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ABSTRACT The micronutrients and flavor compounds of three new native chicken strains (A, C, and D) being developed
in a breeding program (Golden Seed Project) were compared with a commercial native chicken strain (H) and the Baeksemi
(W, white semi broiler). After 100 male chicks in each strains were reared for 5 weeks, the breast muscles from randomly
selected 40 birds were analyzed at 8 replications. Native chicken strain A had greater amounts of o-tocopherol and «o
-tocotrienol compared with strain W. Native chicken strains showed higher contents of vitamin B, than Stain W. Stain H
strain had the highest values of cholesterol content and strain D did the lowest. There was no different content of most
minerals between native chickens (A, C, D, and H) and W, but Cu were more contained in native chicken strains compared
with W. In terms of nucleotide-related flavor compounds, Stain A had the lowest content of hypoxanthine and strain D had
highest inosine monophosphate. Native chicken strains had higher contents of umami-related free amino acids (glutamate and
aspartate) than W. Among native chickens, strain A had more amounts in the contents of taurine, tasty flavor compounds,
and certain vitamins, despite of the relatively low growth productivity. This result will provide information to select a strain
with characteristic meat quality in a chicken breeding program.

(Key words: native chicken, Baeksemi, micronutrients, flavor compounds)
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Table 1. Vitamins and cholesterol contents of breast meats from different Korean native chicken strains and white semi broiler for

Samgyetang

Micronutrients H W A C D SEM!
a-Tocopherol (mg/100 g) 0.39° 0.31° 0.39° 0.31° 0.36 0.00
y-Tocopherol (mg/100 g) 0.08° 0.08° 0.09° 0.07° 0.10° 0.00
d-Tocopherol (mg/100 g) - 0.0084° 0.0036° - - 0.00
a-Tocotirenol (mg/100 g) 0.0197® 0.0158" 0.0222° 0.0162° 0.0168" 0.00
Vitamin A (ug/100 g) 5.56° 5.49° 5.59° 5.13° 471° 0.12
Cholesterol (mg/100 g) 72.70° 61.81° 70.32° 64.46° 61.41° 0.75
Vitamin By, (mg/100 g) 0.28° 0.23° 027 0.26" 0.26" 0.01

H, commercial Korean native chicken; W, white semi broiler; A, C, and D, new strains

! Standard error of the means (n=8).

of Korean native chicken.

>4 Different letters within the same row differ significantly (P<0.05).
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Table 2. Mineral contents of breast meats from different Korean native chicken strains and white semi broiler for Samgyetang
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Minerals H W A C D SEM'
Ca (%) 0.01 0.01 0.01 0.01 0.01 0.00
P (%) 0.22% 0.23" 0.21¢ 0.23" 0.22% 0.00
Mg (ppm) 322.03¢ 345.76° 312.77° 322.43° 334.04° 1.45
Na (ppm) 548.06° 437.45 559.11° 454.23° 479.40° 3.97
Zn (ppm) 6.86 6.51 6.76 6.76 6.46 0.22
Fe (ppm) 9.08 11.64 6.16 13.64 11.19 2.14
Mn (ppm) 0.31° 0.40® 0.47° 0.48® 0.55* 0.04
Cu (ppm) 0.51° 0.40° 0.47° 0.48° 0.55° 0.01

H, commercial Korean native chicken; W, white semi broiler; A, C, and D, new strains of Korean native chicken.

! Standard error of the means (n=8).

>4 Different letters within the same row differ significantly (P<0.05).
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Table 3. Nucleotide-derived compounds contents (mg/100 g) of breast meats from different Korean native chicken strains and white

semi broiler for Samgyetang

Flavor compounds H W A C D SEM'
AMP 8.52% 6.42° 8.98° 6.83 747" 0.57
IMP 243,07 242,00 244.82% 236.73° 251.05° 3.10
Inosine 41.62¢ 52.52° 44.14™ 46.06° 41.12¢ 0.87
Hypoxanthine 9.63" 8.66" 6.27° 8.82° 7.63° 0.19

H, commercial Korean native chicken; W, white semi broiler; A, C, and D, new

AMP, Adenosine 5’-monophosphate; IMP, Inosine 5°-monophosphate.

! Standard error of the means (n=8).

a4 Mean with different letters within the same row differ significantly (P<0.05).

strains of Korean

native chicken.
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Table 4. Free amino acid contents (ppm) of breast meats from different Korean native chicken strains and white semi broiler for

Samgyetang

FAA H W A C D SEM'
Taurine 20.15° 17.27° 26.78" 15.34¢ 15.00° 0.56
Aspartic acid 17.62° 12.41° 16.95° 1297 18.15° 0.77
Threonine 21.84° 24.19° 22.08° 18.08° 2631 0.97
Serine 33.96" 37.43 32.65% 28.68 38.45° 1.5
Asparagine 38.40% 47.69" 37.49° 32.50° 44.49® 2.88
Glutamic acid 21.34% 9.79° 24.50° 13.45" 15.33" 2.23
Alanine 35.91° 36.25° 35.71° 29.99° 37.48 1.03
Glycine 46.08° 48.46° 43.08° 38.16° 48.78" 1.54
Valine 21.48° 17.24° 17.51° 14.11° 22.93° 0.94
Leucine 32.48% 33.45% 30.61° 28.90° 36.08° 1.16

H, commercial Korean native chicken; W, white semi broiler; A, C, and D, new strains of Korean native chicken.

! Standard error of the means (n=8).

>4 Different letters within the same column differ significantly (P<0.05).
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