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Abstract

his study was conducted with the objective of comparing the proximate composition of raw and oven-roasted (end-point cooking temperature of 74° C), light (breast) and dark (drums and thighs) broiler meat (with and without skin) produced under

conventional or free range management methods. A total of 48 whole broiler carcasses, half labeled as "free range" and half conventionally produced were purchased on two different days from a total of four retail locations in Lubbock, Texas. Data was
collected on parts yields and cooking losses. Preliminary information collected demonstrates the effect of marketing of these products, which gives importance to this study - free range poultry is much more expensive than conventional poultry, and there
appears to be growing demand for this product. This study will provide preliminary data to demonstrate if significant compositional differences exist between broiler meats produced conventionally or in “free range” systems. Moisture of broiler meat was
significantly decreased, while protein and lipids increased by cooking in the treatment. Generally, the free range and commercial light and dark muscles did not differ significantly (P<0.05) for moisture, fat, protein and ash. Commercial dark muscles were

significantly higher (p < 0.05) than free range, cooked, dark muscle in ash. Free range and commercial skin differed significantly (P<0.05) in moisture and lipids in both cooked and raw broilers.
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Figure 1. Process diagram.
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