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Physiochemical Characteristics of the Meat from Korean Native Chicken and Broiler Reared
and Slaughtered as the Same Conditions
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ABSTRACT Broilers were raised as the same environmental conditions with Korean native chickens (KNC) and slaughtered
at the same age (13 week) to observe the physiochemical differences in breast and leg meat. The crude fat content of broilers
was significantly higher than that of KNC in both breast and leg meat. pH of both breast and leg meat of broiler was lower
than that of KNC. Redness of breast meat surface was higher in broiler than KNC. Except for the chewiness of raw leg meat,
which was higher in KNC than broiler, the results of texture showed no difference between broilers and KNC. However, the
collagen content of leg meat of KNC (6.78 mg/g) was significantly higher than that of broilers (3.12 mg/g). Results showed
that broilers reared and slaughtered as the same conditions with KNC had significantly higher fat content while lower collagen
content. Therefore, these physicochemical differences clearly indicate that the meat characteristics of broilers cannot be similar
to KNC even if the environmental conditions and slaughter age are identical.

(Key words : Korean native chicken, broiler, environmental condition, meat characteristic)
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(Jaturasitha et al., 2008; Jeon et al., 2010), AZZzg|2] ¢t
WA 213 (Ahn et al, 1997)Q1dIth 7F4 0] At gk
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Wattanachant et al., 2004). ¥FH, ESEe A4 & 9 &
§ ¥4 £57F =8 it SAd vlste] AL 717te] vl
A A, 27tR N B7F §FE ARl oA 1L 3l
Tk olygf, A 0 d Sl e Ig B -] v
ojg]& A% e]ti(Sang et al., 2006).
ey ESHS AW SAd vlste] AW ko] A
o] gty 2ol dukshH, 53] AnAdEel opr| Ak 9
424 = inosine-5'-monophosphate(IMP) 7} ThaF &h3-% <]
2Joi(Jeon et al., 2010) E|7} 95=3}7] wjito] vl SA KT}
1.5~28] 7} v 7140 #eE a AtHDing et al., 1999).
olo] T EFH A= TV Hal 2 w2118
THFAELL S EFH 59 =748 FHI ol & o]
g A8t 2 AFEE Qg ATE S Ho] <98
HAER FA], 7l BEstis ESH B
ot #Ailo] FFE A UTHKim, 2010).



226 4% F:FY 2ANN AR EERT Quk §7) A9 olatey 54

1

aYy EFHY 8 F0
Feel #ES AAA AF7F FEeta, B, 75
Aol A Artelo] 24 E & F gle #olel7t #6
o, A A A AR B fEel Zhehux
ETH S Us ndArIa v we] ESE <
Al EE Aol Bl £9 B £ ANE 4G
= 2 3 FRATHAFT, 2008). 0|9k T it §7A8

S 2o 2AM ARSI BEFET S20] fAKE
Atta eafele LM} Bol EEHT ARk 8A 9] o]
e 9 B Aol 2 et oz T LA

o

=
H1
of Mm
-\
ol
o
8
[¢]
=
4
N
X
ft

FEHAQl 2bel & BARlEk] 9kl EFEH 2

= Fig. 1. Korean native chicken (right) and broiler (left) reared at
L 2N Abgslal BEFEC] =A A17191 2.0 kg W9 the same environmental conditions for 13 weeks.
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Table 1. Changes of average live weight (g) of Korean native chicken (KNC) and broiler reared at the same environmental conditions

Week 0 1 3 7 11 13
KNC 35.71 +5.46° 88.61+10.27%  333.44+30.14%  1,145.94+104.49™  1,990.43 £262.55"  2,367.00 + 261.48™

Broiler ~ 43.78 +6.10 197.14 £ 14.70%  996.39 + 114.54™  3,434.87 £291.00™  4,638.00 +298.28"  4,886.00 +227.95"

“*Means within the same column with different superscript differ significantly (p<0.05).
““Different letters within same row differ significantly (p<0.05).
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Table 2. Proximate composition (%) of the breast and leg meat from Korean native chicken (KNC) and broiler reared at the same

environmental conditions and slaughtered at 13 week

Moisture Crude fat Crude protein Crude ash

KNC 70.43+0.78 237+0.67° 21.63+0.15 1.25+0.06

Breast Broiler 70.95+0.86 5.01+0.95° 20.56+0.70 1.24+0.33
KNC 75.18+£0.73* 331+0.54° 18.24+0.07 1.07 +£0.09

beg Broiler 7279 +1.03° 5.82+1.09* 18.15+0.17 1.00+£0.11

**Means within the same column with different superscript differ significantly (p<0.05).
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FBAAE Bl Husty vk E=gk 2A| 0 g A A7) A e, 2 Aol vlws)] & W Choe et
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Table 3. pH, water holding capacity (WHC) and color of the breast and leg meat from Korean native chicken (KNC) and broiler
reared at the same environmental conditions and slaughtered at 13 week

pH WHC L* a* b*
KNC 5.58+0.01° 59.32+2.48 54.00 + 1.86 1.63+0.45 16.12 +0.54°

Breast Broiler 585+0.01° 48.99+9.67 55.49+2.52 591 +0.49° 17.85+0.30"
KNC 6.14+0.01° 62.33 +2.44 4634+ 1.71 8.33+1.33 14.04 +2.02

bee Broiler 6.39+0.04° 60.49 +0.73 4776 +6.72 12.49 + 4.61 14.03 +2.63

**Means within the same column with different superscript differ significantly (p<0.05).
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Table 4. Comparison of collagen content and texture characteristics of raw breast and leg meat from Korean native chicken (KNC) and
broiler reared at the same environmental conditions and slaughtered at 13 week

Collagen(mg/g) Hardness Springiness Cohesiveness Gumminess Chewiness

KNC 2.08+0.24 0.96 +0.06 0.50+0.07 0.15+0.00 0.15+0.02 2.08+0.24

Breast Broiler 2.14£0.12 0.95 +£0.04 0.47£0.08 0.15+0.02 0.14+0.02 2.14+0.12
KNC 6.78 +0.86" 0.92£0.01 0.44 +0.03 0.17+0.01 0.16 +0.01 6.78 £ 0.86"
bee Broiler 3.12+£0.17° 0.93 £0.02 0.44 +0.05 0.19+0.01 0.18 +0.01 3.12+0.17°

“*Means within the same column with different superscript differ significantly (p<0.05).

Table 5. Comparison of texture characteristics of cooked breast and leg meat from Korean native chicken (KNC) and broiler reared
at the same environmental conditions and slaughtered at 13 week

Hardness Springiness Cohesiveness Gumminess Chewiness

KNC 7.18 £0.63 0.82 +£0.03 0.36 £0.07 2.58+0.22 2.12+0.10

preast Broiler 6.71 £0.45 0.81 £0.04 0.39+0.05 2.60 +0.39 2.12+041
KNC 6.06 +£0.33 0.85+0.01 0.40 £0.02 2.46+0.14 2.10+£0.13

bee Broiler 6.06 £ 0.61 0.86 +0.06 0.46 £0.03 2.81+£045 2.46 +0.52
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