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Comparison of quality characteristics and microstructure
of two groups of high quality chicken and Fast—grow chickens
WU Jing-jing, RUI Han—ming "

(College of Light Industry and Food Science,South China University of Technolegy , Guangzhou 510640, China)

Abstract: The differences in meat quality indicators,texture features and microstructure among two groups of high
quality chicken ( Qing Yuan Partridge chickens and San Huang Chickens) and Fast - grow chickens were
investigated , the result showed that Fast-grow chickens were much higher than Qing Yuan Partridge chickens and
San Huang Chickens in the percentage of slaughters yield, eviscerated yield, breast, thigh and wing yield and so
on.The Drip loss and cooking loss of Qing Yuan Partridge chickens and San Huang Chickens was much lower than
Fast- grow chicken’ s. Springiness, cohesiveness, chewiness, resilience of Qing Yuan Partridge chickens was
higher than Fast-grow chicken’ s, except hardness.The results of electron microscope showed that thigh muscle
fiber diameter was higher than breast muscle fiber diameters in the same group of chicken.In breast muscle fiber
diameters ;. Fast- grow chickens (28.74um) > San Huang Chickens (23.78um) > Qing Yuan Partridge chickens
(23.31ym).But trend of muscle fiber density was opposite to muscle fiber diameters,Qing Yuan Partridge chickens
(1594.75/mm*) > San Huang Chickens(1460.08/mm?*) > Fast-grow chickens (906.18/mm?*).The results indicated
that muscle fiber diameters and density could reflect the chicken meat quality, the thinner muscle fiber,the more
tenderness meat quality had.

Key words : high quality chicken;Fast-grow chicken;quality indicators ;texture features;microstructure
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