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Effect of Dietary Mugwort on
the Physico-Chemical Properties of Chicken Meat

Chang-1ll Park
Division of Life Resources, Daegu University

Abstract

This study was conducted to investigate the influence of dietary mugwort on physico-chemical characteristics
and processing characteristics in meat sample of chicken meat. Broilers were randomly assigned to one of four
dietary treatments: 1) Control(commercial feed) 2) Tl(commercial feed supplemented with 1% mugwort) 3)
T2(commercial feed with 3% mugwort) and 4)T3(commercial feed with 5% mugwort). They were fed one of the
experimental diets for five weeks and slaughtered. After that, the meat samples were vacuum packaged and
stored at 4+1°C. The physico-chemical characteristics and processing characteristics were analyzed for meat
samples stored over a period of 0, 1, 2, 3 and 4 weeks. The pH of all treatments significantly increased during
the storage periods(p<0.05). The pH of the thigh was rather higher than that of the breast. The drip loss and
heating loss tend to decrease in dietary mugwort group(p<0.05). The WHC(water holding capacity) of all
treatment was significantly increased during storage(p<0.05). The meat color was increased during storage.
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Table 1. Effect of dietary mugwort on the pH of chicken meat

Storage period(weeks)

Region treatment

0 1 2 3 4
C 5.60+0.01° 6.32+£0.054% 6.5040.13* 5.80+0.66™ 6.83+0.24°
Breast T1 5.81+0.15 6.18+0.01° 6.43+0.05* 6.39£0.17 6.49+0.61
T2 6.32+0.60 6.41+0.02* 6.34+0.37*° 6.38+0.35 6.63+0.44
T3 6.31+0.02% 6.15+0.11*® 5.82+0.01" 6.5240.03° 6.57+0.56"
C 6.214+0.28° 6.68+0.13"® 6.94+0.15* 6.44+0.16™ 7.05+0.00°
Thigh T1 6.14+0.05 6.46+0.01° 6.97+0.11% 6.87+0.23"" 7.09+0.76
T2 6.75+0.39 6.95+0.10* 6.99+0.08" 6.91+0.17* 7.16+0.47
T3 6.6210.04° 6.55+0.11® 6.51+0.03® 7.03+0.01* 7.38+0.13°
Means+S.D.

® . Row means with the same letter are not significantly different(p<0.05).

AB . Column means with the same letter are not significantly different(p<0.05).
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=832 A 298 A 35(2002)

&2 WA HEZ 29| Frle §F £48
Aoz Algdrh

1A

Y
¥
o,
o

7ragzke| wst

o] ol ol wE 7t zeke] WMElE Table 3 Vet
ek 285 2 o sk /18RS A7t
Axpsbar A Ae oA 27k A gk (p<0.05), &
A hE 99 71aEe iz 7P E%oH, 3%
HA7brA 7P ved 4 & UATh ole §9] pHo} 7+
el RAE A9 pHrL Eo@ staztae] Hrke
1 71(Palanska and Nosal, 1991)} A3 23S ERIQL
t}. i zteke o) Migo g e, st B
FHE JEg X e Az dEA YUrHWinger and
Fennema, 1976). w2}A xgjzte] 71dze Apol= pHE A
oleld o A AZETh Hal7rel Wakd e F4
27} iR R}, Ee Ag7|7he] Aust wet 43
7V7F izl wigte] 71dzheo] WEe & 5 Utk

H42Ho| vis}

25 FoJ3 AL ARzt wE H4ge] Wt
Table 4¢f YepATE 2 %oﬂ E2)Ael &, & A,
2L B4, A%, €AY T ke W 259Ee] &
BiA 58 Helzdd ue} wistgity. 44373k 43
ol mel F43 dERYY BeEe 25 Flete B
°1°ii(p<0 05), A TF2HAM FAFHE 45, HEFAE

F2 Adslnye Ao AFEHAT(P<0.05) HFEE
1%?2 ﬁﬁkomv}

i

A

Hr
=

< dz77), dEREds % 3% J7Hot
—fi— Aoz VERITHp<0.05). 482 B
A1 pH 5.00] 2HEF= 7 w2 A
™ (Pearon et al, 1970), 2] &< Thild Fx
2% W3t Fol whek B0l S7HITHWu and
Smith, 1987)= Hi17} gich o] A BsEe] wishke pHY

b

o
i)

o,

N
&

In n}r

o 2 p
k&
100

r\r

(unit: %)

storage period(weeks)

Treatment

1 2 3 4
C 1.3740.26° 244+022° 2.14+0.73%4 4.64+0.42°°
Tl 1.924+0.39° 3.53+0.74° 3.51+0.44™ 5.16+0.80™
™ 1.40+0.47° 224+1.24® 3.08+0.588 3.10+0.16*
T3 0.98+0.74° 2.06+0.50" 2.80+0.76™8 3.80+0.69*
Means+S.D.

® . Row means with the same letter are not significantly different(p<0.05).

B . Column means with the same letter are not significantly different(p<0.05).
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Table 3. Effect of dietary mugwort on the heating loss of chicken meat
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(unit: %)

Region treatment

Storage period(weeks)

0 1 2 3 4
C 9.44+0.42° 17.86+0.37* 17.67+£0.23%® 28.00+0.13* 23.64+1.73"
Breast Tl 9.16+0.43° 16.63+0.32"® 17.5340.93% 22.76+0.32°C 21.66+1.53*8
(
eas ™ 8.58+0.29° 14.0240.30° 20.65+1.17" 24.22+0.33® 19.23+0.12"
T3 9.20+0.35° 17.48+0.06" 19.62+0.43™8 22.36+0.19° 20.36+1.07"4°
C 7.834+0.40° 25.49+0.80" 21.66+2.11%° 24.29+2.02° 31.96+2.33*
Thi T1 13.374+1.05%* 24324122 20.38+0.28" 24.8840.65 23.60+0.30"
1
gh ™ 7.99+0.01° 15.57+£1.94® 24.48+1.06* 23.9140.58° 23.36+0.12"°
T3 11.81+0.95% 25.04+0.16™" 24.19+1.20" 30.37+£4.38° 25.88+0.06™°
Means +=S.D.
®d . Row means with the same letter are not significantly different(p<0.05).
ABC . Column means with the same letter are not significantly different(p<0.05).
Table 4. Effect of dietary mugwort on the WHC of chicken meat (unit: %)
Storage period(weeks)
Region treatment
0 i 2 3 4
C 82.04+1.25% 89.54+0.14™ 87.19+0.67* 90.06+0.74"* 92.45+0.33"
Breast Ti 80.58+0.69"*" 85.29+0.59"° 85.30+0.64"" 88.64+0.01*% 90.07+0.65"
reas
§vl 81.09+0.01%* 85.28+0.47" 85.77+1.33"° 85.80+1.24% 90.51+1.29"
T3 78.62+0.59 87.65+1.34* 83.90+0.05" 88.66+1.53*P 90.55+1.33"
C 80.10+1.36® 94.57+0.01* 88.6440.03° 92.43+1.35% 93.434+0.36™
Thigh Tl 81.55+2.04F 84.84+1.26% 90.99+0.47° 90.04+0.62" 98.11+0.01*
1
™ 84.35+0.58%* 90.52+0.03" 90.98+1.89% 92.9040.67" 93.35+0.06™
T3 83.41+0.68"8 89.11+0.66™ 88.19+0.69° 91.47+0.04°" 92.91+0.57"
Means +S.D.

abcd @ Row means with the same letter are not significantly different(p<0.05).

ABC : Column means with the same letter are not significantly different(p<0.05).

@ Wit ohle S ole 7Ht
o2 233 By a FUSHA vl ast
T} A chKauffman et al, 1986). B3

A&7keAl AFe] FEFE A7 ou _Lx_,

\

ﬁa

wo] Folgze] W FUT UETIY FA4s
Table 5o e BE e Lagte] 24 A7
zho] ABkarEA RN 1% B71Te ok BekE
UulA] TolAe foldez F7heldmp<0.05), AT
£ A7) 3FANAE /1T 4FAE 7 Rl e

_‘_4

o Mg N

.

e Btk A7t

A=

Z(_I

EHE]—rHc

Jél‘

2 1Hp<0.05), 3%, 5% %
A FA 274
= EFH =
FATE d2TEY e AEe B
0.6~2.68 1H| H]3ld of

73
o 3% A7b Qe
_1?!‘

AR =& 74
xq7}?—7} hzTRY 285
2 Uehhe avitel 7
NzT9 &2 1% 747}?‘t el oz Frtet
WhPE doliler] F4%
F7Vete A
%72 A9 3 mz%m we

FAEZE FAEHY a*gt2
HEoE 241~7.769] EEZ gEHFIL FAFAETG 2
& HA4E Yehlle 2o AP #4EE Yehlle

b*3te T thE R
A3 Srlshe

CESR

P99 A% hETR

A

ﬁo] 3(p<0.05), HE
A el

§712ke] Zhelein

HL

B2tk M7t E=

Ho| L,

13 YA THp<0.05).

Aol A
£ AFIY, ALFIAAE W5



216 A2 E88)7) A 22 Al 35(2002)

Table 5. Effect of dietary mugwort on the meat color of chicken meat (unit: %)
Storage period(weeks)
Region treatment
0 1 2 3 4
C 434542018 45.22+0.37° 44.16+1.61% 44.474021° 47.10+0.04°
T1 47.42+1.36" 45.01+1.39® 44.63+0.49" 44.46+0.88 45.4240.98%
Breast T2 41.28+1.13% 43.13+1.43% 42.13+1.27° 46.34+2.55" 44.3240.30%
L T3 4430+1.53*® 46.20+2.29 44.73+1.46 47.87+1.29 46.33+2.28
C 41.63+3.04° 46.40+0.06"*" 43.94+1.40"" 48.93+1.40° 46.89+0.03"*"
Thigh Tl 42.06+1.51° 47.97+0.82* 47.26+0.06™ 47474245 42.79+1.85"
T2 43.54+2.86™ 46.14+1.65%" 41.28+0.42" 473740.51° 43.62+2.04™°
T3 42.57+0.65° 43.79+0.54" 50.22+1.75" 47.1941.20° 48.13+1.42
C 3.85+1.02" 2.81+0.10" 4.82+0.62° 438+0.52"4" 6.26+1.16"°
Tl 2.41+0.24% 4.76+0.04™ 4.43+0.52" 4.66+0.03" 8.57+0.81*
Breast ™ 8.41+0.14* 4.18+0.71® 6.54+0.21" 3.92+0.067 4.63+0.65"
T3 7.76+0.89™ 3.81+0.74™8 3.87+0.30" 3.03+0.89™ 4.28+0.96™
a* C 2.68+0.66™" 1.18+0.35 1.49+0.71° 1.42+0.81™ 4204045
Tl 1.07+£0.574° 1.40+0.49° 1.85+0.92% 3.34+0.23*% 3.17+0.23"*
Thigh T2 1.53+0.55*® 1.86+0.95 1.64+0.03 1.97+0.78"° 1.58+0.12°
T3 0.62+0.64° 1.74+0.08 0.66+0.79 1.86+0.03"" 1.49+0.85°
C 8.35+0.07° 11.79+40.16® 10.4740.45™ 10.35+0.08™ 11.1940.55®
Tl 12.7440.34* 11.67+0.01°° 11.43+0.48® 11.56+0.62°*® 12.8240.48"
Breast T2 9.224+0.20"% 11.00+0.72°® 11.05+£0.01*¢ 11.3740.93*" 11.68+0.21°
. T3 9.83+0.91® 13.86+0.37 15.09+0.03* 13.12+0.65" 11.53+1.17%
° C 8.23+0.23° 11.48+£0.28"" 11.10+0.07" 12.80+1.16* 11.41+0.03*"®
Tl 9.35+0.10° 12.24+0.51* 11.86+1.07° 11334229 10.07+0.18°
Thigh T2 9.19+0.47% 10.67+0.44" 10.76+0.21"® 12.63+0.30° 11.06+0.11"
T3 10.56+0.48 11.79+0.68°*" 16.03+0.41* 12.7740.04° 12.16£0.42"
Means+S.D.

® . Row means with the same letter are not significantly different(p<0.03).

ABC

: Column means with the same letter are not significantly different(p<0.05).
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