Korean J. Food & Nutr. Vol. 16. No. 3, 187~191 (2003) THE KOREAN JOURNAL OF
FOOD AND NUTRITION

SIERAEEY

Studies on Nutrient Components between the Chungjung Chicken Meats
and General Chicken Meats

tHee-Tae Young and Hwa-Jung Choi

Dept. of Food & Nutrition, Daejeon Health Sciences College
Dept. of Interdisciplinary Program in Agricultural Biotechnology, Seoul National University*

Abstract

It was performed to find out difference of the nutritional contents between chungjung chicken meats grown
chemicals free and general chicken meats. The chungjung chicken was eat and given feeds of good quality mixed
living microbial agent, power of ginseng leaves and by-product of extract liquefied sea foods from fishes
producted clean area of the Western Sea, including plentiful calciums, amino acids, docosahexanoic acid(DHA)
etc. Addition of they improved chungjung chicken yields and meat quality compared to general chicken given
feeds mixed antibiotic etc. Also, chungjung chickens eaten miced type develop resistance to in disease. There
were significant trend in crude proteins, calciums, crude lipids contents, and unsaturated fatty acids between the
chungjung chicken meats and the general chicken meats. The crude proteins and calciums contents were higher
in the chungjung chicken meats than the general chicken meats, but the crude lipids contents were higher in
the general chicken meats than that. Also, contents of the n6 fatty acids and n3 fatty acids in chungjung meats
were higher than that. Especially, contents of DHA in the chungjung chicken meats were detected higher than
the general chicken meats. Therefore, the results from this experiments will provide a information for the
nutritional knowledge of the 'white meats', especially the clean chicken meats.
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Table 1. Conditions of gas chromatography for
fatty acid analysis

Items Conditions
Instrument Varian 3600
Column Supelco-omegawax 320
Detector 30mx0.32mmx0.25/m

Flame ionization detector

Column temp. 200C
Injector temp. 240°C
Detector temp. 250C
Carrier gas and flow-rate Nz (1ml/min)
Chart speed 0.5cm/min
Split ratio 1: 100

Table 2. Contents of crude protein, crude fats
and calcium in the chungjung chicken meat and
general chicken meat

Crude protein Crude fats  Calcium
Sample
(%) (%) (mg/100g)
j hick
Chungjung chicken 16.58 11.89 8.39
meat
General chicken
15.12 14.27 6.87
meat
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Table 3. Composition of fatty acids in the
chunghung chicken meat and general chicken
meat

Fatty acid contents
(2/100g fatty acids)
General
chicken meat chicken meat

Fatty acid compositions
Chunjung

Saturated fatty acid

Lauric acid Ciao 0.06 0.05
Mpyristic acid Ciao 0.86 0.87
Pentadecanoic acid Cisg 0.1 0.11
Palmitic acid Cigo 24.68 24.89
Magaric acid Cizo 0.19 0.20
Stearic acid Cigo 6.05 6.08
Nonadecanoic acid Cigg 0.17 0.18
Unsaturated fatty acid

Arachidic acid Cagyg 0.08 0.07
Mpyristoleic acid Cia. 0.25 L 025
Palmitoleic acid Cie.1 7.15 7.12
Magaoleic acid Ciz. 0.20 0.22
Oleic acid Cisz 42.63 42.93
Linoleic acid Cisnme 15.06 14.81
Linolenic acid Cig.am 0.82 0.79
Stearidonic acid Cig.an3 0.15 0.16
Eicosenoic acid Cy.y 0.47 047
Eicosadienoic acid Ca2 0.12 0.11
Eicosatrienoic acid

Conins 0.11 0.11
Arachidonic acid  Cop.ans 0.38 0.27
EPA  Capsns 0.04 0.03
Erucic acid Cai 0.07 0.05
DPA  Casns 0.05 0.04
DHA Coem 0.20 0.06
Unknown 0.10 0.12
Docosatetraenoic 0.01

acid  Cazans
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Fig. 1. Comparisons of n-3 fatty acids between

chungjung chicken meat and general chicken meat.
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