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Development of New Chicken Breeds to Diversify Consumer Market
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Breast meat | Thigh/Leg meat

Quality trait
Crude protein (%) 21.63-24.63 21.34-23.97 17.63-20.59 16.90-19.45
Crude fat (%) 1.02-253 1.48-2.27 211-3.62 3.11-618 Choe et al. (2010), Jung et al. (2011),
— Jeon et al. (2010), Lee et al. (2011),
Total collagen
PR 1.09-4.00 0.65-5.73 297-6.78 2.03-7.92 Jayasena et al. (2013), Kweon et al. (1995)
mg/g
pH 5.54-5.92 5.90-6.21 6.14-6.55 6.50-6.77
54.00-64.00 48 67-56.82 44 95-43 90 4892-51.62

Choe et al. (2010), Jung et al. (2011),
163-8.30 6.39-7.78 7.70-14.87 873-991 Jeon et al. (2010), Lee et al. (2011),
Jayasena et al. (2013)
14.30-18.44 18.88-21.72 11.61-18.98 16.88-18.87
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Taste-active Breast meat ‘

Thigh/Leg meat®

compounds _
Broiler KNC
Inosine 5-monopho 54.21-23156
hate (ma/100 g) 197.24-446 .30 153.90-213.27
sphate ng/109 9 125.68-224.10*
Glutamic acid 29.21
18.09-28.51 16.57-18.80 -
(mg/100 g) 30.80-31.83*
Cysteine
3.25-4.10 410 2.30-2.87%
(mg/100 g)
Reducing sugar (%6) 0.11-0.13 0.05 0.14-0.16*
S 23.18-43.15
Oleic acid (%) 21.59-32.16 28.72-38.72
22.88-25.70*
P 16.74-18.71
Linoleic acid (96) 13.92-20.26 12.82-16.80
25.30-27.26*
Arachidonic acid 272-754
426-1434 2.70-3.40
%) 7.30-8.86*
0.58-1.53
DHA (%)¢ 1.89-4.90 0.47-0.53
2.60-3.31*

FEH= HojlA] 28|21 7itae Hare o 4 9l

HolEoh S BFHY A7Izte] Ut

L Aw Buaix|pH $2% W) EET 7|7 S7
Hrp Ze Zlo & Yehdal 9lok. 227HE £7g5= TPA
(Texture Profile Analysis) A} 7}54H0] ¢ E£H0
774 (gumminess), 314 (chewiness)o] U¥FSA o] B3]
v.m 0 A e 2dE wead RAHAY

AP W) 7HR) Hojof sk Bt Bl Uuky

Aol v)3f fejHoR gt wRE
© gzgro] zubyt ekl sleko] AHleA

Broiler

42.92-154.80

70.20*
2199
21.10%

2.40*

0.10*

27.79-45.50
38.70*
14.62-1941
18.10*
1.11-574
1.80*
0.13-0.72
0.12-1.65

0.20*
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