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ABSTRACT This study was conducted to compare the meat quality characteristics of organic chicken and conventional
chicken meat based on traditional meat products such as broilers and Korean native chickens. There were a total of 3 treatment
groups: commercial broilers, Korean hanhyup-3 broiler (HH3), Korean organic chickens (KOC), consisting of chicken breast
and thigh meat. For the comparison of chicken meat quality, proximate composition (moisture, crude protein, crude fat, crude
ash), pH, water holding capacity (WHC), cooking loss (CL), drip loss, shear force and color were analyzed, and sensory
evaluation was conducted. KOC showed higher moisture content compared to broilers and lower crude protein content
compared to HH3 (P<0.05). KOC exhibited the highest pH among the three breeds, resulting in higher WHC and lower CL
(P<0.05). In terms of shear force, higher values were observed in HH3 and KOC compared to broilers (£<0.05). KOC showed
higher redness, while lower lightness and yellowness were observed in chicken thigh meat (P<0.05). Sensory evaluation
revealed HH3 thigh meat had the highest overall preference.

(Key words: broiler, Korean hanhyup-3, Korean organic chicken, meat quality, sensory evaluation)
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Table 1. Proximate compositions of the breast and thigh meat from commercial broiler, Korean hanhyup-3 broiler and organic chicken

Breast Thigh
Traits (%)
Broiler HH3 KOC Broiler HH3 KOC
Moisture 75.5540.55° 75.5740.26° 76.90+0.46° 77.80+0.70° 76.11+0.29° 78.18+0.64°
Crude protein 21.99+0.34° 22.3140.19* 20.92+0.34° 17.55+0.63° 19.58+0.39* 17.58+0.65°
Crude fat 1.45+0.07" 1.2140.08° 1.25+0.06° 4.04+0.23 3.64+0.14 3.5120.05
Crude ash 1.01+0.05° 0.91+0.01° 0.93+0.02° 0.61+0.02° 0.54+0.06° 0.7240.05°

HH3: Korean hynhyup-3 broiler, KOC: Korean organic chicken.

** Least square means with different letters within the same row are significantly different (P<0.03).
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Table 2. pH, water holding capacity (WHC), cooking loss (CL), drip loss (DL) and shear force of the breast and thigh meat from
commercial broiler, Korean hanhyup-3 broiler and organic chicken

Breast Thigh
Traits
Broiler HH3 KOC Broiler HH3 KOC

pH 6.15+0.01° 5.96+0.01° 6.24+0.01° 6.630.00° 6.35+0.00° 6.82+0.01°

WHC (%) 63.7620.06° 62.08+0.57° 66.97+0.91° 63.99+1.19° 56.76+1.10° 69.22+0.64°
CL (%) 19.07+0.15° 22.35+0.99° 18.68+0.72° 21.65+0.77° 25.63+0.85 20.37+0.29°
DL (%) 2.38+0.64 3.26£1.11 2.160.87 2.4240.61° 4.03+0.50° 1.79+0.21°
Shear force (kg) 0.5240.09° 0.78+0.08° 0.74+0.09° 0.530.07 0.59+0.10 0.56+0.09

HH3: Korean hynhyup-3 broiler, KOC: Korean organic chicken.

*7¢ Least square means with different letters within the same row are significantly different (P<0.05).
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Table 3. Color of the breast and thigh meat from commercial broiler, Korean hanhyup-3 broiler and organic chicken

Breast Thigh
Traits
Broiler HH3 KOC Broiler HH3 KOC
CIE L 59.87+1.18 61.99+1.98 61.5843.59 59.47+1.92° 56.06+1.06 52.07+1.96°
CEE a' 5.14+0.29° 4.39+0.73° 6.03+0.65° 6.34+1.24° 5.89+1.44° 8.89+1.00°
CIE b’ 14.08+1.30 13.81£1.52 13.60+1.85 16.38+1.12° 14.20+2 53 13.50+1.31°

HH3: Korean hynhyup-3 broiler, KOC: Korean organic chicken.
' CIE L'(lightness), a'(redness), b'(yellowness).

¢ Least square means with different letters within the same row are significantly different (£<0.05).
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commercial broiler, Korean hanhyup-3 broiler and organic chicken

Breast Thigh
Traits
Broiler HH3 KOC Broiler HH3 KOC
Tenderness 3.40+0.55" 1.90+0.55° 1.70£0.45° 3.40+0.89 3.00+0.71 3.80+0.45
Juiciness 1.70:£0.45% 1.40+0.55° 2.20+0.45° 2.30+0.45 2.5040.50 2.89+0.53
Flavor 2.70+0.67 2.60+0.55 2.60:0.90 2.40+0.55 2.30+0.45 2.70+0.45
Overall preference 2.90+0.65 2.60+0.65 2.70+0.76 2.40+0.55° 2.4040.55° 3.10+0.22°

HH3: Korean hynhyup-3 broiler, KOC: Korean organic chicken.

Tenderness, 1: Hard - 5: Soft; Juiciness, 1: Dry - 5: Juicy; Flavor, 1: Bad - 5: Good; Overall preference, 1: Bad - 5: Good.
** Least square means with different letters within the same row are significantly different (P<0.05).
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