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ABSTRACT This study was conducted to compare carcass yield and meat quality among four lines of Korean native chickens
(Yeonsan Ogye, Hyunin Black, Hoengseong Yakdak and Hwangbong) and White Leghorn as control. Chickens (N=23, male)
were grown under same conditions and slaughtered at 56 weeks old to observe the physicochemical differences in breast and
leg meats. The live and carcass weights of Hwangbong were significantly higher than other chickens (p<0.05). Four lines
of Korean native chickens, regardless of the part, had higher shear force value than White Leghorn (p<0.05). In addition, the
breast meat of Korean native chickens had higher cooking loss and lower water holding capacity than that of White Leghorn.
The cooked meat of Hwangbong particularly were more chewy, gummy and cohesive with lower tenderness than other
chickens (p<0.05). Oleic acid content which is related to meat flavor was significantly higher in the breast meat of
Hoengseong Yakdak (39.6%). The meat of Korean native chickens had lower n6/n3 ratio, in which the breast and leg meat
of Hoengseong Yakdak contained the lowest ratio (p<0.05). The meat of Hwangbong and Hoengseong Yakdak were more

acceptable than the others according to sensory test (p<0.05).
Korean native chickens, Yeonsan Ogye, Hyunin Black, Hoengseong Yakdak, Hwangbong, meat quality)
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on, §F T HaldAe vt SAED Ages o A
ok go] Ve Al2bel thPark et al., 2009).
A A R A7 #A SA0 B A FE

o] FaL )2 (Cho et al,, 2011), A Ee] SZol HA3F A
= BaEo] 9tk Kweon et al., 1995; Park et al., 2009; Lee
et al,, 2012). A FF& ol BH, A7 71E49]
S 7IEo 2 v, 1 FF wgh vhekeitka A 9l

(Kim et al., 2014). o]x5 Ao FF2 AT, &
Ao B A7 fEvister e EFH, & F3
w3 AF7F FE o F3 oM (Jeon, 2010), oF7HA] A
et T SEEAC A AT PSS A olr) E=gh
Al Algtol et 712 sl wEstel AAHR Bel)
olg-m, 1 A3} FHo] FUSA] FoaA qkekedt 47
Eo| Yol FiAor Hi7t o, YiEe] 743} gl
AR13}7) ofe] - Ao thKim et al,, 1999). whabx & ¢
T 42 AE AR dikeA, dJASA, Bk, &

T §4d 545 vastaAt selh
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1. Al2EE| R ME|HE

B A ALgH ZAAE 445 AP Aated, g
%, AA5A 4 ke TR AAGAQ WA yaE
< ARt AEEER AHSE w2 AUty FEA
dae]dslo oal Q1% M (SNU-150827-1), A&
gw AP Eate] g5 e 2o o) el et A
e 4% T AFA} e 747} 54, AASA < I
bt 47} 44, AFAIQL WA B e SE BUS =
AoM AFSEATE A REL SAIZE FA S AR & &
TS Astel A FAE SH6kaL, Ao 2AClA A,
912 U AE, du] W, 2 97 s 2 ZAE S
IO AEE AFAR A wE B e F91E AA
s, =AS 2 =4 &5 S8tk RE B8 Als
= ExﬂOﬂH B9 xﬂ?’%?‘f& o, 753 gl g uEs
o Z23 Z=ulko

= El 71 T 2= ‘1]1-7] ‘CH—E]'O:]
2F4E nylon/polyethylene Dongil pack Co., Ltd., Korea)
of TF F ¥ HBE@O), BAE ARE AgIh

1) EAN =28
A S8 5677 Hel AAFEE SPea B4 T,

W, B, vl 2 oel $elE

H‘H

o2 Atk EAFES AT
O 2 e gt ® Ateiith #8535 370 9
7V, e, SR rolx] 2t BAE SA s, 7

o] FA v F=A tiek FiEse] vjE2 FAST
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ox,

ST

AR E ek AOAC(2007) W
FEL 05T AZRLES 01%2& /}}%} 1S AZA 224k
2 Kjeltec system
(2200 Kjeltec Auto Distillation Unit, Foss Tecator, Sweden)
ol €] micro-Kjeldahl™, 23|42 550°C 3|s}&e] <]t 71
2135 Hol olal 7 ZFsl3l

A go] A E FEL Folch et al.(1957)S 25 45k

2 5 g¥ chloroform:methanol(2:1) 25 mLE
Z7](T25 basic ultra turrax, lka Werke GmbH & Co.,
Germany) = 13,500 rpmoll 4] 2% <t #2311tk o] 5 0.88
% KCl 6 mLZ ¥3L 3,000 rpmolA] 102 F<F 4422
(GS-6R Centrifuge, Beckman Instruments Inc., USA)3}S)
g2dlE kY-S 38ToA HArkA%371(MGS-2200,
Eyela Tokyo Rikakikai Co., Ltd., Japan)2 3] H3A171
F 4 A AS AOAC(1995)2] WHHell 2]&l fatty acid methyl
ester(FAME) = A7t} A 5.2 FAME= GCel| 9J3l] %
WAk 3E(Supelco 47015-U)2] retention timeZ} H]u, &
At on, T Ak g3 A o] W EE (%) 2 AHEsIeit
FoHE 23] W BAsIglen, ofnf GCo| 4 =
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4) pH, B3 A JpdzEt

pHE A8 5 gt S75 50 mLE T 7|(PHI1, SMT Co.,
Ltd., Japan)® 10,000 rpmol|A] 1% F<t #2& S pH
meter(SevenEasy pH, Mettler-Toledo GmbH, Switzerland)=
z@ﬂdq
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Table 1. Condition of gas chromatography on fatty acid analysis

Item Condition

Instrument YL6500 (YL Instrument, Korea)

Omegawax-320 fused silica capillary
column (30 m lengthx0.32 mm i.d.x
0.25 um film thickness, Supelco, Inc,
Bellefonte, PA, USA)

Column

Injector temperature 250C

Injection volume 1 pL
Split ratio 1:5
Carrier Helium at 1.0 mL/min constant flow

Oven temperature 130~200C at 10C/min, 27 min/sample

Detector temperature FID, 250C

Wil 983 v 3 2ol 7Hdste 1719 &
=7k 80TE ste] 1A13F E<t 743 v, 7o] 2+
gt oluf 2

B 85 FE AR 2 MR L2

5) EHSM

Ha719] iS5 vdelse] 295 B g5 A58 A
2 AR e Zgog #(0, transmissionrate=35,273 cc/m” -
24 hr - atm, 0.01 mm thickness, 3M Co., Korea)ol| X438 &
chroma meter(CR-400, Konica Minolta Sensing, Inc., Japan)
= 3-3}04 CIE L*(lightness), a*(redness), b*(yellowness)S
T2 2 10 HHEsle] S8t T) o] calibrate
plate(2° observer)—% illuminant C= Y=93.6, x=0.3134, y=
0.3194°]3]t}.

}\]JJ_ .LL

6) ==zt =X

TPA(Texture profile analysis) =732 7[97S =33l
Y AZEES 242 1 emx] emx] ecm & A E 3 3 935mme)
cylinderical probe”} 72 texture analyzer(TA-XT2i version
6.01, Stable Micro Systems Co., Ltd., UK)E ©]-&3}o] Z =
(hardness), B+2]d(springiness), -5-%/d(cohesiveness), 77
Skt B4 21
=°1<] 80%

(gumminess) 2 %3]/ (chewiness)=
< pretest - test - posttest speed Imm/secZ Al &
£ 23] kst S eksinh

<+ (Warner-Bratzler shear force, WBSF)2 7}d 735
=33l F AIBES 22 1 emx]l emx] cmZ A ¥ 3 o
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Warner-Bratzler shear blades “J2r¢t texture analyser(TA-
XT2i version 6.06, Stable Micro Systems Co., Ltd, UK)Z &
@Es SHsialen, Z2dat 24 W] Bastes
kTt olu #2272 load cell 5 kg, pretest speed 5.0
mm/sec, test speed 2.0 mm/sec, posttest speed 5.0 mm/sec®]

Rom, BAE A kgl = A=t

7) 2sdAt
J&%@A}e APAelA B el 1% vige
A 108 to s ANEgon, A5S A5 wl((low dens1ty

polyethylene Cleanwrap Co., Ltd, Korea)oll ¥ 11 $=2=0] &

A 71EE F 2EAE B3l AR F4LE7} 80T} &
A2 Wl AN, A4 103 B 2F 30T HF7HA]
7tk 3 2 A5 E 2F 1 emx] emx1 ecm 2712 As5H3 Tk

Zzte] gme 164 sAAA ] SFE Aol T, A
4, F0), WIS G2 A ve A% 1464 7}
4 we A% sAAZ et

3. BB

B ARS Bl €2 2E AR
1.2) ZZ13°] ANOVA(Analysis of variance)ol] <& EA|
#24(The R-foundation for Statistical Computing, Vienna,
Austria)S AAsIA 0™, 7} FE 9] F94 AFe]= Dun-
FrodA Al

+ Agricolae(R-version 3.

can’s multiple range testol]l 2]l 5%

A Y o

5673t TSl A3 Al
AA 2 =AFI =4 582 Table 29} 2tk AT 3
Bol 1,990 go. = WA #1283 7 thE Al vl
ERXOT(p<0.05), =AITE BAH T TRV = 8
A g 1&0] =7 JERETHp<0.05). =4 FEL AAF 2
CAF3} AAglo] AAAT} 73.69%E 7 =A VERt
O (p<0.05), &3] 72.93%Ath 7= vl §o Hj&e
AT 2 =AT BlE3 Aol gllon, urt drlSl
A YA ST 2AF0] =& FENA =A UERTh 8
Byl v g 150] I vl Lol E 22t 12.21%, 11.90%
2 f975 02 =7 Uehthp<0.05). 234 7155 v&

ol 5 A 9} gAJekedo] ZHz} 22.05%, 23.29% = 94
B2 ERA(p<0.05), THF Hl&S AL ATE 37.30%E

AAIZ2 WA 159
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Table 2. Carcass traits of White Leghorn and Korean native chickens

White Leghorn  Yeonsan Ogye  Hyunin Black  Hoengseong Yakdak Hwangbong SEM
Live weight (g) 2,030° 1,665° 1,825% 1,625° 1,990° 58.06
Carcass weight (g) 1,424.47 1,226.86° 1,224.36" 1,148.04° 1,451.26 42.55
Carcass yield (%) 70.17° 73.69* 67.09° 70.65° 72.93% 0.82
Breasts 20.95° 19.96° 22.05 23.29° 21.21% 0.40
% fi

Vo for Legs 33.42° 37.30° 36.28% 3447 33.08° 0.56

carcass
Wings 1221* 10.59° 10.85° 11.61% 11.90° 0.22

SEM, standard error for the means.

*7° Means in the same row with different superscripts are significantly different (p<0.05).

= UTHp<0.05).

g A, FARE IS S8 B RUE Lbee] i
Zo|7] wiZeoll AtE AF Tl Aa, AT =AFo]
Al M=ol gth(Bokkers and Koenen, 2003). A2l 7
Foll = S8 Hlste] A|Fo] Bol UriA| erow, Aket
Al vla] A7 At 5 Avtkn d# A AUrhLee et al.,
2013). Kim et al.(2000) LuF 54 S| (broiler)2] 7% 55
TRl A Fo] oF 5,798 golAtha sl o), 2 AR
A 567 o] WAl o 59 40 AP Ee] AT 1,625
~2,030 g = FA|2] BAFlE A X vAE AR U
Ehdth =3 =4 8 AT 2 TAFe] BE5E S
7Vt a HaEo] 9Otk (Lee et al., 1985), ¥ A3
AAF D ZAFo] T2 FFo Hl8] F2 Ao A
Aggo] 718 et ol dAxteAle] fAAA =4
o2 2lg Ao g Al H Y, Havenstein et al.(2003)
SA2] A $80] 43~85UH oA 72.3~74.3%3] T}
Atk Park et al.(2009)2 1255 7 Aol T4 &0
T44%2 AABH oM, AL dEo] fE B Ad Ans
B e 2 Ao £ 88 67.09~73.69%% TF
2 AT Aol vl F EAY FARE FEo R e
t} o] & T Al 2 abeHAIZE 37 sk SHolA
© dut Ao Blaf "olAle Ao AdEARE, B4 5
o
=

~ X

K we
o % oox Bofr

ZRoAE 7S A S BT

N

S B3, Aok o] 1.67%E 7P e =S Vet
(p<0.05). Th&]59] A%, 2T, 23, FF %

TR A<l Aozt 1L, A Gl
HAJNZAIZ} 72} 7.23%} 7.00%2 2] 4
THp<0.05).

Yang et al.(2008)S 3958 Al 71559 T8, 24
W, el 28 E ghego] Zh7) 75.1%, 0.5%, 22.8%, 1.7%
ola1, Tl &8 Z+7} 76.4%, 1.7%, 20.1%, 1.4%23L A A8}
Atk B Ao AbgE 2E e 5657 AlSElen, o
o] Bye} Aol TEXNE AW ks A€ U

st 748FS BAth Youn et al.(2005)& 10257F
ARSI E o AbeAl ThESe] S, A, 2 )
ko] 242} 71.9%, 1.6%, 23.9%, 1.5%°] 1, thel&-& 247}
67.3%, 6.9%, 21.9%, 1.3%2taL A|A)St]A B A Azl
FrAFeE A UERTh gk oz TS ARSY)Rte] 2
AAGFE AT 2 Aol Sk Zdde] =, Chae
et al.201)E 5 7HE5 2 the]SollA AL Aol A3
F5 AW o] It Bauslsith ol& B3l &
Ao M AHE7|3ke] g2 Ao vls)] A7) il %
1% ko] =A vehd o2 AlsEh

“ s
L fo
3L

N

34 "o 7S vl At 242 B
Table 49} 2t} Ha7]e] A ik 57 F-9)of Jaglol
| E XK (palmitic acid, C16:0), 2]&=d|4k(linoleic acid, C18:
2n6), 2#2Koleic acid, C18:1n9)e] ko] =4 JElke
o, o] AMPAES EFH B A4 8ol e T A
Abo]2}il Chae et al.(2002)°] K13k v} gt} 2 AxAw}
ANHE 2Elot 2 kstearic acid, C18:0)2] FFE 2= At

3} R $E0R B9k LA A SAFAN B
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Table 3. Proximate composition (%) of the breast and thigh meat from White Leghorns and Korean native chickens

Sample Moisture Crude fat Crude protein Crude ash
White Leghorn 73.85% 2.87° 22.19 1.08
Yeonsan Ogye 72.99° 4.94° 21.06 0.99
Hyunin Black 72.31° 4.69% 22.04 0.93
Breast
Hoengseong Yakdak 76.36° 1.67¢ 21.00 0.95
Hwangbong 73.61%" 3.64 21.82 0.91
SEM 0.60 0.34 0.60 0.03
White Leghorn 75.78 5.09¢ 18.13 0.98
Yeonsan Ogye 74.08 7.23° 17.74 0.93
Hyunin Black 73.00 7.00° 18.97 1.02
Thigh
Hoengseong Yakdak 76.75 5.57% 16.71 0.94
Hwangbong 76.92 6.50% 15.56 0.99
SEM 0.60 0.27 0.67 0.02

SEM, standard error for the means.

*7¢ Means in the same column of each meat part with different superscripts are significantly different (p<0.05).

nle GFE MAlE T8 A

pud

A HFsko] 2 AHLee
et al, 2012). /N8 A FAGEES w_ 7} o] AL
FPaokete] Y4t ddo] 39.55%% T2 FFET folF
© 7 =9I1(p<0.05), 2=t SRS o] 1834%E
oFo 2 A Y™ (p<0.05), FEIA 4] n6/m3
H] -2 34 oketo] 8930 Ho] A o7 Ykt (p<0.05). T
2]5<] o%, ARNSA|, gkt e glEdat ol
ZY7} 21.04%, 18.39%, 20.48%% TFE ZZo nl&) 920
2 A JEREI(p<0.05), EFAIEALAAHDHA, C22:6n3)
T2 FAHC] 1.08%=E AR E%om(p<0.05),
SRR n6/m3 HES Aol 12572 7HES3
nR A 2 o)A o' v UERtTH(p<0.05).

7} S SA A KPUFA )& ﬂﬂoﬂ o}oJ gk 7] %= LDL-
cholesterol = a7k a G2l X th(Jiang et al., 1991;
Van et al., 1994). ZZ2]4} n6 A HJ*P—% n3 A|HRALE T} 7}9)
AFA] ot B4 Ag I fEAde] AT HauEgle
W (Carleton et al., 1991), n6/n3 H]&o] Eom o3|z A7}
o dlFtia gt 3HA, dAdile] no/m3 BAFH] & 4~10:1
o] AA3 Aoz dEA 9 ok(Park et al., 2010), Q18
E AES Wol AFske AW EQ 4% n6/m3 A4 H|
£0] 20:15 F& Aoz FAskar Urk(Lee, 2009). 1 A2
o] Aol A= Alefso] WA g 1EHTE 7FESo) A n6/m3

Hlgo] BF g e BTk 59 JHGRE kg

m{u:n

7} Ol g BEolA o)A 0@ nem3 b]&o] wekh 1
o2 Aefgte] FHrE BxsA e W glagh 7
Aol g 2o FAFE e Aow ATEAT

4. pH, B8, Jtdzizl 9 s4

ANt 4452 B4 gase] 753 telSe] pH,
BeY, JMEAEE $43 A3 Table 594 2th

= TAIF AEE 4TelA 48417 B9 A oy

748 ZAoltt. 7l550 7%, St WA g ge] 7t
7} 5913 5995 th2 Al 3AF Bkl fojHo R
=kon, S E 7S rRRPEA R gheat Ay
gl 1&0] 242} 623, 62607 FoA o7 =o e Bt
(p<0.05). Ahn et al.(2009)& A& o] 49UQl AbehE
Jo}2](Hy-Line brown male chicks)e] #7¢ 39 =} 7
the] s pH7F 22t 5959 62002 UEhTE ol&
AL E S TEAT 2 AP RS vws] B, A
g 7 WA #2839 pHE AR 332 YehHITh
Sung et al.(1998)2 155 <] A A 192ke] 755
2 g8 pH7F 247 5929} 6358k dle] AlSFH S
thEX|NE & A e Ao} vwsle] fARE 2E UYERfRich

X 42 (Water holding capacity)S EWH 7552 4%
Al gl 120] 69.03%= A 474]501] H] to] =& s
YERA 2 H (p<0.05), The]SellA = fro] A<l Aol & Ho]

o
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Table 4. Fatty acid composition (%) of the breast and thigh meat from White Leghorn and Korean native chickens

Breast meat Thigh meat
Items (%)
YO HB HY H SEM ‘WL YO HB HY H SEM
C14:0 0.93 1.20 1.08 0.78 091 0.09 091 0.83 1.02 0.84 0.99 0.05
Cl16:0 30.17 33.55 32.05 26.10 25.50 1.25 27.43 28.32 26.32 25.38 26.38 0.82
Cl16:1n7 341 3.78 3.09 0.89 2.15 0.40 3.44 5.71 3.10 2.13 3.19 0.45
C18:0 11.88 13.85 13.21 15.35 15.33 0.89 13.91 15.39 17.35 16.32 15.16 1.00

CIS:1n9  3580° 3178 31300 3955 3482 107 3403 3233 2785 3386 3126 085
cisan6 15650 12027 15447 14177 1834° 075 1786 1475  2104°  1839°  2048° 080

Cl83n6 009 004 013 007 009 00l 010 009 014 008 008 00
C18:3n3 040 016 027 027 033 003 036 024 035 031 031 002
€20:5n3 015 029 025 021 020  0.02 015 016 020 019 012 001
C22:4n6 095 225 184 132 134 017 120 167 192 144 138  0.10
C2:6n3 058 106 135 129 098 01l 060 051 070 108 064 007
SFA 42098 4861 4633 4223 4174 102 4225 4454 4469 4253 4253 051
MUFA 3921 3556 3439 4043 3697 093 3748 3803 3095 3598 3445  1.04
PUFA 1781 1583 1928 1733 2129 070 2027 1743 2435 2148° 23.02° 087
PUFA/SFA 041 033 042 041 051 0.02 048" 039 054 050 054 002
n6 1669 1432 1741 1556 1978 069  19.16° 1651° 2311 1990 2194" 083
3 L2 151 187 177 151 ol 112" 091 124" 158 108 0.08
n6/n3 1486 949" 961" 893 13147 085  17.19° 1810° 1865 1257 2050° 095

SEM, standard error for the means.
#7¢ Means in the same row with different superscripts are significantly different(p<0.05).
WL (White Leghorn), YO (Yeonsan Ogye), HB (Hyunin Black), HY(Hoengseong Yakdak), H(Hwangbong).

Table 5. pH, water holding capacity, cooking loss of the breast and thigh meat from White Leghorn and Korean native chickens

Meat parts ~ White Leghorn Yeonsan Ogye Hyunin Black Hoengseong Yakdak Hwangbong SEM

Breast 5.99° 5.70° 5.75° 577 5.91° 0.03

oft Thigh 6.26" 6.07" 6.01° 6.11° 6.23 0.02
Water holding Breast 69.03° 57.22° 57.69° 58.24° 54.17° 118
capacity (%) Thigh 62.54 64.38 58.16 63.99 58.25 0.64
Cooking Breast 27.29¢ 34.58% 36.55% 33.97° 37.31° 0.83
loss (%) Thigh 40.97 4234 43.32 4255 4491 0.30

SEM, standard error for the means.
274 Means in the same row with different superscripts are significantly different (p<0.05).

A ket Al A1 ol u] AvjREe] nEsle & et al,, 2011). =, AL D 2H|AFES BEbgo] 28 A1

10 7 A SFAE, 7HA A ko] &ako] Itk Elmasry = Azebn, B4 2159 pHeF #aE o] ltk(Jang et

o
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al., 2011; Choi et al., 2009). 52 pHe T S
5000 75 Bago] wWolA|a, pHYt #2355 B
g2 Skt B u8}S th(Pearson and Young, 1989). A
#ste] Hggo] Al fﬂllﬁﬂl H&l] pH7F W3k7] ol
HyEE e A9s e, BEeAe] wod urE
71g8ls o 5ol £A4 %‘—% Aoz wokdr)

S B 75SolA A ¢ 180] 27.29%= o
FZo w8 feF oz v FFS JER T (p<0.05).
00 et al.(2002)= A 7]9] 737, pHe} Bpeo] zow
714 zhego] Holdtka i), B AN WA g oE
o] Aze} dA|ah= AgS Btk 22v 59 Vs
< pH7F =AW Hgelo] vrol fAlgE Z gho] UEhA|
gk, el = Fo24<1 Aozt vEhA] gskrh

N
_Q

i

=~

ols} o] AL FEW Aol ULAT, A T
Fol 4 pHek B4eo] vh=Tel WA H1ERT B, 7}
Aztego] ol 2A7o] wHg Ao g,

(]

“
F29 H)e) 1esa delgel §48 299 Az
Table 67 2t} 748l A Bt PAEE W

X

7} Z¥7} 53903} 14.29% FrolA o g =3k (p<0.05), &
T A HoEAI7L 9.630.2 30 10.499} S 22
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Table 6. Color values of the breast and thigh meat from White
Leghorn and Korean native chickens

Sample Lightness Redness Yellowness
P @ 0
White Leghorn 49.38° 7.12° 7.25¢
Yeonsan Ogye 48.74° 6.28 6.30°
Hyunin Black 53.90° 9.63° 14.29°
Breast
Hoengseong Yakdak —51.04° 7.43° 9.99"
Hwangbong 49.31° 10.49° 3.86¢
SEM 0.86 0.56 0.96
White Leghorn 37.77° 17.15° 6.23"
Yeonsan Ogye 35.71° 11.90° 3.24°
Hyunin Black 3532 16.15" 6.82"
Thigh
Hoengseong Yakdak — 34.48° 17.71° 5.40°
Hwangbong 42.87 18.02° 5.63
SEM 1.13 0.92 0.52

SEM, standard error for the means.
274 Means in the same column of each meat part with different
superscripts are significantly different (p<0.05).
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Table 7. Comparison of texture and tenderness of the breast and thigh meat from White Leghorn and Korean native chickens

Meat parts White Leghorn  Yeonsan Ogye Hyunin Black Hoengseong Yakdak  Hwangbong SEM
Breast 22.14® 25.00° 18.00° 19.26™ 21.65® 0.620
Hardness (kgf)
Thigh 20.38" 21.73° 19.63° 19.63° 19.86° 0.180
Breast 0.64 0.68 0.63 0.64 0.68 0.005
Springiness (cm)
Thigh 0.70 0.67 0.69 0.73 0.77 0.010
Breast 0.45° 0.43° 0.44° 0.44° 0.47 0.003
Cohesiveness
Thigh 0.47° 0.48° 0.47° 0.46° 0.50° 0.003
Breast 9.11%* 9.30% 7.49° 8.46"™ 10.25° 0.210
Gumminess ]
Thigh 8.89° 9.80° 10.03* 9.30° 10.76 0.150
Breast 6.16™ 7.39* 4.74° 5.41%® 7.02* 0.230
Chewiness (kg)
Thigh 6.23° 6.47° 6.91° 6.76° 8.15° 0.160
Breast 3.04° 499 458" 3.76™ 5.10° 0.260
Shear force (kg)
Thigh 8.17° 11.83% 9.79" 9.07° 12.30° 0.570
SEM, standard error for the means.
*7¢ Means in the same row with different superscripts are significantly different (p<0.05).
2 "9 7S tEl s g 4o #e4 ES |
542 Table 8o YERSITE 71559 745, o543 &7l
ANA = el A<l Aol 7t veh A eFkAIRE 314 IH < = 03%% 4F2] Al AA A, B A FAJeF
B FAdoksto] A7 3283 3R frefHeR & ool S SAS AT vlush] flste] AAISHA
x’% o3 —°—U1(p<0 03), FW ok sz = ﬂw dETR WA H1ES ARt AR e He mE
25 U3
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Table 8. Comparison of sensory characteristics of the cooked breast and thigh meat from White Leghorn and Korean native chickens

Sample Juiciness Chewiness Flavor Overall acceptance
White Leghorn 2.50 2.50° 3.10 2.75%
Yeonsan Ogye 2.40 2.40° 2.90 2.60°
Hyunin Black 2.30 2.40° 2.70 2.50°
Breast
Hoengseong Yakdak 2.80 3.10° 3.10 2.90°
Hwangbong 2.70 3.20° 3.30 3.20°
SEM 0.29 0.31 0.33 0.30
White Leghorn 2.80 2.70 2.60™ 2.85®
Yeonsan Ogye 2.40° 2.10 2,70 2.35°
Hyunin Black 2.30° 2.30 2.30° 2.20°
Thigh
Hoengseong Yakdak 2.80% 2.70 2.90° 2.90°
Hwangbong 3.00° 2.60 3.20° 3.00°
SEM 0.32 0.27 0.32 0.30

SEM, standard error for the means.

7 Means in the same column of each meat part with different superscripts are significantly different (p<0.05).
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