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Summary

One hundred and twenty indigenous pigeons of either sexes of different age groups were sacrificed in diffcrent
seasons (o assess the interactions of sex, age and seasons on the preximate composition and gross energy values of
fresh boneless meat. The dry matter and protein conlents decreased but the fal, ash and energy conlents increased
linearly as the birds aged. Seasons and age had significant influences on cither of these two performance traits Meat
of growing pigeons of beth sexes was found to contain high protein and low fat throughout the year.
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Introduction

Indigenous pigeons arc well known through
Bangladesh [or their delicions meat and as another
traditional animal protein sources. Nas and Roy
(1991) compared the proximate components of
pigeon meat in terms of different body weight with
the findings of Mohan et al. (1987) for Japanese
quail meat. There is not any recent published
information on the intcractions of scx and age with
seasons of the year on the proximate composition
and calorific values of meat of pigeons. The
purposc of the present investigation was ¢ provide
information on the proximate componcnts and
calorific values of boneless meat of indigenous
pigeons of Bangladesh.

Materials and Methods

One hundred and twenty (60 male and 60
fcmale) locally available pigeans (Giribaz) were
procured from the pigeon domesticators of neigh-
bouring villages of Mymensingh, Muktagacha and
Haluaghat during the period of November, 1991 to
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Octoher, [992. Four pigeons were selected for each
of the 30 wreatment groups formed by the com-
binalions of 2 sexes, 3 seasons and 5 ages (1-2,
4.5, 7-8, 10-11 or above ]2 months) al different
times of each season. After collection, the birds
were fasted for 20 hours (Salah Uddin et ai., 1992)
for the cxcretion of f[acces and uwrine before
the live weight of the birds was recorded. Then
they were reweighted, sacrificed, eviscerated and
dressed (Joncs, 1984; Salah Uddin et al., 1992).
The proximate companenis (AQAC, 1980) and the
gross energy values of the fresh meat (excluding
skin and bome) were calculated as per Lushbough
and Scheweigert {1960) and Das and Roy (1991).
Analysis of variance was undertaken to allow
identification of the influence of sex, age or scasons
and their interactions on the proximal composition
of pigeon meat.

Results and Discussion

The mean values of proximate components and
gross energy of pigeon meat are summarized in
table 1 and 2. The dry matter content was not
imfuenced by the sex of the birds but slightly
higher values were noted for males compared to
females. Highest (p < 0.05) dry matter perccntage
was observed in hirds studied in snmmer following
the winter and rainy seasons. This might be due
to the Jower intake ol water during the summer
scason. However, the dry matter content decreased
linearly (p < 0.01) in either sex with the advance-
ment of age of lhe hirds. Slightly increased fatl
and water content of the carcass may possibly be
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dne to decreased dry matier content with the
advancement of age of the hirds. There were sex
X season, and sex X age (p < 0.05) interactions
on dry matter content. The dry matter content
was not interacted by the age and seasons.

The crnde protein content of the carcasses was
similar for hoth sexes. This proximate (rail was
significantly (p < 0.01) affected by the seasons of
the year. Ilighesl crude protein content was noted
for winter season following the rainy and summer
seasons. The percentages of carcass crude protein
decreased (p < 0.05) linearly as the bhirds aped.
This might ke due to slightly increased fat content
of the older birds. There were significant (p <
0.05) sex X season, scx X age and season X age
mteractians on the carcass crude pratein content.

The carcass crude fat (ether-extract) cantent
was not influenced by sex, age and scascn. There
were sex X scason and sex X age interaclions on
fat content of the carcass meat. The fat and ash
contents increased slightly as the birds aged. The
ash percentages were not affecled by the sex, age
and seasor of the year. There was a sex X season
interaction on ash content of the fresh meat. The
gress energy of the fresh meat was similar for both
scxes and all seasons. The gross encrgy values
increased as thc birds aped. There were sex X
seasan and sex X age interactions on lhe energy
content of meat.

The values of all the parameters arc partially
supported by the findings reported hy Mohan el
al. (1987) and Das and Ray (1991) for Japanese
guail and pigeon meat respectively. Due to the
paucity cf published information on the proximale
compasition of pigeon meat, our study lacked other
data for comparison. However, the relatively con-
stant protein and fat cantent of the meat sug
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gested that age was not an  important faclor

affecting the composition of pigeon meat.
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