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INTRODUCTION

The chicken (Gallus gallus domesticus) is a domesticated fowl, a subspecies of the Red Junglefowl. As one of the most common and widespread domestic animals, and with a population of more than 24 billion in 2003 (Encyclopedia of bird 2003) there are more chickens in the world than any other species of bird. Humans keep chickens primarily as a source of food, consuming both their meat and eggs.
Poultry meats and eggs are a significant source of animal protein for humans. poultry meat now being second most popular meat of the world with 55 million tons or 28%  of the total meat consumption in 1999 (Alan,2001).
In Bangladesh about 19.8% of the protein of animal origin comes from poultry (Anon 1984). But per capita meat consumption (including all other meat)is only 3.7kg and per capita egg consumption is only 12 eggs in the year 1995-96 (Anon,1998),

Whereas per capita requirements of meat and eggs are 120gm/day and 2 eggs per week (BBS, 1995).
Chicken eggs are widely used in many types of dishes, both sweet and savory, including many baked goods. Eggs can be scrambled, fried, hard-boiled, soft-boiled, pickled, and poached. The albumin, or egg white, contains protein but little or no fat, and can be used in cooking separately from the yolk. Egg whites may be aerated or whipped to a light, fluffy consistency and are often used in desserts such as meringues and mousse. Ground egg shells are sometimes used as a food additive to deliver calcium. Some people prefer to just have a female, and raise it for the eggs
Eggs are one of the best sources of protein. The egg has a biological value of 94%, meaning that 94% of the caloric value is actually digestible (Grossman, 2003). This is the highest biological value of any protein source out there, so it is really going to create an anabolic factor and maximize your muscle growth. One regular sized egg contains about 6 grams of high-quality protein and all 9 essential amino acids (Grossman, 2003). In addition to these health benefits, eggs are one of the only foods with naturally occurring vitamin D. Also, eggs can lower the risk of breast cancer in women and are great for the health of eyes. Though the meat and egg is the good source of nutrients specially protein source. Therefore, in order to know the different parts of chicken and eggs, the current study was undertaken with following objectives.
1) To know the weight of different parts of egg.
2) To know the weight of different parts of chicken and their proportion to the live weight of chicken.
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Materials and method:

The research work was conducted at Chittagong Veterinary and Animal Sciences University, Chittagong, Bangladesh. The study was conducted from November to December,2010. Five commercial broilers at different weights of strain Hubbard classic were collected from the local Broiler farm in Chittagong.
Twenty eggs of Isa-brown strain were collected from the Mackey layer farm, Sadgaon in Chittagong. 
Chickens were taken directly from the farms to the Laboratory where they were unloaded from their transport crates or modules, weighed then slaughtered, plucked, cleaned, cooled and graded and recorded. 
Then the  whole chicken was cut into breast muscle without ribs and back portion, two wings (drumette, mid section & flipper), two thighs (with 2 drumsticks) and Giblets(heart, liver, spleen, and gizzard) and non edible portion (skin and legs). 
All the cut portions were weighed by using the electrical balance and recorded.

After collecting the eggs, the eggs were cleaned by clean water and dried. After that different portions of egg(yolk, albumin, shell) were separated carefully and were kept in Petridis  and then weighted by using air proof  electric balance and recorded. 
The recorded data were analyzed by using Microsoft Excel-2007 and the percentage of the different parts with whole were calculated.
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Results and discussion:

From table-1, it is seen that the weight of different parts of egg were 16.06 ± 0.33g, 38.61 ±0. 58g, 5.96 ± 0.24g for egg yolk, albumin and egg shell respectively. The weight of whole egg weight was 61.87 ± 0.79g. The egg albumin and egg yolk percentage were 62.41% and 25.95% with respect to whole egg. Whereas (USDA national nutrient database, 2003) showed that the percentage of egg and egg white were 33% and 67% respectively. This current study showed about the average weight of egg and it contents were suboptimum, which may be due to the smaller sized of egg. The proportion of different parts of egg could be depending on nutrition, breed, and storage condition etc. Similar features were reported by Harman and Hussein (1993). 

Table 1: Egg weight and weight of different parts of egg
	    Item
	    Weight (gm)
(Average ±SE)
	 Proportion of Egg
	    Ratio 

	Total egg weight
	61.868±  0.79


	     
	

	Egg shell weight

	5.963 ± 0.24


	9.64%


	1: 0.096

	Egg albumin weight

	38.609 ± 0.58


	62.41%


	1: 0.62

	Egg yolk weight
	16.056 ± 0.33


	25.95%


	1: 0.26


Legend: S.E=Standard error.
In case of the meat, the total edible portions breast muscle, thigh muscle, wing ,liver heart, gizzard, spleen, were comprised 53.58% and breast and thigh muscles contain 18.52% and 19.63% of carcass weight respectively. Breast and thigh muscles are more popular as chicken meat products. This current study showed about the average carcass weight was suboptimum. Which may be due to the poor management, malnutrition, Diseases and breed characteristics.
Table 2: Weight of different parts of chicken and their relative proportion
	Item 
	Weight(gm)

(Average ±SE)
	Proportion

	Whole bird
	1270 ± 50.4
	

	Breast muscle
	235.2 ± 11.5
	18.52%

	Thigh muscles
	249.3 ± 11.8
	19.63%

	Wings
	129.5 ± 10.2
	10.19%

	Liver
	36.2 ± 1.2
	2.85%

	Heart
	6.9±  0.9
	0.55%

	Gizzard
	17.3 ± 0.69
	1.36%

	Spleen
	1.84 ± 0.24
	0.14%

	Skin
	68.46± 4.79
	5.39%

	Legs
	53.3 ± 3.96
	4.19%

	Feather
	94 ± 2.45
	7.40%


Legent: S.E=Standard error.
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Conclusion:

 From the study it was revealed that, the percentage of chicken egg component That are egg albumin, egg yolk are below than the normal percentage of egg components, as well as  the dressing percentage of chicken is suboptimum. Hence the lacking of egg white, egg yolk, indicate the lacking of nutritive value of egg products which decrease the cost effectiveness of products  and the study also showed that the dressing percentage of our local broiler also substandard which also lead to poor nutritive value of meat products. In respect of Bangladesh the suboptimum dressing percentage of chicken and different edible parts of egg are due to the lack of scientific management of housing ,Breeding, and Feeding etc.       
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ABSTRACT
The experiment was conducted to analyze the weight of different parts of edible parts of chicken and chicken egg. This study showed that the percentage of weight of different parts of egg and chicken carcass in compared to standard level. Here the egg white percentage is 62.41% whereas the standard is 67% and the egg yolk is 29.95% whereas the standard is 33%. It is proved that the percentage of egg white and egg yolk are suboptimum. In case of chicken cuts, it is seen that the carcass weight chicken is 53.58% whereas the standard dressing percentage 60%, here the study showed that the carcass weight of chicken is suboptimum.   
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