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Abstract

This experiment was carried out to investigate the minerals content and post-mortem biochemical
change of broiler leg and breast muscle during hot and cold storage period.

The vleg and breast muscle samples were stored at 2Cand 30T for 32 hours, and analyzed 0, 4, 8,32
hours after slaughter. the results obtained as follows

(1) Minerals composition were different between breast and leg muscle.

(2) Total nitrogen content changed according to the storage period and temperature in the breast (P{
0.005) and the leg (P{0.005)

{3) The Content of phosphate (P (0.005), magnesium (P{0.005), sodium (P{0.025) in breast muscle was
higher than in the leg mucle, and did not change according to the storage period and temperature.
{4) Calcium and iron contents were not different between breast and leg muscle but significantly changed

according to the storage period and temperature.

(5) Sodium content was not different among the various factors, and pH was different between leg and
breast (P{0. 005) muscle, and ultimate pH was appeared at 8 hours of slaughter, but 20 hours of
slaughter in hot stored breast muscle.

(6) pH decline in cold stored breast muscle was faster than in the hot stored .

(7) Penetration value was higher in the breast muscle than in the leg muscle (P {0.005)

(8) Regormortis were not occurred in cold stored breast muscle and hot stored leg muscle, but
occurred in cold stored leg muscle and hot stored breast muscle at 4 hours after slaughter.
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Table 1. Total nitrogen content change of chicken
muscle
Breast muscle Leg muscle
Storage
. (%) (%)
period (hrs) 2C 30T 2°C 30T
0 3.12 3.12 740 2.40
4 2.31 2.46 1.75 2.10
8 2.65 2.36 2.11 2.27
20 2.47 2.17 1.76 2.16
32 2.25 2.39 1.83 2.09
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Table 2. Phosphate content change of chicken
muscle
Breast muscle Leg muscle
Storage
period (hrs) (%) %)
2¢C 30C 2T 30T
0 0. 467 0. 467 0. 505 0. 505
4 0. 644 0. 621 0. 477 0. 580
8 0.675 0.638 0.573 0.578
20 0. 645 0.637 0.591 0. 569
R 32 0.639 0.618 0. 569 0. 563
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Table 4, Calcium content change of chicken

muscle
Breast muscle Leg muscle
Storage
. (ppm) (ppm)

period (hrs) 2C 30T 2°C 30C
0 40, 200 40, 200 55,733 55,733
4 41, 566 27, 166 39, 033 41, 233
8 38,333 31, 400 25,933 27, 800
20 39, 833 32, 300 22, 666 26, 300
32 24,340 20, 900 17,630 23,733

Table 5. Magnesium content change of chicken

muscle
Breast muscle Leg muscle
Storage
: (ppm) {(ppm)

period(hrs) 2C 30C 2C 30C

0 226 226 174 174

4 207 206 173 177

8 223 198 185 177

20 211 190 168 172

32 224 190 182 154
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Table 6. Sodium content change of chicken

muscle
Breast muscle Leg muscle
Storage
period(hrs) (ppm) (pomy

2C 30C 2C 30C
0 574 574 757 757
4 503 741 615 645
8 593 462 646 711
20 661 876 715 826
32 588 593 864 736

Table 7. Iron content change of chicken muscle
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Table 3. Potassium content change of chicken
muscle
Storage Breast muscle Leg muscle
period(hgrs) (%) %)
2T 30C 2¢C 30T
0 0. 366 0. 366 0. 342 0.342
4 0. 363 0. 341 0. 350 0.331
8 0. 368 0. 322 0. 353 0. 354
20 0. 370 0.338 0. 300 0.323
32 0. 365 0. 351 0. 359 0. 345

Breast muscle Leg muscle

S.torage (ppm) (ppm)
peciodlbes)  Zm———mw~ 3T x0C
0 42 42 38 38
4 31 34 31 36
8 34 35 34 36
20 31 28 28 32

32 29 26 39 34
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