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INTRODUCTION 
In the Veneto region, perspectives of conservation and development of local poultry breeds are 
based on passion of single farmers and recent interests of local and regional governments. The 
Padovana chicken breed is important not only for genetic biodiversity but also to preserve local 
traditions and rural culture. The recent development of organic animal production and the 
consumer requests of food security with a close environmental rural relations (Ismea, 2001) 
might consent to propose local chicken breeds for a niche gastronomical market. The 
relationships between the quality of poultry meat and the organic production system have 
mainly been studied using broiler chickens (Culioli et al. 1990). The major factors influencing 
growth performance, carcass composition and meat quality in organic chickens were genotype 
(Culioli et al. 1990) and age (Rabot et al. 1996). The composition of diets, density and access 
to pasture had lesser effects (Ricard, 1988). Compared with the standard broiler, the local 
chicken breeds are characterized by a lower growth rate and lower carcass fatness (Culioli et 
al. 1990). Until now, local chickens breeds, and in particular Padovana chicken breed, have 
received little or not attention regarding these aspects. Padovana chicken is a fancy breed, cited 
by Aldrovandi (1600) on his ornithology treatise for the presence of a cerebral hernia below a 
big forelock. Aim of this experiment was to quantify carcass characteristics of Padovana 
chickens breed. 
 
MATERIALS AND METHODS 
Day–old chickens were obtained from the Padovana nucleus herd of the Agriculture High 
School (AHS) “Duca degli Abruzzi”, in Padova. The experimental animals consisted of 60 
Padovana chickens, born in the first week of April 2001 and slaughtered at two different age 
(150 or 180 d). Animals were reared on the free-range system of the AHS. During growing 
period, all chickens were subsequently fed ad libitum with two different commercial vegetable 
diets (from day 1 to 21) and from day 22 to 150 (group Y), or from day 22 to 180 (group O). 
Males and females were not separated within group. One female of group O was died during 
growing period. At the end of each growth period, 15 birds per group were randomly selected, 
weighted and slaughtered. Carcasses bloodless without feathers and viscera were stored at 
+4°C for 24 hours. Day after, head, neck and claws were removed and net carcass mass, breast, 
thigh and shank muscles and leg bone were weighted. Breast were analyzed without skin for 
colour (Spectrophotometer Minolta CM-508c) and pH (portable pHmeter Crison 507). 
Therefore, colour and pH measurements were taken 24 h post mortem. Moisture, fat and crude 
protein concentrations of minced breast samples were analyzed using AOAC (1990) 
procedures. Three-ways ANOVA was performed with the GLM procedure of SAS (1985) 
package using a linear model that included sex (S), age (A), group (G) and age by group 
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interaction (AxG) fixed effects. Linear correlations (Pearson’s coefficients) were calculated 
between residuals of colour and chemical composition of breast traits calculated by ANOVA 
model. 
 
RESULTS AND DISCUSSION 
The statistical description of carcass characteristics of Padovana chickens breed are 
summarized in Table 1. This fancy chicken breed showed a moderate net carcass mass (1153 g) 
and net dressing percentage (71.4 %). The chemical composition of breast mass of Padovana is 
similar to commercial broiler but with lower lightness and redness values. Moreover, the 
Padovana chicken breed showed a lower lightness respect to L* value found for normal and 
pale broiler by Polidori et al. (1999). The Padovana chicken breed appear to be promise in 
terms of carcass characteristics for low-input systems where poultry production is aimed at 
household food security and to preserve local traditions and rural culture. 
 
Table 1. Statistical descriptions of carcass characteristics of Padovana chicken breed 
 
Trait Mean SD Minimum Maximum 
Slaughter weight, g 1611 338 1120 2192 
Hot carcass massA, g 1348 300 920 1892 
Net carcass massB, g 1153 255 794 1628 
Hot dressing percentage, % 83.5 1.9 76.3 88.9 
Net dressing percentage, % 71.4 1.5 68.1 74.8 
Right leg weight, g 173 47 117 267 
Muscle/bone of right leg, g 4.15 0.47 3.43 5.61 
Breast characteristics:     
- weight, g 222 43 161 334 
- moisture, %C 74.30 0.78 72.79 75.91 
- protein, %C 22.95 0.60 21.52 24.34 
- lipids, % C 1.53 0.67 0.64 3.36 
- ash, %C 1.22 0.05 1.11 1.38 
- pH24  5.81 0.08 5.62 6.01 
- lightness, L* 45.44 2.25 43.93 48.70 
- redness, a* -2.48 0.43 -3.28 -1.56 
- yellowness, b* 1.18 2.07 -4.52 4.13 

A Carcass bloodless with feathers and viscera removed. 
B Carcass bloodless without feathers, viscera, head, neck and claws after 24 h. 
C Percentage per 100 g of edible portion. 
 
Analysis of variance for each carcass traits is presented in Table 2. The sex effect was 
statistically significant for slaughter weight, carcass mass, hot dressing percentage, right leg 
weight and for weight, moisture, ash and yellowness of breast. The age effect was significant 
for slaughter weight, carcass mass, net dressing percentage and for protein content of breast 
mass. Group and interaction between age and group effects were not significant. In the study of 
Chambers et al.(1981), for broilers representative of 1958-type lines and 1972-type lines, the 
dressed carcass mass for males at 47 days were 717 g and 967 g, respectively. The masses 
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recorded for the Padovana chickens breed in the present study are comparable, at day 47, with 
the masses of the 1958 broiler lines. The breast mass content of Padovana chicken breed is 19.2 
% of the net carcass mass. Safalaoh et al. (1996) reported a breast muscle content of 15% for 
the Malawi chicken. The breast muscle content reported in this study and by Safalaoh et al. 
(1996) were lower than that reported by Chambers et al. (1981) for broilers representative of 
1958-type lines (25%) and 1972-type lines (24%). The chemical composition of breast mass 
for Padovana chickens breed did not show sex and age effects, except to moisture and ash for 
sex effect and protein content for age effect. Males respect to females showed higher moisture 
percentage (74.7 vs 73.9, respectively) and lower ash percentage (1.19 vs 1.24, respectively). 
The age group Y reported lower protein content than age group O (22.7 vs 23.1, respectively). 
Females showed an higher b* value respect to males (2.41 vs –0.30, respectively). 
 
Table 2. Analysis of variance for carcass characteristics of Padovana chicken breed 
 
Trait Source of variation R2 RSD 
 Sex Age (A) Group (G) AxG %  
Slaughter weight, g *** ** NS NS 75 175 
Hot carcass massA, g *** ** NS NS 73 161 
Net carcass massB, g *** ** NS NS 73 138 
Hot dressing percentage, % * NS NS NS 18 1.8 
Net dressing percentage, % NS ** NS NS 21 1.3 
Right leg weight, g *** NS NS NS 63 31 
Muscle/bone of right leg, g NS NS NS NS 25 0.44 
Breast characteristics:       
- weight, g *** NS NS NS 46 34 
- moisture, %C * NS NS NS 28 0.71 
- protein, %C NS * NS NS 29 0.55 
- lipids, %C NS NS NS NS 22 0.64 
- ash, %C * NS NS NS 26 0.05 
- pH24  NS NS NS NS 7 0.08 
- lightness, L* NS NS NS NS 21 2.15 
- redness, a* NS NS NS NS 15 0.42 
- yellowness, b* *** NS NS NS 52 1.55 

*** P<0.001; ** P<0.01; * P<0.05; NS= not significant 
A Carcass bloodless with feathers and viscera removed. 
B Carcass bloodless without feathers, viscera, head, neck and claws after 24 h. 
C Percentage per 100 g of edible portion. 
 
The correlation analyses between residuals of chemical composition and colour traits are 
presented in Table 3. The L* value was negative correlated with protein (-0.37; P<.05) and pH 
(-0.37; P<.05), suggesting that as pH value decreases, the lightness increases. Similar result 
was found on breast mass of broiler chickens (Polidori et al. 1999). The a* value was negative 
correlated with L* (-0.40; P<0.05). The b* value was negative correlated with protein (-0.39; 
P<0.05) and pH (-0.40; P<0.05) and positive correlated with lipids content (0.37; P<0.05). 
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Table 3. Residual correlation coefficients between breast composition and quality traitsA 
 
Breast traits Mo Pr Li As pH24 L* a* b* 
Weight, g NS 0.38 NS NS NS NS NS NS 
Moisture (Mo), %B  - -0.50 -0.67 NS NS NS NS NS 
Protein (Pr), % B  - NS NS NS -0.37 NS -0.39 
Lipids (Li), % B   - NS NS NS NS 0.37 
Ash (As), % B    - NS NS NS NS 
pH24      - -0.37 NS -0.40 
Lightness, L*      - -0.40 NS 
Redness, a*       - NS 
Yellowness, b*        - 

A All correlations are statistically significant at the level of P<0.05; NS= not significant 
B percentage per 100 g of edible portion. 
 
CONCLUSIONS 
The Padovana chicken breed produced lean carcasses with moderate meat yield. This fancy 
chicken breed appear to be promise in terms of carcass characteristics for low-input systems 
where poultry production is aimed at household food security and to preserve local traditions 
and rural culture. Further research is required to evaluate growth characteristics under semi-
intensive conditions and to determine sensory characteristics and consumer acceptability of 
meat of Padovana chicken breed. 
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