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SUMMARY

To learn more about the productivity of edible meat and its functional proper-
ties of spent hen, 60 White Leghorn fowls st 20 month of age were randomly divi-
ded into 6 groups, 10 hen for each group, and processed. As the productivity of
edible meat, the yield of dressed carcass, giblets, cut-up meat, and breast and leg
(thigh and drustick) muscles were determined. The approximate chemical compo-
sitien, the content of salt-soluble protein, the emulsifying capsacity and W.H.C. of
breast and leg muscle were measured as the functional properties.

The results were summarized as follows.

1. The average live weight of spent hen was 1,576.7g from which the yield of dre-
ssed carcass and giblets were 998.9g(63.4%) and 75.3g(4.8%) respectively. It
means the yield of ready-to-cook form was 1,074.2¢g(68.2%) and the inedible by-
products was 502.5g(31.8%).

2. The average, weight of each part of cut-up chicken were; neck 41.0g(4.1%), wings
135.9g(13.6%), breast 276.7g(27.7%), legs 323.6g (42.4%), back 176.1g(17.6%) and
the cutting-loss was 45.6g(4.6%).

3. The average weight of total edible muscle from breast and leg was 51.5g(85.86
% of breast and leg cut weight) and the percentages based on the carcass and
live weights were 51.6%and 32.7%, respectively.

4. The contents of H,0O, protein, fat and water-protein ratio of breast muscle were
72.95%, 20.54%, 1.59% and 3.55, respectively and those of leg muscle were 71.9
%, 19.12%, 3.96% and 3.76%, respectively.

5. The salt-soluble protein contents of breast and leg muscle were 7.97% and 6.26
% and their concentrations based on the total protein content were 38.8% and
32.74%, respectively.

6. The emulsifying capacity of breast and leg muscle was 44.37ml and 43.23ml, re-
spectively.

7. The W. H. C. of breast and leg muscle was 54.23% and 52.61%, respectively.

_31_



o
af

I. #
$2val WERE B 942 BEY, %3 A
EBR7H @ty BXYn S ¢y A
A FREZA, BH (Bihke 1983, 1984)d
29 19834k £ FLERES 13.342
2 19734EY 5.540] hdd K2 240%
(2.41%) 9] BAEA £ 20%Y BREEFR
+ Holz Ut BAL A, B o] £9
viete) EEMEo2A, 28 Slol4 ZHARA
e 22.6%% AAm Y&oBA 4B 21.8
%% EHEstz Ut

Y ARl &RV R LR4EC] WHET £
#e Az e EBE A 4oy EE
R olEe] 1970 £REH EE IR BB
oA Hg{t NEE 4¥td Fue BEED
Aet, 1983 FEE vzt ®BY 2 BAEFEHS
538,368 Folo o EEHEH/RE 49,239,436 Ho)
2}t F¥ FEHEEANT 100EKM( 91.5% )
v, 5,000 LS ®MEste Q& 2,8095(0.5
% )AA Z2EEEHS 70.8%9 34,864,0008
£ x| stz Qo] FH 12,412 Fof o] Er},
B®jlz B9 EHRHBT 28,271,000 = 574
%E Al $viel BHE EMRBIT =X
€ ol ¥z itk

KREE (1982 ) o] w2 ENBS FTBHE
H42 150 Bolo 28 ~29:84d4 B EMNFE
< deplEdl, ol & EH wAMME WEK
14~15EBAE <Az Ut =, B\HRLEERS
£ TRl SHOMRES BhZ ENRY ¥
o FRE 28, 99 3~4@7 9% wgyE
Ao 5o glon, MERY EMEEB, 29z
EERSS EFI @Wke 2R—F% (all-in, all
-out system ) & 23 lojA EPEBR/= WX
flol A e pob EMSA who| ek,

ol g}zko] EFpESl oA MM YoE
EZRB- BV 35, = BEEYN AARKIZ}
v, 29 B[AL BES Rk Sl AaFRME
7F oA n, EEMORESE &3] ey}, ©]9 FH
RES =017 st MITERmo 22X @M
AFAFR] Bk 2 A+,

ARNs ENEpRY ERie i, ag

%, %3] pressham#fe] “restructured meat”

=

-32-

& ssusageff9l L HANSS HNEFHAL.2A
o MIEHEE dobir] osto] T Helth

O. M8 % Ak

1. et K

(1) 85 A eABEREXx RRANTS R AN
IRXBS
(2) #3R3: 1984.5 ~ 1985.3

2. MR

(1) ESpmss: Mfbk 20@AY aAelad
W OENBREIA KEPY BARKRY § 0EE
ket EAY.

(2) RBBEE: LT ARENERBE ZHA
B3l BB Jde HESE A

(3) RMBe: SEH/AP B (breast) 3} B
(thigh and drumstick )¢ EF#H3Y L TR
BALT &4 Hrol EANC

3. REBEET A&k

RRA ENEHB 605S &FESZ 10%4.6
EEE(I—V)oz Uire gEFe2A ZE W
EHEE EBIS HESS BHE F5E kg
on, oAl 6 @R KKE F#dld 2ETSE
®*stgd o,

(1) EwiE EAkos: EMES TAARA
&, 58p (cut-up ) & 2 WSS BREGY ki
< katgch
O EBEE—-£8US (1982 )o] HET ¥ Gkol
w2l ERAELl, &M RERAST sl A
RE #Hstn, B\t Be 9B, AR o2, &
ABEHT AT 0TAMIA 2488 AT %
e ERS HESD, £BEJ %Y %2 BHF
iAo '

@ TAARAER—-FHHE ARG L, F 1 DE
€ 22 dojue], Fe WES HJulz, PES
Rawe Aolstn AMEEE #k, ks AJ)
Ao ARAES @2 HEsle, ol 5L 44 T
AAWA (giblets ) ko2 3tged, AR 4£BE
of 83 %24 #RSAS.
® 5% (cut-up ) H—REBE 5 (neck ), K
(wing ) , }f® ( thigh and drumstick), (bre



ast) ¥ % (back)] 5@E;HM, 7TEE LS
2 ERE MEsz BREY B %2 BRG]
o, B (FR) &2 FEHME (cutting loss)o 2
gl

® mps BESR-SEBAT WY RRS TR
3l JdL TARHGARS 64 BESY 4 249AR
o #d %2 &R

(2) —moir

K5 BEGE &4 3miRA plated fxd
ANE %P (meat grinder ) & EBRAA HEE

A% AL RMEsd AOACH (1980 ) o =}
X%, BEE 2 BT 44 HEsided, ofgs
x5« Batk (H,O/ protein ) = k3% o},

{3) mTs@i ‘

ZBEHENE A He =B TABAS ki
Beameelel, o€ MEAKE EREso s 4+
SE MBSO ZAL press hamfish 2e  H
“restructured meat”, 2.8 3 sausages, meat
patties®} g HEHFol BES £l MTE%E
( functional properties) RBCZAE= KHH
B AEaRe] #sle oA BBRSEELAHES WEINn
Al ol ke E RANE 44 WEHAZS
et
D HA%RMEEEHE (salt-soluble protein ) — HA
Carpenter and Saffle(1965)g:of 23le] EHysl:
EAES MHstz, AOACH (1980) ¢ =2l &l
HES 59, Wi 5. oeRda 20¢
o] 3% NaClgg 200mlE B438eq Wering

blender2 1%4H, B4, HRMA}A dojxl slur-

ryg€ 12,000rpme 2 1040, ROSHE 2 EB
Ke oA 7 HEkoZ 104M misEstd o
£ ke EEBHS 99, o2 microkjeldahlizo,
2 NR& %8td NXx6.25%d BHEELR 8
e 2EHHEE &Y %= Kt WHEEES
B mEER 39

® 491t} (emnlsifying capacity, E. C.)-Swift
(1961 ) gkol] Mste] MBHENBEHMHEK 10ml
£ s50mlx Fl{tAno] Ao do] Osterizer (flik
#) @39 ¥z, 2,000rpmo 2 FHEAA
EHAHA 5% imlRne HER AEWHER
TANRA BEfdt ARk old H{LEF =
& mEZ EERC #ESIHosl A7 "elA
+ BEE AtrRoR o owWsR HEL &
BE WE, MEEESE 100migs] ml M2 %

wetsich, @, Wi SHBREEAaRmHKS 2T,
XEHe 15CTE 3d #HAA.

® HAS (W.H. C.) -5 (1972) kol %alo
g7l &H 0.9 7 (3%R)S mete] #H—3A
B4 oE, o] MERHA 10 £ WER RO
REBE ¥l 70TE<] 305K B8 masiz
gHEe2 BHALILE, 1,000 r.pm.22 105
B gismsld HEKIES Hedd odg R
o2 BHEdd RAHE KHch

BRGB(%) —BRAKTE (%)

2 XK 5 & (%)
X100

CRAD (%)

I &% & 8

1. EAtE

Eakozy BEES TANRAR, 7EA
£ 2 Byt BEERGES HET K2 Table
15 =z},

(1) BEs TANRAR

GRENEES 608 FH4EBELS 1,576.7
7, BBEL 998.9 702 EEARE 63.4 %%
HMRERBARS 75.3 7 (LBEY 41.8% )2 R
B TAERRALS 43 HHRABAE(R-T-C
form chicken)& 1,074.2#°22 68.2%%t}.
o] 972 ML Crawley%(1980) ¥ &#MiLE
(1982)°] ABNA 4 BRY KANPRSA &
#8275 gt

AEEEBEEY (inedible parts weight ) &
AEFZ B m#%s} BE 163.3¢(10.4%),
Bel Mol 153.8#(9.7%), FNU&RK 185.4
F(11.7%)5, B4 502.5#(31.8% ) Atk

(2) TAARKE

WaERRARS O 9.34(0.6%), Frhg42.3
#(2.7%), ¥ 23.7#(1.5%), B& 75.3%,
(4.8%)9 . ol Neweli(1954), Hayes$} Ma-
rion (1973), Chareonpongs} Chen-(1979), Bro-
edbent%s (1981), & WIS (1982)°) BEBFY
HWEY =veul, & 287 g tul pEE
res A2 HRE YAed ole Heuser
(1955), Deaton#s(1973)0] 33t 2 #o] A o4
AEsd sRd R @\ #ndd 2RE
= Aoz B4z,



Table 1. Average yields of dressed carcass and giblets of spent hens

Dressed carcass{g)

Giblets (g)

Group Live Blood Head Dressed
and Viscera and Heart Liver Gizzard Total
wt. feather feet carcass
I 1.384 155.7 234.3 143.0 851.0 8 34 21 63
I 1,725 171.5 242,2 161.4 1,149.9 11 51 71 89
i 1,530 160.8 269.4 149.7 950.1 9 40 24 73
1 1.475 158.4 280.7 147.1 888.8 9 39 21 69
v 1.690 168.3 270.4 162.3 1,089.0 10 46 24 80
V 1.656 165.2 266.9 159.2 1,064.7 9 44 25 78
Ave, 1,576.7 163.3 260.7 153.8 998.9 9.3 42,3 23.7 75,3
% 100.0 10.4 16.5 9.7 63.4 0.6 2.7 1.5 4.8

Ready-to-cook form carcass wt: Dressed cercass+ Giblets=68.29%

(3) #¥mE

THERE 998.979 ARBBEE SEIE, H
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o] & Holdrh, BRI WoHESY Rkl

EBEEY % W 3.0~7.5%, R9.7~14.1%, %<& KL Hasiaks} Baker(1968), Hayes ¢}
Table 2, Average yield of cut-up chicken of spent hens (@)
Thighs Cutting
Group Carcass Neck Wings and drum Breast Back
sticks loss
1 851.0 34.9 115.8 275.7 235.6 149.8 39.2
I 1,149.9 47.1 156.4 372.6 318.5 202.4 52.9
I 950.1 38.9 129.3 307.8 263.2 167.6 43.3
v 888.8 36.5 120.9 288.0 246,2 166.5 40.7
vV 1,089.0 44,7 148.2 352.9 301,7 191.7 49.8
YA 1,064.7 43.7 144.8 344.9 294.9 188.4 48.0
Ave. 998.9 41.0 135.9 323.6 276,7 176.1 45,6
% 100.0 4.1 13.6 32.4 27,7 17.6 4.6
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Kolsbn® E4glewh, ZRBAE 515.4 # &
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Table 3. Average yield of edible muscle of breast tigh and drumstics

Breasts (g)

Thighs and drumsticks (g)

Group Thigh and
Breast wt Muscle Bone dru;ztstick Muscle Bone
I 235.6 203.6 32.0 275.7 231.9 43.8
I 318.5 278.3 40,2 372.6 316.7 55,9
I 263.2 230,7 32.5 307.8 260.1 47,7
v 246.2 2144 31.8 288.0 243 .4 44.6
v 301.7 260.5 41,2 352.9 301.3 51,6
Vi 294.9 259.1 35.8 344.9 292,2 52,7
Ave, 276.9 2411 35.6 3236 274 .3 49.3
% 100.0 87.1 12.9 100,0 84,8 15,2
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Merkley4:(1973), March®} Hausen (1977),Grif-
fiths#y(1978)o] 3] @I}, RE, F ENBA-
Rl £F=cts fEE = WHRS BRGY
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%(1980) ¢ Jensen(1982) 59 R AHE BE
Al A #@®el

ErEeRe BEGES B4 Aed &
Evans £(1976)3} Bawa$(1980)9] iR} —Fs
o E FE 33 HEH 58 A2 Kubenn &
(1972), Edwards%(1973)0] ZaEdtuis} o] 4
4o FE KR FAYG. =3 WS BESY
AHEAM (H, O/ prot.)= £4 3.55 % 3.76

...35._

A EFY ol ¥ F Ao
3. MRLEE

nIdEe2A MG WEae] BERtELER,
fAh R BRADE BEstded 2 #£8e Ta-
ble 58 7t}

(1) mraZEARE

Mg BEGe ERtENERS 44 7.97%
9 6.26 %320, EEAEE B %, F, B
Bt &% 38.80% 3 32.74 %2 M AN
¥ BREE Wtk ol Maurer % (1969) %
McCreadys} Cunningham (1971)c] 9.2 #EH9}
Ze Ao MM %RE oy #3) MIE
HAogA Yudt Aes Am,

{2) #R

BMSHESE 100ml % ST A AT
mig2 ol flitHe Table 5 o4 Hiulg
7ol MBe 44.37ml, BEGS 43.23miZ R
E BEpE wgel € Holdldh olg 22
B2 Maurer (1969) R McCreadys} Cunn-
ingham (1971)9) R —gshed), ohut o) &Y
KRR & BES JehiAe B (broiler)d
03 EEKHs £43) AN = HHY m®
pwsiol e EsE Ao Weldd,

(3) BAH .
WS BESY RAHE LB £4 54.23
% R 52.61 %2 #3 50%LIEoZ EFESIGleo
o, % Kt A HER 2 Holsich
HEF o] BRMSERAERS o9 fth, 29



Table 4. Approximate chemial conposition of spent hen muscles

(%)
Breast muscle Thigh and drumstic 'muscle
Group
H,0 Protein Fat H,O Protein Fat
I 74,73 19,07 1.25 73.69 18.47 3.86
I 73,99 19,46 1.27 71,47 19.41 4,10
I 72,37 20.76 1.44 71.39 18.43 4,01
v 71,17 23.80 1.83 70.61 20,20 4.05
Vv 74.04 19,58 1.78 72.62 18,86 3.46
\A 71.39 20.54 1.94 71.59 19.36 4.25
Ave. 72,95 20.54 1.59 71.90 19.12 3.96
Range 71.17-74.73 19,58-23,80 1.25-1,94 70.61-73,69 18.43-20.20 3.46-4.25
Teable 5. Functional properties of some spent hen muscles
Breast muscle Thigh snd drumstic
Salt soluble protein Salt soluble protein
Group ——— W.H.C. Frarei W.H.C.
rotein Soluble Concent. Emul. Protein Soluble Concent Emul.
(A) prot.(B) (B/A) cap. (A) _prot.B) (B/ A) cap.
(%) (%) (%) (%) (%) (%) (%) (%)
I 19,07 7.23 37.91 43.7 54,00 18.47 4.21 22,79 42,5 50,75
I 19,46 6.34 32,58 42.9 54.35 19.41 5,87 30,24 42.3 51.25
il 20.76 6.94 33.43 46.9 51.13 18,43 5.09 27.62 45._6 54,63
v 23,80 10,02 42,10 44.6 48,01 20,20 7.05 34,90 43.9 51,78
v 19.58 9.67 49.39 44.9 59,88 18,86 8.28 43,90 43.9 51.35
\A 20,54 7.60 37.00 43.2 58.03 19,36 7.07 36.19 41.2 55,87
Ave 20,54 7.97 38.80 44.37 54.23 19,12 6.26 32,74 43.23 52,61
Range 19,07~ 6.34-? 32,58~ 42,9~ 48,01- 18,43~ 4,21- 22,79~ 41.2~- 50,75~
23.80 10.02 49,39 46.9 59.88 20.20 8,28 43.90 45.6 55,87
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