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Study on Performance and Meat Characteristics
in Korean Native Commercial Chicken
II. Study on Meat Characteristics in Korean Native Commercial Chicken
by Feeding System
B. S. Kang, S. J. Lee, S. H. Kim, O. S. Suh, J. C. Na, B. G. Jang, B. Y. Park,
J. M. Lee and B. K. Ohh!
Daejeon Branch Institute, National Livestock Research Institute,
Gyesan-Dong, Yusung-Gu, Daejeon, Korea, 305-365

ABSTRACT

This study was conducted to compare the meat characteristics Korean Native Commercial
Chicken(KNCC) by feeding system. Feeding system of T, and T, were same types from hatch to 8
weeks, starter diets(0~4 weeks, mash, ME 3,100kcal, CP 22.94%), grower diets(4~8 weeks,
crumble, ME 3,100kcal, CP 19.31%). Nutrient contents of finisher diets of T)(pellet, ME 3,
200kcal, CP 20.44%) was higher than Ty(mash, ME 3,100kcal, CP 14.88%). Breast and legs meat
of KNCC were used to analyze chemical composition, physico-chemical characteristics, textural .
traits and sensory evaluation test. Live weight(L.W) /abdominal fat accumulation(A.F.A) was
significantly different(P<0.05), but live weight(L.W) /dressed weight(D.W), percentage of
cutted meat, chemical composition(moisture, CP, EE, CA), meat color(CIE), physico-
chemical properties, sensory evaluation score were not significantly by feeding systems, at 12 and
16 weeks of age. L

(Key words: feeding system, meat quality, Korean Native Commercial Chicken)
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Table 1. Yields of live weight, dressed weight and abdominal fat accumulation of Korean Native Com-
mercial Chicken at 12 and 16 weeks of age!?

Treatments  Sexes LW D.W AF.A LW/DW LW/AFA

12 weeks RNy - I reeeegeenes D - T PP Dpereras  sreenn Dpessnes
F 2,180+ 29 1,468+ 8 85.6+ 8.0 67.4+0.7 3.9+04

T M 2,957+ 66 2,062+ 58 75.0+ 3.1 69.5+1.1 2.5+0.2
Mean 2,568+ 712 1,760+ 62* 80.3+ 5.8 68.4+0.8 3.2+0.3*

F 2,033+ 12 1,375+ 66 614+ 2.4 67.6+1.2 3.0+1.5

T, M 2,772+ 53 1,871+ 39 40.7+ 5.5 67.5+0.6 1.5+0.2
Mean 2,402+ 53° 1,623+ 49° 51.1+ 9.6° 67.6+0.7 2.2%0.5°
16 weeks e~ G TNy SIRTE Y LLE TP PIPPS Dpeveoss  wennes 7
F 2,744+ 87 1,868+ 66 134.1+20.4 68.1+0.3 4.9+0.6

Ty M 3,347+ 45 2,343+ 50 86.2+ 5:3 70.0%1.0 2.6+0.3
Mean 3,045+ 65 2,106+ 64 110.2+16.1* 69.0+0.7 3.7+0.6%

F 2,760+ 85 1,842+ 20 127.6+13.6 66.7+1.7 4.61+0.2

T, M 3,278+193 2,243+112 57.1+ 9.2 68.4+1.1 1.8+0.3
Mean.  3,019+135 2,042+ 72 92.3+10.4° 67.6+1.4 3.2+0.3°

1L W: Live weight, D.W: Dressed weight, A.F.A: Abdominal fat accumulation,
23 bMeans with different superscripts in the same column differ significantly (P <0.05).
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Table 2. Percentage of cutted meat of 5 part of Korean Native Commercial Chicken at 12 and 16 weeks

of age?

Treatments Sexes Breast. Legs Wings Back Neck
12 weeks T T P T T TR PN
F 28.5+0.4 29.3+0.5 12.4+0.3 22.84+0.5 7.1+£0.1
T M 27.3%+0.7 30.6+0.6 13.0+£0.3 22.2+0.3 6.920.5
Mean 27.9%0.7 29.9+0.5 12.7+0.3 22.5+0.4 7.0+0.3
F 28.8+1.3 29.6+1.2 12.4+0.4 22.3+1.2 6.9+0.4
T, M 26.3+1.3 31.0+0.5 13.1+0.5 22.1+0.6 7.5+0.3
Mean 27.6+0.7 30.3+0.4 12.8+0.4 22.2+0.7 7.2+0.3
16 weeks oD rrrereriis i e e s e e
F 28.9+0.6 30.2+1.4 11.7+0.2 23.0x1.4 6.3+0.5
T M 27.6+0.7 32.1+£0.5 11.7+0.1 21.9+0.7 6.7+0.1
Mean 28.2+0.6 31.2+1.1 11.7+0.2 22.5+0.8 6.5+0.4
F 28.2+0.2 29.8+0.3 11.9+0.2 23.0+14 6.8+0.2
T, M 26.4+0.4 33.1+0.1 12.4+0.3 21.9+0.7 7.1+0.2
Mean 27.3+0.3 31.5+0.3 12.2+0.2 22.1+0.3 6.91+0.2

1 None significant,
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Table 3. Chemical composition of breast and legs meats obtained from Korean Native Commercial

Chicken at 12 and 16 weeks of age!

Treat- Moisture Crude protein Crude fat Crude ash
ments Sexes Breast Legs Breast Legs Breast Legs Breast Legs
12 weeks e reit e e e s
F 73.7+£0.5 72.94+1.4 23.8+0.5 19.630.7 0.90+0.65 6.95+1.50 1.09+0.05 1.02+0.03
T M 74.0%+0.5 74.1+0.9 22.9+0.5 19.3+0.7 0.62+0.44 5.81%+1.11 1.12+0.05 1.04+0.01
Mean 73.9%+0.5 73.5+0.9 23.4%+1.1 19.5+0.4 0.7620.32 6.38+0.79 1.11+0.03 1.03+0.02
F 74.0£0.5 73.3+0.5 23.7+0.5 20.0+0.4 1.15%0.61 5.96+0.48 1.07+0.04 1.04+0.03
T, M 73704 73.2+1.3 24.0£0.4 20.0+2.1 0.60+0.63 5.71+3.05 1.06+0.03 1.04+0.03
Mean 73.9+0.2 73.2+1.2 23.9+0.2 20.0£1.2 0.8740.38 5.84+1.87 1.06+0.03 1.04+0.01
16 weeks A
F 741%0.6 72.4+0.7 24.2+0.4 19.8+0.7 0.60+0.43 6.37+1.39 1.07+0.04 0.99+0.04
T; M  73.9+1.0 74.0+1.2 24.3+0.5 20.7+1.2 0.60+0.63 4.72+0.83 1.06+0.04 1.02+0.03
Mean 74.0+0.5 73.2+1.0 24.2+0.2 20.2+0.7 0.60+0.20 5.54+1.20 1.06+0.03 1.00+0.04
F  73.8+0.6 73.3+1.2 23.7+1.7 21.2+1.2 0.49+0.54 7.87+1.21 1.09+0.04 1.02+0.03
T, M 745%1.2 74.1+1.3 24.1£0.8 20.1+0.3 0.41+0.65 3.98+1.34 1.04+0.04 0.98+0.03
Mean 74.1%+0.6 73.7+0.8 23.9+0.9 20.6+1.0 0.45+0.31 4.42+0.84 1.06+0.03 1.000.03

! None significant.
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Table 4. Meat color of breast and thigh meats obtained from Korean Native Commercial Chicken at 12
and 16 weeks of age!

Treat- Breast meat Legs meat
Sexes
ments L a b L a b
12 weeks NIRRT o) ( 5 RS coCIE covenneniiiiiinnnn
F 48.5+3.2 3.67x1.32 6.71+227 229+26 2.88+0.89 0.84+1.84
T, M 51.6+4.7 3.65x0.66 3.24+3.08 22.9+2.4 3.66+0.91 1.44+2.28
Mean 50.1+4.1 3.66+0.99 4.97+3.15 229%24 3.27+0.95 1.14+2.00
F 46.7+1.9 4.24+1.02 5.40*1.54 19.2+0.9 3.52+0.92 1.14+1.46
T, M 44719 4.75+1.02 4.01+1.54 18.8%+0.9 3.38+0.92 1.16+1.46
Mean 45.7+34 450%1.58 4.70+2.42 19.0x1.6 3.45*1.11 1.15+1.49
16 weeks 03 1 T U CIE
F 50.9+2.9 4.20+1.28 5.66*+1.57 285+1.2 2.71+1.39 2.43+2.53
T M 54.9+4.9 3.45+1.21 3.00+1.80 29.1+3.3 4.09+2.71 1.82+3.08
Mean 52.9+4.4 3.82+1.25 4.33£2.12 28.8%24 3.40+2.18 2.12+2.71
F 51.5+2.0 3.59+0.70 5.97+2.64 29.2+41 2.85+2.29 1.39+2.97
T, M 54.1+2.0 4.121+0.70 2.45+2.64 33.6x41 2.75+2.29 -—0.20+2.97
Mean 52.8+4.2 3.85+0.74 4.21+3.02 31.4+44 2.80+2.05 0.55+2.38

1 None significant,

2 CIE: Commision Internationale de L’Eclairage, L =Brightness, a=Red to green axis, b= Yellow to blue

axis.
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AAF 5(199) ¢ 2299, 95 92 AAg A5
9] o33ty E4& E435idietl, pHE 2Edee
739 k&3 telarielA Zhzh 5.90, 6.5601%5, %
£ 7}7} 5.98, 6.3401%1.21, AP HE 22} 5.92, 6.
3B Baste B A7 Aanvt AR e s &
7 8%-& eI

4) AISe FoiY BSEY HAM
A&l ¥ Fe54 HAF A3k Table 69 1
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Table 5. Physicochemical properties of breast and legs meats obtained from Korean Native Commercial
Chicken at 12 and 16 weeks of age?!

Treat- Shear forces Cooking loss
ments Sexes pH WHC Breast Legs Breast Legs
12weeks e Qpverane aeennens kg /cm? «eeeesens TR AU,

F 5.81+0.15 40.2+4.2 1.84+0.30 2.04%£0.26 33.4%4.4 36.8+5.2

Th M 5.62+0.09 43.5%4.0 215+0.23 2.54+0.36 37.8%+3.3  40.5+6.0
Mean 571+0.15 41.8+4.3 1.99%0.30 2.29+0.39 35.6*4.4 38.6+5.7

F 5.87+0.09 38.0+51 1.82+0.26 2.40+0.36 35.0+4.8 38.7x2.4

T, M 5.76+0.09 42.6+51 171+0.26 242£036 34.5+4.8 36.1+2.4
Mean 5.81+0.12 40.3+5.4 1.76+0.36 241+0.53 34.8+5.4 37.4%6.3

16 weeks e Cfeeeere  anesinans kg /Cm? soevvrvee ceeeeeenenns s
F 5.74+0.04 40.3+4.7 1.73+£0.32 2.22+0.41 33.3%55 39.2+7.1

Ty M 5.85+0.14 545+7.0 2.02+0.39 2.62%0.73 27.9+5.1 33.5+£3.5
Mean 5.80+0.12 47.4+9.3 1.88+0.37 2.42+0.60 30.6+5.8 36.4+6.1

F © 5.60+0.08 38.9+6.5 1.70+0.33 2.50+0.71 25.4%+4.6 31.0+2.8

T, M 576+0.08 38.6+6.5 1.47+0.33 2.12+0.71 32.2+46 32.6+2.8

Mean 5.68+0.12 38.8+6.2 159+0.31 2314058 28.8+6.5 31.8+2.6

! None significant,

2 Water holding capacity.

Table 6. Sensory property of breast and legs meat at 12 and 16 wée‘ks of agel?

Treat- Breast meat Legs meat
ments Sexes Juiciness Tenderness  Flavour Juiciness Tenderness  Flavour
12 weeks
F 3.07+£0.23 3.65+0.22 3.85+£0.28 3.95+0.53 4.41+0.37 3.90%+1.33
T M 3.64+0.17 4.18+0.24 4.18+0.21 4.15+0.21 4.36%+0.28 4.37+0.16
Mean 3.36+0.35 3.91+0.35 4.02+0.29 4.05+0.40 4.39+0.32 4.13+0.94
F 2.90+0.43 3.50+0.16 3.62+0.32 3.89+0.34 4.28+0.82 4.39+0.40
T, M 3.72+0.43 4.42+0.16 4.34+0.32 4.35+£0.34 4.66=0.82 4.68+0.40
Mean 3.31+0.56 3.96+0.57 3.98+£0.47 4.12+0.41 4.47+0.64 4.54%0.36
16 weeks
F 3.24%£0.40 4.00£0.53 3.98+0.27 3.83%0.47 4.24+0.25 4.31+0.36
T: M 3.14+0.25 3.88+0.54 3.93+0.32 4.22+0.25 4.74+0.25 4.62+0.17
Mean = 3.19+0.32 3.94%0.52 3.95+0.28 4.03£0.41 4.49+0.35 4.46%0.32
F 3.14+0.80 3.91+0.61 3.95*+0.46 3.86+0.53 4.19%+0.72 4.19+0.42
T, M 3.17+0.80 4.07+0.61 4.03+0.46 4.05%0.53 4.36£0.72 4.50+0.42

Mean 3.156+0.62 3.99+0.61 3.99+0.33 3.95+0.56 4.27+0.68 4.34+0.40

1 None significant,

2 Scores: 6=extremely juicy, tender or flavorful — extremely dry, tough or bland.
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