite Cornish x Berred Ply-

mouth Rock cross.
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V. SUMlLE

The varietions in percentage of edible meat ard yield of choice
cuts end market grade among capon and cockerel purebred and crossbred
progeny from five different matings of poultry was determined by wgigh-
ing the parts end removing the meat from the bones.

The progeny were Barred Plymouth Rock, White Cornish x Barred
Plymouth Rock cross, Rnode Island Red, ¥nite Lephorn, snd Dark Cornish
x White Leghorn cross.

By the criterion of percentage of edible mest the means of the
cockerels were as follows: Rhode Islend Red 78.82, White Cornish x
Plymouth Rock cross 78.67, Lark Cornish x White Leghorn cross 76.82,
Plymouth Rock 76.14, and white Leghorns 72.24. 1In the capons the means
of totzl edible meat were as follgws: Imrk Cornish x White Leshorn cross
78.92, Vhite Cornish x Plymouth Rock cross 77.78, Plymouth Rock 76.47,
Rnode Islard Red 76.30, and Vhite Lecnorns 74.70.

ﬁith respect to yields of "choice cuts" tue values in percenteges
by weight of the cockerels were as follows: Wnite Cornish x Plymouth
cross 58.2, Dark Cornish x Vhite Leghorn cross 58.1, WVhite Leghorn £6.2,
Plymouth Rock 55.92, erd Rnode Island Red 53.21. In the capons the values
in percentegres by weight of "choice cuts" were &s follows: Dark Cornish
x white Leghorns cross 58.4, Light Cornish x Plymouth Rock cross 55.6,
Plymouth Rock 55.E, White Leghorns 55.§& and Rhode Island Red 5Z2.l1.

Dressed market grade was associated with percentage of edible
meat.

The live weight ol the cockerel progeny exceeded that of the capon
progeny in each mating except in the case of the Plymoutn Rock and the

Leghorns.
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Messurements of nine parts of the anatomy were muce together
vith photograpns of the live birds and dressed carcasses for possible

future correlation.
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