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Effect of Different Rearing Modes on the Growth Performance
and Meat Quality of Chengkou Mountain Chicken

LLIU An-fang'., AO Xiao-feng', MA Xing-yu',
WANG Wu’, WANG Xiao*, LV Xiao-hua®,
QIAO Bing-ke', LI Shuai-jun', XIANG Bo'

1. School of Animal Science, Southwest University s Chongqging 400715, China ;
2. Agriculture Commission of Chengkou County , Chengkou Chongging 405900 , China

Abstract: In order to provide a theoretical basis for selecting suitable feeding modes for Chengkou moun-
tain chickens, 300 male and 300 female healthy one-day-old Chengkou mountain chickens were collected
and divided at random into two groups with 5 replicates each, and the modes of dry-lot feeding and wood-
land stocking were adopted for the two groups respectively. Then, at the age of 4 months, 3 male and 3 fe-
male chickens were collected from each replicate and slaughtered, and their meat samples were taken for
the determination of growth performance, physical properties and meat nutrients. The results showed that
rearing methods had no significant effect on the growth performance and muscle nutrient composition of 4-
month-old Chengkou chickens (p=>0.05). In the respect of physical properties of chicken muscle, rearing
methods had significant effects on the pH value of their breast muscle (p<C0.05), and there was a signifi-
cant difference in the L value and the a value of the chest muscle in roosters (»p<C0. 05), but no significant
difference was observed in other traits (p >0.05). In conclusion, rearing methods have no significant
effect on the growth performance and muscle nutrient composition of 4-month-old Chengkou mountain
chickens, and since dry-lot feeding is characterized by higher feeding efficiency, lower cost and easiness of
management, this feeding mode is recommended for the rearing of Chengkou mountain chickens up to an
age of 4 months,

Key words: Chengkou mountain chicken; rearing mode; growth performance; meat quality
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