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Abstract

This study was carried out to examine the physicochemical and microbiological characteristics of
Korean and other countries chickens circulated in Tokyo, Japan.

The breast meats of Korean, Japanese, and Chinese chickens and thigh meats of Korean, Japanese,
Chinese, American, and Thai chicken were used. In the proximate analysis of breast meaf., Korean
chickens showed the lowest crude fat, and Chinese chicken had the lowest crude protein and crude
ash(P<0.01). but showed the highest content of moisture(P<0.001). TBA values of Japanese breast
meat were higher than Korean and Chinese one. In thigh meat, crude fat of Amerncan one was
significantly higher than the others(P<0.001), and had very high bacterial counts, Korean chicken
thigh meats showed the lowest VBN values.
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Table 1. Proximate analysis of compositions of chicken breast meats circulating in Japanese

market (%)
Moisture Crude fat Crude proteinm Crude ash
Korean 76.27+0.23° 027+0.12 21.60+0.17" 1.40+0.10%
Japanese 73.43+051° 0.40+0.10 2230020 1.37+0.15%
Chinese 78.37+0.40° 0434015 19.60£0.20° 0.83+0.06°
" p<001, T P<0.001,

*° Means+SD with different superscripts in the same column are significantly different.
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Table 2. Proximate analysis of compositions of chiclken thigh meats circulating in Japanese

market (%)

Moisture™ " Crude fat™ Crude protein’ Crude ash

Korean 76.40%0.10° 0.73+0.25° 17.77+1.00° 0.97+0.12

Japanese 76.174+0,35° 1.20+0.10° 19.43+0 40°* 0.93+0.06

Chinese 7813£0.12° 2.70%0.30" 18.53+0.60° 0.83+0.06

American 79.204+0.30° 3.37+0.12° 15.63+0.42° 0.78+0.08

Thai 79.13+0.15 247+0.31° 18.2340.15 0.92+0.03

™ P<0.001.

abe

Means£8D with different superscripts in the same column are significantly different.

Table 3. Comparison of color of chicken breast meats circulating in Japanese market

L' value a* value bxvalue !
Korean 52.36+0.83 11.27 40,38 13.26+0.23*
Japanese 50.65+1.08 10.47 +£0.60 12.87 £0.60%
Chinese 51.88+0.58 10.61+041 12.25+013°
* 1 P<0.05.

*be Means+SD with different superscripts in the same column are significantly different.

Tahle 4. Comparison of color of chicken thigh meats circulating in Japanese market

L* value *** a* value b* value ***
Korean 49.690.40° 7844117 1554+0.67
Japanese 52.13:+0.51° 6.49+258 13.98+0.87°
Chinese 48.20+0.26" 9.54+0.66 16.95+0.07*
American 51.29+0.31° 7.35+097 17.15+0.35"
Thai 52.9440.68° 7.09+1.10 15.25+0.11°
™ P<0.001.

3¢ NMeans+SD with different superscripts in the same column are significantly different.
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Table 5. Physicochemical characteristics of chicken breast meats circulating in Japanese market

[y Water holding TBARS VEN
P capacity (%) *** {mgMA/kg) (mg/100g)
Korean 6.270.06° 71.00+0.92° 0.12+0.06 19.13+4.45
Japanese 5.87£0.06° 86.33+0.40° 0.16%0.08 19.79+540
Chinese 6.1810.03° 7457+015° 0.10£0.03 2090+5.14
™ P<0.00L.

a.be

Means+SD with different superscripts in the same column are significantly different.

Table 6. Physicochemical characteristics of chicken thigh meats circulating in Japanese market

o Water holding TBARS VBN

P capacity (%)™ (meMA/kg) (mg/100g)
Korean 6.77+£0.06°° 65.034:0.25° 0.14+0.05 15314260
Japanese 6.53+0.06° 84.23+021° 0.26+0.15 18.38+357
Chinese 6.67+0.06% 71.63+0.55¢ 0224011 1559+4.13
American 6.63+0.12% 89.57 058 0.17+0.10 17.27+3.86
Thai 6.87 +0.06° 87.43+0.15° 0.13+0.04 19.88+2.96
" P<0.0L, 7 P<0.001.
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Fig. 1. Bacterial counts of chicken breast
meats circulating in Japanese market.
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Fig. 2. Bacterial counts of chicken thigh
meats circulating in Japanese market.
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