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ABSTRACT This study was conducted to compare the quality of Chuncheon Dakgalbi made with meat from three chicken
breeds. Ross male broilers, Hy-Line Brown male chicks and White Mini male broilers were raised for 18 d, 49 d and 35
d, respectively, and slaughtered. The thigh meat from carcasses on each breed were used for this experimented. The fat content
was higher in White Mini broiler meat than Ross broiler and HY-LINE BROWn chick meat (P<0.05). No differences were
observed in aroma patterns of raw meat and Chuncheon Dakgalbi between all breeds. The Chuncheon Dakgalbi made with
White mini broiler meat had higher color stability and lipid oxidation stability and showed higher sensory scores such as visual
color and overall acceptability. Therefore, the Chuncheon Dakgalbi made with White Mini broiler meat showed the best quality
among the three chicken breeds.
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Table 1. Formula of experimental Chuncheon Dakgalbi for sen-
sory evaluation

Ingredients Weight (g) Percentage (%)
Chicken thigh meat 600 39.21
Red pepper paste seasoning 200 13.07
Cabbage 450 29.41
Rice cake 160 10.45
Sweet potato 120 7.84

Total 1,530 100.00
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Table 2. Comparison of the proximate composition and pH
vales of raw chicken thigh meat and Chuncheon Dak-
galbi from Ross broilers, Hy-Line Brown Chicks and
White Mini broilers

White Mini
broiler

Ross Hy-Line

Ttems broiler Brown Chick

Raw chicken thigh meat

Moisture (%) 75.17+£1.83° 77.11+1.63* 74.41+2.01°

Crude fat (%) 52243.76" 2.59+£220° 6.05+3.00"

Crude protein (%) 18.56+1.05° 2044+ 121" 18.79+0.96"

Crude ash (%)  0.96+0.09 099+0.06 1.01+0.07

pH 6.57+0.18"  6.56+0.17° 6.12+0.15
Chuncheon Dakgalbi

pH 587+0.17° 5.78+0.15" 5.55+0.13°
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(a) Raw chicken meat

(b) Chuncheon Dakgalbi

Fig. 1. Comparison of aroma patterns of raw chicken meat and Chuncheon Dakgalbi from Ross broilers, Hy-Line Brown Chicks and
White Mini broilers. C1 and C2 represent the components which are classified depending on the level of information from
the electronic nose data. Points represent sensor responses of every sample. Lines connect the outer points of every group.
Discrimination index represents the degree of discrimination among groups. Higher is the discrimination index, better is the

discrimination.
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Fig. 2. Comparison of the lipid oxidation (TBARS level) of

Chuncheon Dakgalbi from Ross broilers, Hy-Line Brown
chicks and White Mini broilers during storage at 4°C.
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Table 3. Comparison of the CIE color values of Chuncheon
Dakgalbi from Ross broilers, Hy-Line Brown Chicks
and White Mini broilers during storage at 4T

Storage Ross Hy-Line White
Items time broiler Brown Mini
(d) chick broiler

0 46+18 444+22° 453+23°

L 2 49+30° 44117 447+19°
(Lightness) 5 4471+3.1° 429+20° 443+22°
7 526423 508+2.0° 49.1+£24°

0 148+1.5° 145+£20° 16018

X 2 129419 134+22° 148+18
(Redness) 5 134417 140425 146+19"
7 148+15 159+19° 167+1.9"

0 20+£1.60 21.6+24 242420

b 2 200432 207+18 21815
(Yellowness) 5 206+3.0° 21.5+23° 222420
7 258+2.1° 283+1.6 275+2.1°

0 266+£2.0° 261+£29 290+£22°

c 2 239+3.6° 248+24° 264+19°
(Chroma) 5 246433 257+3.1° 266+24°
7 208423 325+21° 322+25°

0 561423  560+29  565+29
e 2 573+21° 573435 56.0+3.0°
(Hue-angle) 5 570+24 571433  566+29
7 60.1+23°  60.7+£24" 58824

““Means + S.D. in the same row with different superscripts are
significantly different (P<0.05).
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Table 4. Comparison of the sensory evaluation of Chuncheon
Dakgalbi from Ross broilers, Hy-Line Brown chicks
and White Mini broilers

Ttems Ross Hy-Line White Mini
broiler Brown chick broiler

Visual color 6208 6705 80+1.1°
Flavor 64+1.0 6.4+1.0 69+1.5
Texture 6.9+ 1.4 7.0+0.7 74407

Overall acceptability 6.6+0.9"  6.7+0.5" 78+0.8"

**Means = S.D. in the same row with different superscripts are
significantly different (P<0.05).
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