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ABSTRACT: The present study was aimed to determine comparison of carcass percentage
cholesterol and collagen content in laying hens at 75 and 80 weeks of age. Chickens were fed
ad libitum. Chickens were randomly selected in 40 chickens (20 of age group) from total 5,000
chickens for the experiment. They were slaughtered and dressed according to international
standard method. The average live weights were 1,629 and 1,559 grams, respectively. The result
shown that carcass percentage, breast, fillet, drumstick and thigh of laying hens at 80 weeks of
age were higher than laying hens at 75 weeks of age (P < 0.01). Breast and thigh muscles were
used to analyze cholesterol and collagen content. The result shown that the cholesterol content
in breast and thigh muscle was not significant difference between groups (P > 0.05). Also, the
soluble collagen and insoluble collagen content were not significant difference between groups
(P > 0.05). Therefore, the results indicated that age of laying hens had not affected on collagen
and cholesterol content, but affected on carcass quality. This is useful for farmers to extend
the replacement of laying hen in case the high price of laying hen. This study was provided the
information of laying hen meat for the consumers.

Keywords: Carcass quality, cholesterol, collagen, laying hen
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Table 1 Carcass composition of retail cuts from laying hen at 75 and 80 weeks of age

Age of laying hen

Trait P-value
75 weeks 80 weeks

Live weight, ¢ 1,629.00 + 51.28 1,559.00 + 45.62 0.2684
Dressing percentage, % 53.63 + 3.83 63.63 + 3.37 0.0031
Breast, % 7.96 +0.33 9.34 + 0.30 0.0034
Thigh, % 10.05 + 0.22 12.54 + 0.20 <0.0001
Drumstick, % 9.27 + 0.17 9.93 + 0.12 0.0096
Fillet, % 252 +£0.08 333+0.16 <0.0001
Wing, % 8.48 + 0.17 8.75 £ 0.16 0.4022
Bone, % 19.95 + 0.54 19.77 £ 0.34 0.7765
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Table 2 Cholesterol content (mg/100g) in breast and thigh from laying hen at 75 and 80 weeks of age

Age of laying hen

Muscle P-value
75 weeks 80 weeks
Breast 3278 + 4.42 33.80 + 3.72 0.8017
Thigh 47.92 + 4.35 52.70 + 2.80 0.5196
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Table 3 Collagen content (g/100¢) in breast and thigh from laying hen at 75 and 80 weeks of age

Age of laying hen

Properties P-value
75 weeks 80 weeks

Insoluble collagen content
Breast 8.66 + 1.03 10.23 + 1.45 0.5348
Thigh 13.85 + 1.77 14.43 + 1.51 0.7900
Soluble collagen content
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(Bhaskar Reddy et al., 2016; Chen et al., 2016;
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