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The aim of this study was to investigate the effects of an organic production
system on growth performance, meat chemical composition and meat quality of Korat
chicken. Three hundred and sixty-one-day old chicks were randomly allocated to 2
treatments with 6 replications containing 30 birds each. Treatment 1: control group,
chicks were housed in an indoor pen (5 birds/m?) and treatment 2: organic group,
chicks were housed in an indoor pen (5 birds/m?) with access to a grass paddock (4
m?/bird) during 21 days of age to slaughter at 84 days of age. The results showed that
chickens in the organic group had lower feed intake and abdominal fat but were better
in feed conversion ratio (FCR) than the control group (P<0.05). However, there were
no differences between groups in body weight, body weight gain, carcass yield, outer
breast, inner breast, thigh and drumstick (P>0.05). The change in pH of thigh meat
was lower in the organic group than the control group (P<0.05) but there were no
difference between groups in drip loss of breast and thigh meat and cooking loss of
breast meat (P>0.05). But the organic groups were significantly higher than the control
groups in cooking loss of thigh meat (P<0.05). The diameter muscular fiber and shear

force of breast meat in the organic groups were significantly higher than the control



groups (P<0.05). Moreover, the chickens in the organic groups were higher in redness
and yellowness values of meat color and skin color than the control groups (P<0.05).
Furthermore, the feather pecking damage and H/L ratio of the chickens in the organic
groups were lower than that of the chickens in the control groups (P<0.05). Breast
meat n-3 PUFA was found to be higher in the organic groups (P<0.05), especially in
the proportion of DHA. The proportion of n-6 to n-3 ratio in the organic groups were
decreased (P<0.05). The total collagen content of the chicken meat in the organic
groups were higher than the control groups (P<0.05), but had no effect on cholesterol,
protein, IMP and GMP in meat (P>0.05). The results of synchrotron FTIR found that
the organic groups had a very strong negative correlation with fat and a-helical
(secondary structure of protein) in breast meat (P<0.05), and as a consequence it was
positively correlated with the meat quality (P<0.05).

These data indicated that the organic raising system had no effect on growth
performance and carcass composition, but affected carcass quality, meat quality and
chemical composition in meat. The organic group could increase collagen and the
proportion of n-3 PUFA and DHA, and decrease the ratio of n-6 to n-3 fatty acids in

chicken meat and abdominal fat accumulated in the body.
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