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Carcase yield and edible component parts of pheasants
(Hasil karkas dan bahagian ternakan kuang yang boleh dimakan)
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Abstrak

Dua strain kuang yang diimport iaitu jenis ‘ringneck‘ dan mutan hitam dinilaikan
dari segi hasil karkas dan bahagian komponen yang boleh dimakan pada umur
penyembelihan 12 dan 14 minggu. Berat bersih kedua-dua strain kuang setelah
disiang ialah 74—78% daripada berat hidup dengan nisbah daging:tulang antara
4.2:1 dengan 4.9:1. Jumlah bahagian yang boleh dimakan berjulat antara 77.9%
dengan 82.7% daripada berat hidup. Dada, bahagian yang paling berat antara
yang boleh dimakan menyumbangkan 29.7-33.1% daripada jumlah berat karkas
yang boleh dimakan. Bahagian lain yang boleh dimakan mengikut turutan berat
ialah bahagian belakang, peha, drumstick, kepak, leher dan bahagian dalaman
yang terdiri daripada hati, jantung, buah pinggang, tembolok kosong dan
hempedal. Bagi setiap strain, perbezaan antara umur penyembelihan untuk
kesemua parameter yang dikaji kecil dan tidak nyata. Begitu juga, tiada
perbezaan yang nyata antara strain pada setiap umur penyembelihan.

Abstract

Two strains of imported pheasants, the ringneck and the black mutant, were
evaluated for carcase yield and edible component parts at slaughter ages of 12
and 14 weeks. Both strains yielded dressed weights of 74-78% of liveweight and
meat-to-bone ratios of between 4.2 and 4.9. The amount of edible carcase ranged
from 77.9% to 82.7% of liveweight. The heaviest edible component part was the
breast, accounting for 29.7-33.1% of the total edible weight. Other edible parts in
the order of declining weights were the back, the thigh, the drumstick, the wing,
the neck and the giblets. Within strain, differences between slaughter ages for all
yield factors were small and not significant. Similarly, there were no significant
differences between strains at each of the two slaughter ages.

Introduction In Malaysia, the consumption of
Pheasant meat which is known to be very pheasant meat is negligible. In fact, it is
tasty, is considered a delicacy. In recent highly probable that the great majority of
years, the consumption of pheasant meat in Malaysians have not even tasted pheasant
Europe and North America has increased meat although many of them have seen the
and the meat is now widely available in the birds, either in bird parks, zoos, pet shops or
market. at relevant government departments.
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The only published reports on the
productive performance of pheasants in the
country are those of Engku Azahan and
Zainab (1991) and Abd. Khalid et al. (1992).
These birds were reported to be smaller than
kampung chickens of the same age and were
just as inefficient in converting feed.
Considering these factors as well as the high
cost of importing day-old birds, the current
cost of producing pheasants in the country
would be high, probably in the vicinity of
RM?20/kg. It would, therefore, be of great
interest to know the amount of carcase and
edible parts one could expect from these
expensive poultry. This paper provides such
information.

Materials and methods

A total of 40 pheasants, 20 each from the
common ringneck and mutant black strains,
were randomly selected from a production
trial for evaluation of carcase yield. Ten
birds from each strain were slaughtered at
the age of 12 weeks while the other 10 were
sacrificed at 14 weeks. At each slaughter
age and for each strain, the birds comprised
equal number of males and females.

Before slaughter, each bird was fasted
overnight. The fasted birds were weighed
prior to slaughtering which was done by
cutting the jugular vein in the neck and
draining away the blood. Each slaughtered
bird was then dipped in hot water (60 °C)
for 60 s followed by manual plucking. The
head, feet and shanks were removed and the
excess water inside the carcase was allowed
to drain off. The abdominal fat was removed
and weighed. Next, the contents of the
viscera were removed and the eviscerated
carcases weighed. The combined weight of
the giblets, which comprised the kidney,
heart, liver, spleen and empty gizzard, was
recorded.

Each eviscerated carcase was then
portioned into cuts as breast, wing,
drumstick, thigh, back and neck. The weight
of each component part was determined.
The portions of each carcase were wrapped
in aluminium foil and autoclaved at a
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temperature of 121 °C under a pressure of
15 p.s.i. (1.05 kg/cm?) for 45 min. The
cooked carcase was subsequently deboned to
obtain the amounts of meat-plus-skin and
bone.

All results were analysed by analysis of
variance.

Results and discussion

Both strains of pheasant yielded dressed
weights of 74—78% and meat-to-bone ratios
of between 4.2 and 4.9 (Table 1). The
weights of the edible carcase ranged from
77.9% to 82.7% of liveweight. The heaviest
edible component part observed was the
breast, contributing 29.7-33.1% of the total
edible weight. Other edible parts in the order
of declining weights were the back, thigh,
drumstick, wing, neck and giblets (Table 2).

Within strain, differences between
slaughter ages for all yield factors and
edible component parts were small and not
significant. Similarly, there were no
significant differences between strains at
each of the two slaughter ages. Although
males were generally heavier than females at
each of the two slaughter ages, differences
between sexes in each of the measured
parameters of carcase yield and component
parts were not significant. These results
should, however, be viewed with caution
and regarded as preliminary considering the
relatively small size of the samples used in
the study.

The mean dressing percentage and
meat-to-bone ratio of pheasants were higher
than the respective figures reported for
broiler chickens (Engku Azahan 1984),
kampung chickens (Engku Azahan et al.
1990a) or ducks (Yeong and Azizah 1989)
but were comparable with those of turkeys
(Engku Azahan et al. 1990b). Based on an
estimated production cost of RM20/kg
liveweight, the cost of producing ready-to-
cook (eviscerated) carcase would be in
excess of RM27/kg. Retail prices would
obviously be higher. At these prices,
pheasant meat would only be within reach
of the most affluent members of the society.
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Table 1. Carcase yield of two strains of pheasants at two different ages (means = SD)

Strain Liveweight Dressed Edible part Meat-to-
(2) weight (%) (%) bone ratio
Ringneck
A. Male
12 weeks 1 065.01+46.7 74.7£3.60 78.513.71 4.310.22
14 weeks 1125.0+£132.3 75.910.64 80.010.34 4.6£0.30
B. Female
12 weeks 881.0%85.1 73.613.10 77.91£3.19 4.910.20
14 weeks 844.0196.6 77.0£2.53 80.4+1.02 4.440.33
Black mutant
A. Male
12 weeks 994.0+92.1 75.0£1.93 81.415.06 4.240.35
14 weeks 956.0+114.3 77.210.76 81.710.38 4.510.60
B. Female
12 weeks 675.0£25.0 75.5£2.37 80.0+1.87 4.5+0.38
14 weeks 800.01+35.4 78.1£2.77 82.7+2.59 4.410.48

Note: at a particular age, differences between strains and sexes in carcase yield were not significant

(p >0.05)

Table 2. Edible component parts as proportions of total eviscerated carcase of two strains of pheasants

(means = SD)

Strain Edible component part (%)
Neck Breast Back Wing Thigh Drumstick  Giblets
Ringneck
A. Male
12 weeks 5.540.8 32.1£1.3  16.9+0.9 12.8+2.4 15.00.7 12.630.9 5.1£0.6
14 weeks 6.110.1 33.1£1.9 17.30.4 11.240.5 13.6+2.0 13.7£1.5 5.0£0.7
B. Female
12 weeks 5.940.6 324+1.1  17.1£1.7 11.0+0.3 15.00.7 13.0£1.2 5.5%0.2
14 weeks 5.740.7 33.1£1.8  17.0%1.6 11.240.3 14.710.6 12.710.6 5.610.3
Black mutant
A. Male
12 weeks 6.410.5 30.9+0.8 16.7+1.4 11.710.6 15.440.8 13.610.4 5.3%£1.0
14 weeks 6.010.5 304+2.3  19.1+2.8 11.940.3 14.00.7 13.310.3 5.320.6
B. Female
12 weeks 5.910.4 29.7+2.6  18.1%1.2 12.1+0.9 15.410.7 13.110.5 5.7+0.7
14 weeks 5.840.3 30.7£1.3  18.6%2.5 11.3+0.9 15.110.8 13.0£1.4 5.540.5

Note: at a particular age, differences between strains and sexes in edible component parts were not
significant (p >0.05)
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NOTES FOR CONTRIBUTORS

(The research journal of the Malaysian Agricultural Research and Development Institute
is published twice a year, in June and December)

Contributions are welcomed from scientists of all nations particularly those working in tropical and sub-tropical
countries. Contributions must be written in English or Bahasa Malaysia.

Acceptance of contributions. Submission of a paper is taken to imply that the material has not previously been
published, and is not being considered for publication elsewhere. Papers published in the MARDI Research Journal may
not be printed or published in translation without the written permission of the Director General of the Institute.

General Layout. Contributors should conform to the layout as practised by this journal. Numerical data, which should
only be included if they are essential to the argument, can be presented either in the form of tables or diagrams, but
should never be given in both forms.

Typescripts. Three copies of the script or computer print-out (minimum of NLQ) should be submitted, typed with
double spacing throughout, on one side only.

Title. It is essential that the title of each paper should be short (not exceeding 15 words), concise and should contain
the maximum relevant information particularly, the crop, the nature of the investigation, the factors under review,
climatic or geographic area in which the work was done.

Headings. The following details should be given at the head of the first sheet. The full title of the paper; a short title
for running headings, not exceeding 48 characters (counting each letter and space as one character; the full name(s) of
the author(s); the address at which the work was carried out and the present address(es) of the author(s); and the
keywords.

Abstract. A short and accurate abstract must be included. The preparation of the abstract is not an editorial responsibility.
Papers received without an abstract will be returned to the author. Author(s) should also provide an abstract in Bahasa
Malaysia for papers written in English and vice versa.

Experimentation. The MARDI Research Journal publishes articles based on sound methods of experimentation. It is
therefore important, where appropriate, that papers should include: an adequate account of layout, full description of
treatments and appropriate statistical significance treatment where relevant. Authors are urged to give the dates when the
experiments were carried out.

Illustration. These should only be included where they are essential in the paper, and will only be accepted if of high
quality. Photographs should be provided as unmounted glossy black and white prints. Captions must be indicated
separately. Prints should not be damaged. Colour plates should be supplied in the form of colour slides only when
absolutely necessary. Each illustration should bear the name of the author(s) and the figure number, written clearly in the
margin or on the back.

Diagrams. Diagrams should be drawn in Indian ink on white art paper or drafting film of A4 size. The precise position
of all lettering should be indicated. Each diagram should bear the name of the author(s) and the figure number, written
clearly in the margin or on the back.

Legends. The legends for all illustrations should be given on a separate sheet of paper, clearly marked with the number
of each plate or diagram. The ideal position for each diagram should be marked in the text, although it may not always
be possible to put the illustration exactly in the position indicated. Plates will normally be bound immediately after the
end of the paper.

Tables. Each table should be typed on a separate sheet of paper. Its preferred position should be indicated on the
typescript. Each table should be numbered and must have a concise title.
Units. Data should be presented in metric unit.

References. The Harvard system of citation is used throughout as follows; name and initial(s) of author(s); year of
publication in brackets, further distinguished by the addition of small letters a, b, c, etc. where there are citations to more
than one paper published by the same author(s) in one year; contracted title of periodical as given in the World List of
Scientific Periodicals; volume number in arabic figures, page numbers. In the text, references should be denoted by
giving the name of the author(s) with the date of publications in brackets.

e.g. Brown (1937) ..., (Brown 1937), (Brown 1937a; Jones and Smith 1942a, b). Where more than two
authors are quoted in the text, only the first name need to be shown followed by et al. (For details
please refer to the MARDI Guidelines for the Preparation of Scientific Papers and Reports).

Referees.  All manuscripts will be refereed.

Proofs. One set of single-sided page proofs will be sent to each author, and it is the responsibility of the author(s) to
submit corrections to the Editor, by returning to him the printers' marked proof with all corrections.

For further details on manuscript preparation, please refer to 'Guidelines for the Preparation of Scientific Papers and
Reports'. MARDI, 2nd Edition (1990).

Reprints. Fifty reprints will be sent gratis to the author(s).

All correspondence concerning submission, subscriptions to the Journal and other business matters should be addressed to
the Programme Head, Publication Unit, MARDI, P. O. Box 12301, 50774 Kuala Lumpur, Malaysia.
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