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Abstract

Changes of physicochemical compositions in domestic broiler chickens of different marketing
standard range from bho(Korean traditional weight unite for chicken) to 16ho were assessed. The
moisture contents of chicken breast were 74.00~76.15% and there were no significant trend with
weight difference. The chicken breasts of the light weight range(Sho~8ho) contained high fat
contents of 2.35~2.78%. The chicken breasts of the heavy weight range(12ho~16ho) contained low
fat contents of 0.47~0.66%. The chicken breasts of the heavy weight range had more protein
contents than those of the light weight range. The chicken breast of the light weight range showed
low Warner Braztler shear force(WBS) values when compared to those taken from chicken of the
heavy weight range. However, there was no significant differences in water holding capacity (WHC)

and cooking loss(p>0.05)

. In meat color, the L* values (lightness) were 61.83~71.33 and there were

no significant differences for samples in different weight range except 5ho and 13ho. The b* values
(vellowness) were 1.73~—6.79 and the values decreased with increasing chicken weight. In mineral
composition. calcium and iron contents were decreased with increasing chicken weight. Phosphate,
potassium and magnesium contents increased as weight ranges increased. The thigh meat separated
from 1lho to 16ho had a similar tendency in chemical composition{%). WBS, WBC, cooking loss,
meat color and mineral contents, compared to breast in the same weight ranges. The results from
this study would provide a basic information for establishment of marketing standard of chicken.
Key words: chicken., weight, chemical composition, mineral and physical property.
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Table 1. Weight of whole chickens on dif-
fernt marketing standard

Items Weight(g)
5 ho 450 ~ 550
6 ho 551 ~ 650
7 ho 651 ~ 750
8 ho 751 ~ 850
9 ho 851 — 950
10 ho 951~1,050
11 ho 1.051~1,150
12 ho 1,151 ~1.250
13 ho 1,251~1.350
14 ho 1.351~1,450
15 ho 1.451~1,550
16 ho 1,551~1,650
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Table 2. Effect of weight on chemical com-
positions of chicken hreasts

Moisture  Fat Protein Ash
(%) (%) (%) (%)

5 ho 76.15 2.78 18.06 0.74
6 ho 75.99 246 19.59 (.84
7 ho 75,51 249 19.92 1.00
8 ho 74.89 2.35 20.82 081
9 ho 75.73 1.82 20.04 0.90
10 ho 75.13 1.92 21.73 0.93
11 ho 74.00 0.76 22.56 1.03
12 ho 7454 0.47 22.71 1.03
13 ho 7477 0.49 23.37 1.07
14 ho 75.97 0.50 22.04 0.99
15 ho 75.10 0.53 23.01 1.02
16 ho 74.88 0.66 23.35 1.06

Items

SE? 0.08 0.19 0.02 021
Slg EEES EE 2 S EE TS
level”

Y Level of significance. * : p<0.05, **: p<0.01,
s p<0.00L
? Standard error.
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Table 3. Effect of weight on chemical com-
positions of chicken legs

Ttems Moisture  Fat Protein Ash
(%) (%) (%) (%)

11 ho 7556 3.84 18.33 0.74
12 ho 7530 3.72 18.68 0.86
13 ho 7481 3.24 18.23 0.89
14 ho 7678 3.33 1841 1.00
15 ho  77.02 2.33 18.99 0.88
16 ho  76.26 2.87 19.42 0.94
SE” 0.27 0.24 0.31 0.13
Sig- EEES *

level” NS NS
U Level of significance, NS: p>0.05, * : p<0.05.

e 50,001

9 Standard error.
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Table 4. Effect of weight on mineral components of chicken breasts (unit: ppm)
Ttemns Ca P Mg Fe Cu
5 ho 878 1,594 1.993 197.8 6.06 0.78
6 ho 81.0 1,805 2,506 213.6 6.16 0.78
7 ho 78.0 1,845 2,975 2324 7.56 0.66
8 ho 66.8 1.791 2.451 229.6 6.32 0.56
9 ho 738 1.939 2,632 2492 5.90 0.64
10 ho 73.8 1,390 2,717 250.6 4.48 0.78
11 ho 57.7 2.019 3,085 2776 3.63 050
12 ho 58.3 2,012 2,637 272.3 4.00 0.60
13 ho 53.7 2,078 2,576 286.0 3.93 0.53
14 ho 63.0 2.061 3.120 273.6 3.43 0.67
15 ho 53.7 2,045 3111 278.6 3.50 0.53
16 ho 52.3 2,147 3.241 288.0 346 0.47
SR 2.07 48.40 73.73 6.77 0.34 0.04
Sig leveln EETES B P LR T3S b3S

U Level of significance.

? Standard error.
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p<0.01. ***: p<0.00L.
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Table 5. Effect of weight on mineral components of chicken legs (unit : ppm)
Items Ca P K Mg Fe Cu
11 ho 64.0 1716 2508 224.0 6.37 0.63
12 ho 65.7 1656 2328 220.3 5.96 0.70
13 ho 64.0 1639 2376 215.0 6.50 0.80
14 ho 71.0 1744 2528 222.6 6.70 012
15 ho 68.0 1735 2428 226.3 6.07 0.67
16 ho 71.7 1863 2654 233.0 7.03 0.70
SEY 245 35.08 61.66 4.46 0.17 0.04
Sig. level” NS NS NS NS * NS

Y Level of significance, NS: p>0.05, * : p<0.05.
# Standard error.

Table 6. Effect of weight on physical traits
of chicken breasts

It Water  Shear force  Cooking
ems holding(%) (kg/05cm?)  loss(%)
5 ho 64.73 173 29.93
6 ho 63.42 2.27 29.77
7 ho 54.66 1.88 26.60
8 ho 65.96 2.15 2541
9 ho 60.64 1.86 25,73
10 ho 55.62 1.77 22.34
11 ho 60.63 1.29 24.84
12 ho 63.43 1.31 25,79
13 ho 64.56 1.57 23.56
14 ho 61.89 1.34 25h.24
15 ho 69.08 1.28 28.33
16 ho 69.85 1.55 22.10
SEY 1.78 0.11 0.89
Sig. level” o o o

Y 1 evel of significance. **: p<0.0L.
2 Standard error.
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Table 7. Effect of weight on physical traits Table 8. Effect of weight on color character-
of chicken legs istics of chicken breasts
Ttems Water Shear force Cooking Items CIE(L.*) CIE(a*) CIE(b*)
. 2
holding(%) (kg/05cm®) loss(%) 5 ho 7133 1.30 513
11 ho 69.50 0.74 27.83 6 ho 66.41 2.18 5.77
12 ho 64.44 0.73 30.49 7 ho 66.43 0.31 5.80
13 ho 62.59 1.00 31.41 8 ho 66.70 1.00 7.32
14 ho 61.67 1.36 26.93 9 ho 65.90 1.05 571
15 ho 62.66 1.72 21.36 10 ho 62.88 054 6.79
16 ho 62.25 1.26 23.05 11 ho 63.57 1.01 2.19
, 12 ho 64.49 1.59 1.73
2) . .
SE 065 030 053 13 ho 61.83 1.65 2.03
Sig_ levell) e N§ NS 14 ho 65.39 2.36 3.37
Ege— S ————— 15 ho 64.50 242 256
€vVel 01 sigmiicance. - P U, - pP=UUL 16 hO 6439 155 376
2 Standard EITOr.
SE” 1.10 0.29 047
ojAte] A= 2 ALRE B2k B Sig level” NS o

_‘

YA BT AAo] WZ FHTIYRE sl Al Y Level of significance. NS: p>0.05, **: p<0.01,
ME ARHS HERF I8 AT F p<0.00L
Ry /g gsol 4 vy, Ay Y Standard error,
F7tehe A%E BArh

Table 9. Effect of weight on color character-
istics of chicken legs

Items CIE(L*) CIE@@*) CIE(b*)
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' Standard error.
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