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g ABSTRACT

Seventy two Bauscat, Giza White, Baladi White and
Baladi Red rabbits were used in a 3 x 3 x 2 factorial
arrangement of treatment to study the effect of protein
level, vitamin B complex (B,) supplementation and coprophagy
prevention on carcass quality and composition in rabbits.
The average dressed carcass ranged from 42.29% to 44.02%
of fasted weight. Protein 1level, vit. B, supplementation
and coprophagy prevention had no significant effects on
the carcass yield. Weights and percentage weights of diffe-
rent carcass cuts and organs were not influenced by any
of the factors studied. The ranges for various carcass
cuts, as % of dressed weight, were: 14.66 to 15.03% for
the fore quarters; 37.35 to 38.38% for hind quarters; 16.53
to 18.14% for chest and 17.41 to 19.00% for loin. Ranges
for organ weights, as % of fasted weight, were: 9.00 to
9.68% for empty alimentary canal; 5.87 to 6.16% for head;p
2.71 to 2.75% for 1liver; 3.41 to 3.80% for blood; 0.58
to 0.69% for kidney; 0.83 to 0.92% for heart and 1lungs
and 14.45 to 15.23% for coat. Boneless meat percent ranged
from 29.55 to 33.83 and meat/bone ratio from 4.70 to 5.54
and were not significantly affected by protein 1level, vit.
B, supplementation and coprophagy prevention. The proximate
composition of rabbit meat (on DM basis) was 89.28 to 89.84%
for protein; 5.41 to 6.49% for fat and 4.21 to 4.84% for
ash, indicating that the factors studied did not, practically
affect any of the chemical component studied.

INTRODUCTION

Rabbit meat has practical potential in supplying protein
toward the solution of the world's protein needs. Rabbits
grow rapidly and their growth rate is comparable to that
of broiler chickens (Rao et al., 1977). Rabbits have a
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good meat-to-bone ratio and more efficient food conversion
than other 1livestock ani;nals (Ministry of Agriculture,
Fisheries, and Food, U.K. 1968). Moreover, rabbit meat
has higher consumer demand in many European, African and
Asiatic countries.

Information on carcass quality and composition of
rabbit meat is limited in contrast to that available for
other meats. However, reports on the influence of vit.
B, supplementation and coprophagy prevention on carcass
composition and quality were not available. The objective
of this experiment was to study the effects of protein
level, vit. B, supplementation and coprophagy prevention
on carcass characteristics and chemical composition of
rabbits' meat.

MATERIALS AND METHODS

Seventy two rabbits, chosen at random from 172 rabbits
representing Bauscat, Giza White Baladi White and Baladi
Red rabbits fattened  for a 4-week period from 12 up 16
weeks of age, were used in this study. The experimental
design, feeding and management were as follows:

Rabbits were randomly allotted into 3 groups, within
breeds and sex, fed for 4 weeks on three fattening rations,
A, B and C contained 16.00, 18.67 and 21.33% CP, respec-
tively. The composition and chemical analysis of the fat-
tening rations are shown in Table (1). Animals assigned
to be fed on each ration were grouped into 3-subgroups,
the first was provided the ration without vit. B complex
(B,) supplementation, while the second and third ones were
provided the ration supplemented with 1 and 2 tablets of
vit. B, (Oriplex)/head/day, respectively. Each Oriplex
tablet contained 10 mg vit. B;, 2 mg riboflavin, 0.5 mg
pyridoxin, 20 mg nicotinamide and 5 mg calcium pantothenate.
Animals of " about one half these subgroups were provided
with rubber collar around their neck to prevent coprophagy,
while the remainder animals of each subgroup were left
free without collar to permit coprophagy.

At the end of the fattening period (16 weeks of age),
4 rabbits representing each subgroup were taken at random,
fasted for 16 hrs, weighed, slaughtered, skinned and evasce-
rated. Immediately after evasceration, weighits of dressed
carcasses free of any internal organs were recorded. The
carcasses were stored overnight at 5 to 6°C and dissected
into retail cuts (fore-quarters, hind-quarters, chest and -

loin) and weighed. Retail cuts were deboned, the meat was =
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