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ABSTRACT The carcass and meat quality of new native chicken strains (A, C, and D) being developed in the Golden
Seed Project for Samgyetang were compared with a commercial native chicken (Hanhyup No. 3, H) and Backsemi (white
semi broiler, W) strains. In total, 250 male chicks were raised under the same feeding and raising conditions for 5 weeks.
After slaughter, the carcass weight and percentage yield of parts from each strain were measured and the physicochemical
quality traits (general composition, color values, fatty acid composition, and sensory evaluation) of breast muscles were
comparatively analyzed. The carcass weight (875.10 g) of the W strain was significantly heavier than that of the other native
chicken strains, while that of A strain (537.54 g) was the lowest. The percentage yield of breast meat was also higher in
the W strain than in the other strains. The fat content of W strain was higher than that of the other native chicken strains.
The new native chicken strains (A, C, D) had higher contents of linoleic acid (C18:2) than the H strain. The A and D strains
especially showed relatively high content of arachidonic acid (C20:4), a characteristic fatty acid in native chicken meats. On
the other hand, the fatty acid composition of C strain was similar to that of the W strain. This study provides important
information on specific quality characteristics than can be used to select new native chicken lines for breeding program.

(Key words: new native chicken strains, Golden Seed Project, meat quality, carcass characteristics)
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Table 1. Carcass weight and partial meat ratio of a commercial native chicken, white semi broiler, and new native chicken lines

Candidate native chicken strains

H W SEM!

C D
Carcass weight (g) 664.97° 875.10° 537.54° 642.93° 634.71° 11.96
Back (%) 28.48° 26.64° 29.25° 28.48° 28.36" 0.32
Breast (%) 20.33 24.96 19.49° 19.84° 20.42° 0.37
Wing (%) 36.22% 34.40° 35.84° 36.81° 36.24% 0.24
Leg (%) 14.97° 13.99° 15.42° 14.88° 14.98° 0.15

H: Hanhyup No.3; W: White semi broiler; A, C, D: Candidate native chicken strains from the Golden Seed Project.

! Standard error of the means (n=40).

¢ Different letters within the same row differ significantly (P<0.05).
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Table 2. Color values of breast meats from a commercial native chicken, white semi broiler, and new native chicken lines

Candidate native chicken strains

H w SEM'
A C D
CIE L* 76.44° 75.50° 72.70° 76.35° 74.74% 0.84
Unskinned (skin)  CIE a* 291 3.07 2.13 3.26 3.37 0.41
CIE b* 11.78 10.37 6.25 10.73 11.26 0.97
CIE L* 54.28 52.92 56.48 54.41 56.37 1.12
Skinned (muscle)  CIE a* 3.26™ 3.07° 467 439° 236° 0.40
CIE b* 6.04 4,93 6.79™ 6.11%° 7.55° 0.46
H: Hanhyup No.3; W: White Semi broiler; A, C, D: Candidate native chicken strains from the Golden Seed Project.
! Standard error of the means (n=10).
*» Different letters within the same row differ significantly (P<0.03).
THGray et al., 1981; Faustman and Cassens, 1990). I]5-212] T E 25 A5y v wstd foAo g 52 £X=5 e
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Table 3. Proximate composition (%) of breast meats from a commercial native chicken, White Semi broiler, and new native chicken

lines
Candidate native chicken strains
H W SEM!
A C D

Moisture 71.79 71.89 72.34 73.08 72.93 0.32
Protein 22.55 2297 22.52° 22.26° 22.11° 0.08

Lipid 1.88° 1.93 1.59% 1.67° 1.10° 0.16

Ash 1.25 1.25 1.12 1.13 1.24 0.16

H: Hanhyup No.3; W: White Semi broiler; A, C, D: Candidate native chicken strains from the Golden Seed Project.

! Standard error of the means (n=10).

¢ Different letters within the same row differ significantly (P<0.05).
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Table 4. Relative fatty acid composition (%) of breast meats from a commercial native chicken, White Semi broiler, and new native

chicken lines

Candidate native chicken strains

H W SEM!

A C D
10:0 0.06 0.06 0.07 0.06 0.08 0.00
12:0 0.08 0.09 0.07 0.07 0.10 0.01
14:0 0.47° 0.45° 0.41° 0.54° 0.40° 0.02
16:0 20.79° 20.15° 20.19° 20.70° 20.43° 0.08
16:1 2.37% 2.49 1.94° 3.04° 1.90° 0.14
18:0 10.25° 9.96" 10.45° 9.25° 10.40° 0.21
18:1 27.05" 28.25% 25.16° 29.67° 25.15° 0.61
18:2 17.24° 16.49° 17.56° 17.61° 17.64° 0.09
183 0.32° 0.33* 027 0.34° 0.26° 0.01
20:2 0.48" 0.60° 0.53° 0.44° 0.51° 0.02
203 1.26" 1.29° 1.30° 1.06" 1.40° 0.04
20:4 7.65™ 7.91% 9.05° 6.87° 8.68% 0.30
24:1 1.64% 1.78% 1.93° 1.48° 1.85% 0.07
SFA 31.65° 30.70° 31.18° 30.62° 31.39° 0.14
UFA 58.39° 59.83" 58.31° 60.94* 58.00° 0.40
MUFA 31.45™ 33.23% 29.62° 34.64° 29.51° 0.67
PUFA 29.95° 26.60° 28.70° 26.31° 28.49° 0.30
UFA/SFA 1.84° 1.95 1.87° 1.99° 1.85 0.02
n-6/n-3 54.80 50.55° 66.17° 53.39 68.07° 2.82

H: Hanhyup No.3; W: White Semi broiler; A, C, D: Candidate native chicken strains from the Golden Seed Project.

! Standard error of the means (n=10).

#7¢ Different letters within the same row differ significantly (P<0.05).
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Table 5. Descriptive analysis of breast meats from a commercial native chicken, White Semi broiler, and new native chicken lines

Candidate native chicken strains

H W SEM'

A C D
Aromatic flavor 5.007 4.54 5.23 492 5.23 0.24
Off flavor 5.00 4.85 4.62 4.15 492 0.25
Tenderness 5.00 5.38 5.15 4.38 438 0.29
Chewiness 5.00 4.69 5.23 431 5.08 0.26
Number of chewing 21.33 24.33 22.67 22.33 21.42 0.92
Preference 5.00® 415 531° 4.85% 5.15% 0.28

H: Hanhyup No.3; W: White Semi broiler; A, C, D: Candidate native chicken strains from the Golden Seed Project.

! Standard error of the means (n=6).

% The 5 point score of H was used as the reference and the other samples were evaluated relative to the H; Flavor (1=extremely weak,
9=extremely strong); tenderness (1=extremely soft, 9=extremely tough); Chewiness (1=extremely crumble, 9=extremely chewy); number of

chewing (number of chewing required until swallowed).

*® Different letters within the same row differ significantly (P<0.05).
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