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PR K IJE: Komai, T. 1997 Branded Quality Chicken
ooms in Japan, Poultry International, 3:343-6
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Table 2. pH and proximate composition of
breast meat of SQH chicken and AA broiler
B | & | PH DM (%) |CP (%) |[EE (%)
Age Strain
J6d SQH 5.97 125.0 [23.1 1. 64
AA 6. 00 [24.7 [23.6 0. 88
90d SQH 5.94 126.2 (24.4 |1 6]
AA 5.91 (24,5 [23.5 0. 85
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Table 3. Concentrations of thiamine,
total reducing sugar and IMP 1in breast
meat of SQH chicken and AA broiler

F# | %M |Thiamine |TRS IMP
Age |[Strain| ug/kg |mmol/kg |mmol/100g
56d |SQH 519 2. 98 0. 49

AA 536 1. 61 0. 42
90d |SOQH 486 317 0. 58

AA 459 1. 99 0. 45
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K1, WRETEHRSAG GG REEENRTETENTH. O,
RE—MA; A, RE_WK; B, KB —HBA;, Ao, KB _-RA
Fig 1. Effect of age on flavor acceptability of meat from
mixed male and female birds in two experiments. [J, Breast
Exp 1; A, Breast Exp 2; EM, Thigh Exp 1; A, Thigh Exp

2 (Farmer, 1999).
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B2, hed iR xS WA g Mail lard )RR 7= 4 0 g 2K A0 75 W0 09 R0 .
A, T/, e, 2, 3-T_f; M, —_WHHE _mE; O, 2-JH.

Fig. 2. Effect of temperature on the amounts of selected
Maillard and lipid oxidation products, obtained from chicken
breast meat using a dynamic headspace technique. A, nonanal;
®, 2, 3-butanedion; M, dimethyl- disulphide; O, 2-heptanone
(Ang et al, 1996).
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JIIN 90.16.9 80.6 4.7
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FEReR | EHE | BHEE
0.18 0.16 0.14

BRI | Re# T |RINLE | BRALE
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Schworer (1994) & ¥ AL A Ag Bl & & 5
R FEAT A N BTG 4R, TR A TR 4
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=5 YALEBR MR AT HE

27 T B 0t f 11

S6RAE (g) 423. 7 438. 9
§§I$ 66 F- &= (D) 162. 5 165. 3
T 90K ALEE (mg/e) IR 2.33

S6 RIARE (g) 677. 0 618. 8
%Efﬁ 66 F- &= (D) 107. 3 112. 3
I A

9ORALE B (mg/g) 2. 47 3. 16




KT BN RERG i R E R

mA& | TE — A — AR
D2% | KAEM 70 )
56 H iR E 752 647
66)E ¥ FE A4k |178. 6 178. 9
90 H ¥ IMF% 3. 17 3. 24
AR | RERH 40 40
56 H iR E 738. 6 750
66E ¥ H | 174 178
90 H ¥ IMF% 5. 24 5. 82
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Z | AA BB cC AB AC BC A B C

7 [2210.03] 0.49 | 0.02 ] 0.19 | 0.05 | 0.23 [0.14]0.70/0. 16
M |6 (6) (111) | (5) (42) (11) (51)

83 | 40 0 0.25 | 0.58 0 0 0.18 | 0 |0.34]0.66
i) (0) (10) | (23) (0) (0) (7)

AAXE 39 | 0.15 | 0.46 0 0. 26 0 0.13 [0.28]0.65]0.06
(6) (18) () ) (0) (5)

24 13910.23 ] 0.13 [ 0.13| 0.15 | 0.15 | 0.21 |0.38]0.31]0.31
JR A ©) (5) (5) (6) (6) (8)
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Hha I B§171938 bp PCR™47) ) B i 5 e i F. Uk [l v
M: 100bpHJDNA Ladder, Lane 1,8 & 13: AA =
72+235+131(bp), Lane 2,4-5,10 & 14: AB
=807+572+235+131(bp), Lane3,6-7,9 & 11-12: BB =
807+131 (bp)

%9 A (BG) AmAAR A LPLEH HAAT (
938bp ) By & K] A Fu AL R 4

T HHEA IR

AA |[AB |BB |A B

BG (n=45) |45 |0 |0 1. 000 |0

AA (n=37) |8 12 |17 0. 3784 0. 6216
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Table 10 Effect of Increasing Lysine Level on
In Heavy Strain
Turkey (% Evis. Carcass)

Percentage of

Lysine levels
1 2 3 4
Stags@20 weeks 30.2 (313 (320 (325
Hens@ 16 weeks 29.8 295 |30.8 |30.2

levels=1:Cx0.9: 2:Cx1.1; 3:Cx1.3: 4:Cx1.5

Where C=0.64%lysine @ 20 wks, C=0.73%lysine@16 wks



mailto:C=0.64%lysine@20
mailto:C=0.73%lysine@16
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6-7fe | * NS NS NS
NRC 186 50 1852 67.5
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/INERE BlEE T T W g 16

3-6J5i¢ | NS NS o5 Fkk
NRC 0.6 25.0 26.3 22.1
e 2.8 25.3 17.0 13.6
6-7s | * * * *x
NRC 0.5 21.3 28.9 21.3
JEHEATCHE | 3.0 29.0 18.4 14.4

7y LREBI% | R ERRA% | s didrkg | Yl E Sk

;E'E%'J 3-6/4# | NS NS ok NS
NRC 20.5 15.5 31.4 9.3
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6-7}%%‘/\ NS NS *kk *kk
NRC 20.3 15.4 31.6 3.0
J5 BAJCHE | 20.5 15.3 25.1 19.4
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x12 FiwEAZENENREN T H

44 ZE | EABK |HWEH I | HR T
(1U/kg) | (%) (Fa AL)
100 1.03 2.19 3. 09
200 0. 98 1. 44 2.11
300 0. 86 1.13 1. 54
RTE D LRI, SERAKRE.

KR JE: Mcknight, 1996,




51%13 f?(/%ﬁlil*JFa m:t%) #(JJH'JM

% R =, % Pk, $
Xt | BAEFRE| B | EAEERE

A 26. 5 19. 1 32.03  [23.08
FEA [13.0 12. 0 45.29  |41.81
i 18. 1 10. 4 27.32  |15.72
A 20. 5 13. 0 28.32  |17.95
R E — —— —

AT 19.53  [13.63  [133.01 |98. 56
=& ~5. 90Y% $34. 45

T A ZERMES00 mg/d




% £ % C:
LA AE R B 1k A8 B A At
B SE MR, D PSEFIDFD A U 3,

A 14 ORI 2 A 2 CHE 90 Anaz e o By 1 A

Ak 2= C | XA
MW ER (7/7) |2884 2788
EWEERE (7/2) 2770 2645
KER (%) 3. 95 5.13

VE: RIS Fo et BE 20 34 423000 2 A, 33 % ET 24/ B R 0 4 AR K
A EC, WAXNWKKEME, HA360ml/ R, HEEHEE
PeE109 R AR E., IR EZF (P<0.05%) .



wwEE: BRKTRIREER

F15 By #L M A T 56 B W AT R4 Ag B
SEXMA AR EEZH (£, 2002)
BriE | BMERT | WUREAE At hiE LA TBARS
(mg/kg) |  (mm) (Y% +2R) | (% tT4)R) (mg/kg)

0 0.591 33.24 20.63 0.224
1.6 0.540 33.44 18.11 0.169
5.2 0.530 31.99 18.07 0.126
12.4 0.563 31.99 18.21 0.124
23 0.490 31.94 16.59 0.119
48 0.488 29.35 16.33 0.101




W B2 . R B 1%

x16 WHER &R A ALW & A Fa g B 2= W % v
KRS & | G (o 90 | LR BB (% | BEHE%
(mg/kg) Jiit) T-4)%) (%R )
0 30.61 1.453 3.74
20 21.34 0.968 3.10
60 19.38 0.885 3.19

—N\F| B 5 A EF E 7T F (P<.05).
R RIE: XA, 1993
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K1 RERNAEENMEREFERZ 2

o R R E T ME 1Y

=l

L2

BERE RRhAE ER2z0E (RE TS
(kg) (ng/g)
95 Xt B 0. 24 0. 8
3= 0.16 0. 5
105 Xt B 0. 22 0. 8
3= 0. 16 0. 5
120 Xt B 0. 27 1.0
3= 0. 21 1.2

R 0 (ER%) £3 (RKH#E)

PklskJE: Ender, 1993
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Table 18 Effect of Nutrient Density on Carcass

Composition in Broilers

11.7MJ/kg, | 13.3MJ/Kg,
18.8%CP 19.9%CP
Brest meat | Males 20.8 22.5
Females 21.7 22.4
Abdominal | Males 2.1 3.2
fat Females 4.1 4.6
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Table 19 Effect of Energy Protein Ratios on Broiler

Carcass
Energy:Lysine MJ/g [{0.94 |1.14 |1.38 |1.57
Males 3.30 |3.56 |3.64 |4.48
females 450 (485 |4.58 |5.07
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20 48 75 BT BA 4R I 2 AT B9 R

i 2 B e TR AR

EE (2)|F/C WA | A (2)]| %A
éﬁj?ﬁ‘%’]f?‘i NS ¢ sk 5k sk 5k NS
NRC 3192 [1.87 |67.5 |40 35. 1
T HA4E4E (3138 [ 1. 89 37. 7

B LA~ E (g)

O NERA | B AR | BN | KRR
1E R E (NS |NS - x NS
NRC 244 1298 466 107 335
BIRAZE 4 (241 (297 325
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Tab 21 Effect of Organic Production System on
Broiler Carcass and Meat Quality (0.12,4m?/bird)

Groups Control Organic

Age 56 d 8ld |56d (81d
Abdominal fat, % 1.9 2.9 0.9 1.0
Breast,% 22.0 23.5 |23.2 |25.2
Color parameters,b* |5.16 438 [6.01 |5.76
Shear value,kg/cm? |1.98 210 (225 |2.71
>. Saturated 34.68 |35.89 |37.05 [37.89
>. Polyunsaturated 31.43 [31.15 |32.74 |32.38
>~ (n-3) 4,52 4,01 |546 |5.12
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Table 22 Effect of mean environmental temperature on

percentage of white and dark meat(% evis. Carcase)

Temperature, C

12 15 19 23
White meat 34.9 32.9 31.2 30.7
Dark meat 29.5 29.3 31.2 32.7
Stags 20 weeks, heavy strain turkey

4. ZH1EF (animal welfare)




Table 23 A Matrix Survey of Chicken Welfare and welfare-related Quality

Mortali | Uniformi | Leg Skin Carcass | Beh. &
ty ty disorders | Lessions | Damage | Welfare
Genetic * il ** ? *
Feed Formulation * w *x *k * *
Density in the house | * a *x *kk *kk
Lighting Regimes * *k KAk KAk
Ventilation *kk Fkk
Capacity and quality | * *kk *x ? kK
of feeding and
drinking equipment
Hygiene disease, falaia wk * *
medication
and vet.serv
Catching and *k ok ok
loading
Transportationand | * * * Kok
unloading
Stunning Kok -
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Grading Standard for Products of Chinese Yellow Feather Chicken
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