Comparison of Meat Quality Characteristics betwge

the Hinai-jidori and Broiler Chicken
K. Rikimaru'4, D. Takahashi'!, M. Komatsu', J. Ishizuka®, R. Kignar

S. Yamaguchi?, and H. Takahashi?

refectural Agriculture, Forestry and Fisheries Research Center Livestock Experiment Station

¢ 2 J-OIL MILLS, INC. , 3 National Institute of Livestock and Grassland Smence._]'O“. Mll.l.S
4 Graduate School of Agricultural Science, Tohoku University

"NI@D“‘G‘HQN — Moreover, sensor j ‘
- y panellsts §rgh|f|cantly

.T=é|5I" P éﬁwu:e ,_ : ::;f __ﬁmh‘udorl ch.ckens 'ovét pf izﬂ "_1

.’ -der.’ “d = old broilers. These dat:

LJlldQﬂ"‘T .

chicken is conS|dered much more pa atable

br0|Iers and Hlnél-jidorl chlckens »

than of typical broilers. To identify the ‘e 8-wk-broiler: 22-wk-broiler 22-wk-Hinai-jidori
candidate substances influencing the Giutamic acid, mg100 38.8 2 236° 31.2°
palatability of chicken meat, meat quality Total FAA mgnoos  341.8%  2426° 220.6°
characteristics of the Hinai-jidori and broiler MP, mgi100g 131.2° 143.6%° 156.6°
chickens were compared. \ Fatty acid, %
Palmitic acid 287 YA 215 20.7
uMATERIAL-AND METHODS Palmitoleic acid 412 28b 30P
The Hinai- jldorl ‘and, broiler chickens ' ' oeic acid 43.3 43.2 437
'hatched  on the' samie day 'in .the same  Linoleic acid 3171 181 & 15
" incubator. They were divided into groups: ot’ AfaGh'd°"'° goid 14° 1 ah\ 1.9°

1) '8:wk-old_broilers, 2) 22-wk~old ‘brf)ileres PFQ-05 Rl Steamed Miidcal meat___

and 3) 22-wk-old Hinai-jidori. Theyu WeI’e*,fe":I TN *"“*1,‘.":-‘- NS

{ o’
the ame “diets for 8 and 22 weé
are?d pnder}?‘e san;r‘ib _ N"!ﬁ‘ %p
; aughter,.. . ‘the ' P Serete

'd’gmpbnent : aclds’ (FA **' ~’
mosme 5-m nopﬁasphate (IM’ ), and fatty *

Cl’nckensoup | e
ot |

Total taste ,':;.h'* 5

|nten5|ty.

*k

X%k

Sweetness

Aftertaste
*
**k
Kokumi Sourness'
*k *: P<0.05 **: P<0.01
*% Umami *: P<0.05 #*: P<0.01
lamic e meat of Fig.1 Sensory evaluation of steamed minced meat and
Hinai-jidori < _' e nlf'cantly chicken soup of 22-wk-old broilers and Hinai-jidori

chickens

higher than those ot" '*_* tk-old ' broilers.
However, the differ i *the*”'u"ma : i JE——
_mtensn,ty between the 2 ,gro we #‘ W'-’.”We co } that ARA dhte}nt is a
‘than 11%, which was Iess ‘?r?’dj " characteristic fe  of Hi dqr chlcken--
threshold ' of umami (27II'%).. bn the other: thigh meat’ adzé may'be" related to' the "
- hand, a slgnlfucant difference in arachidonic, palatablllty the nneat Furthe’i' résearch is _
acid (ARA) content was observed between needed | t& better‘r understand  the
the Hinai-jidori chickens and ‘broilers (8-wk relatlonshlp Between ARA content and the
“and 22-wk-old) (Table.1). | = /% VRO pallata_blllty of chicken meat. *

-
-




	Slide Number  1

