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Comparison of Broiler Meat Quality from Conventional and Animal Welfare Farm
in Korean Market: Focusing on Breast and Thigh Meat
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ABSTRACT As chicken consumption has increased, concerns about conventional farm have grown, which in turn has
heightened interest in animal welfare. However, research on the quality characteristic of broiler from animal welfare farm
remains limited yet. In this study, we aimed to compare the meat quality characteristic of chicken from conventional and
animal welfare farm in Korean market. There was a total of 2 treatment groups: broilers from conventional farm (BCF),
broilers from animal welfare farm (BAW), 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), thawing loss (TL) and color were analyzed, and sensory evaluation was conducted. The pH values of breast and
thigh meat of BAW were significantly lower than BCF. The WHC of breast and thigh meat of BAW was significantly higher
than BCF. The CL of breast and thigh meat of BAW was lower than BCF but there was no statistical difference. The TL
of breast meat of BAW was significantly lower than BCF. For color, no statistical difference was observed in the brightness
of breast meat, though redness and yellowness were higher in BCF. The brightness of thigh meat was significantly higher
in BAW, with no statistical differences in redness and yellowness. Sensory evaluation showed no statistical differences in both
breast and thigh meat between BCF and BAW.

(Key words: animal welfare, breast meat, broiler, thigh meat, quality characteristic)
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Table 1. Proximate compositions of chicken breast and thigh
meat from conventional and animal welfare farm

Breast Thigh
Traits (%)

BCF BAW BCF BAW

Moisture 76.16+0.23 76.19+0.05  73.03+£3.11 75.1+0.29

Crude protein 1.22+0.07 1.2640.13 7.09+1.35 4.44+0.08

Crude fat 21.35+0.17 21.37+0.17  18.60+4.03 19.43+0.49

Crude ash 1.2740.08  1.22+0.04 1.2740.23  1.03+0.04

All values are meantstandard error.
BCF, broiler from conventional farm; BAW, broiler from animal
welfare farm.
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Table 29} 2t} pHO| A-F H7FE53 HrlelSolA =27
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ERATHP<0.05). o]t ZP= Kim et al.(2018)%} Cas-
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Table 2. pH, water holding capacity (WHC), cooking loss (CL)
and thawing loss (TL) of chicken breast and thigh meat
from conventional and animal welfare farm

Breast Thigh
Traits
BCF BAW BCF BAW
pH 6.01£0.00° 5.95+0.01°  6.71+0.02° 6.46+0.01°
WHC (%)  57.53+1.64° 7027+4.8°  64.120.45° 66.4+2.08"
CL (%) 27.01£1.98 23.9£337  31.13+1.38 28.49+1.33
TL (%) 5.80+1.03° 4.48+0.62°  2.62+1.07 1.39+0.23

All values are meantstandard error.

*® Means within the same row with different letters are signifi-
cantly different (P<0.05).

BCF, broiler from conventional farm; BAW, broiler from animal
welfare farm.
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Table 3. Color of chicken breast and thigh meat from conven-
tional and animal welfare farm

Breast Thigh
BCF BAW BCF BAW

Traits

CIE L’ 60.13£1.39  60.11£1.76  53.532.50° 56.90+1.31°

CIE a' 3.1440.51°  0.41+0.74°  1.15+0.89° —0.14+0.74°

CIE b 16.80+1.52% 12.32+1.04°  13.27+1.20* 11.47+1.58°

All values are meantstandard error.

CIE L', brightness; CIE a’, redness; CIE b, yellowness.

*» Means within the same row with different letters are signifi-
cantly different (P<0.05).

BCF, broiler from conventional farm; BAW, broiler from animal
welfare farm.
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Table 4. Sensory evaluation of chicken breast and thigh meat
from conventional and animal welfare farm

Breast Thigh
Traits
BCF BAW BCF BAW
Tenderness 3.43+0.53 3.5740.53  2.86+0.9 3.29+0.76
Juiciness 2.434+0.98 2.43+1.13 2+0.82 2+0.58
Flavor 2.7140.76 2.86+0.9  2.57+0.98 2.29+0.76
Off-flavor 1.4340.79 1.67+£1.21 1.5740.79 1.71+0.76

Overall preference 2.93+0.19 3.14+0.48  2.93+045 2.71+0.7

All values are meantstandard error.

Tenderness, 1: Hard - 5: Soft; Juiciness, 1: Dry - 5: Juicy;
Flavor, 1: Bad - 5: Good; Off-flavor, 1: Weak - 5: Strong;
Overall preference, 1: Bad- 5: Good.

BCF, broiler from conventional farm; BAW, broiler from animal
welfare farm.
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