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GE Changrong?, WANG Guiying'**

(1.College of Food Science and Technology, Yunnan Agricultural University, Kunming 650201, China;
2.Livestock Product Processing and Engineering Technology Research Center of Yunnan Province,

Yunnan Agricultural University, Kunming 650201, China)

Abstract: Slaughter performance, sensory, and conventional physicochemical indexes of 300 days old Yanjin blackbone
chicken and Piao chicken were measured and compared, to investigate the differences in slaughter performance and meat
physicochemical properties between Yanjin blackbone chicken and Piao chicken. The results showed that both Yanjin
blackbone chicken and Piao chicken had good meat performance, and the breast muscle rate of female Yanjin blackbone
chicken was significantly higher than that of male Yanjin blackbone chicken and Piao chicken (P<0.05). The pre-slaughter
weight, slaughter weight, eviscerated weight, breast muscle weight, leg muscle weight, and leg muscle rate of male chickens
of the same breed were higher than those of female chickens (P<0.05), and the slaughter performance of male chickens was
better. The appearance scores of the two chicken breeds were higher (6.30~7.30), and the leg meat had higher flavor,

texture, taste, and overall acceptance scores than the breast meat. The pH values of the two breeds of chickens were within

RS EHEE: 2023-08-09 +IF
HEEWHE: =& 4028 TRAREFR (2016ZA008 ) ; =iy h T HFFRFH AT AABEAT AR (202105AC160068 )
TEBRN: iR (2000~ ) , 4, FEFFR 4, 2 EMF RS L5 345 7 @9 HFR, E-mail: 1249840941 @qq.com,
WX (1994-) 4, Bid, £BMEF M b T fF456) 7 a9 8T 50, E-mail: 1647444637@qq.com,
*BIEEE: BRA (1978-) , B, Wit 3%, T2 F NS L5 573454 5 @ 69515, E-mail: liaoguozhou@ynau.edu.cn.,
FAEB (1979-) , %, 4, 3%, £BAFF = etn L5 f #4547 @69 475, E-mail: ynkmwgy@ynau.edu.cn;


https://doi.org/10.13386/j.issn1002-0306.2023080094
https://doi.org/10.13386/j.issn1002-0306.2023080094
https://doi.org/10.13386/j.issn1002-0306.2023080094
mailto:1249840941@qq.com
mailto:1647444637@qq.com
mailto:liaoguozhou@ynau.edu.cn
mailto:ynkmwgy@ynau.edu.cn

- 242 - £ Tl B4

2024 4 6 A

the range of high-quality chickens after slaughter, and the cooking loss rate, moisture content, crude ash, and crude fat of

the leg meat of Piao chickens were significantly higher than those of Yanjin blackbone chicken (P<0.05). The cooking loss

(P<0.05) and crude protein content (P<0.05) of leg meat were lower than those of breast meat in different parts of the same
variety, while the content of moisture (P<0.05) and crude fat (P<0.05) was higher than that of breast meat. This study
provided a scientific theoretical basis for the in-depth development and utilization of two excellent local chicken breeds and

laid a foundation for establishing quality evaluation standards for Yunnan's high-quality local chicken.

Key words: Yanjin blackbone chicken; Piao chicken; slaughter performance; meat quality
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Table 1 Sensory scoring criteria of chicken
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P SRS 1Y) B S 3R R0 v it S vy, HL 5 E PR SR
TR B A X R PR BV S XS O AH b TG S 25 22
S5 WEPEER T B XS A ik UL 45 0] Lo i e ke
RGP SRS R R R A E XS Y S 14.73%
(P<0.05) . 17.48%(P<0.05) Fl1 23.10%(P<0.05) ;
PRSI R AL A 53501 P EPE SIS | e P ek T i X
TP R TR S A s HE 32.70%(P<0.05) . 6.29%
1 33.66%(P<0.05) .

[F] P A [A] it ol 2L ], i 5k T B X 1)
BIARE . BAREE . MR . B S 58 Fn i LA mes vy T M
PRI, i | BRILEE . Al R AR LR 4
TR RS AR, (H25 5589 355 Mt i S B XS
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Table 2 Results of slaughter performance of Yanjin blackbone chickenand Piao chicken

B ENE e 2P Y
MEFE R . - -
etk IR Tt IR

FHIATE (g) 2500.37+192.63° 1715.48+219.27° 2489.60+205.84 2036.90+229.90°

BRTE(g) 2221.57+183.55° 1530.53+218.03¢ 2203.87+178.04* 1863.32+218.12°
AV (g) 1747.88+159.69* 1185.34+173.83° 1764.14+191.11° 1473.41£207.25

N (g) 246.17+30.22° 191.40+37.93° 242.90+54.34* 192.70+43.76°

JBEALE () 423.93+73.42° 226.23+35.31° 452.92498.15° 285.90+57.61°

JBSEH(%) 88.82:+1.52 89.08+2.33 88.54+1.52 92.39+14.03
AR (%) 69.86+2.33 68.99+3.16 70.88+5.08 73.26+13.96

B (%) 14.12+1.58" 16.20+2.60° 13.79+2.89" 13.16+2.64°

BRILZE (%) 24.1742.95° 19.22+42.52° 25.69+5.51° 19.36+3.22°

: FATARING FEERIR 22 5 35 (P<0.05) 5 #3~36[H] .
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Fig.1 Sensory radar map of Yanjin blackbone chicken and Piao
chicken meat
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F ST pHys min 20 08 35 i T 500X kg PR FIBR IR (P<
0.05), pH,, , 5 SIS i P41 FIUBE A 1) A 1 25 5 I 25
(7] — iy Ap AN W] 3B A 2 Ta) , PR it ol X0 R PR 1 5 s
B3 UL O P R PR
Table 3 Routine physical indexes of male Yanjin blackbone
chicken and Piao chicken meat

S EONE HE o] Y
MR TSR A MR TSR A
PHyspin  6.54£0.15°  6.67+0.15°  6.32+0.27°  6.44+0.21°
pH pHyy,  5.76£0.15°  5.95+0.13°  5.75+0.18"  5.93+0.21°
KK (%) 33.66+6.52 32.43+£5.74 31.77+8.73 32.90+7.99
AWK (%)  19.90+3.13° 23.82+5.23% 23.02+4.11° 28.37+5.33°
FYIF(N) 22.13£6.33 25.88+5.47 23.15:6.71 24.89+6.39

PHs min 1 pH,y p, Y0355 TP A (P<0.05) -

R X il A ) 2 K 3R (33.66%) B e, S5k
R0 R PR SR ik PR RTBR PR A LE L 22 5 R
R e V2 N I T N 1 I i Bty 0 N e L v
[ 22 AN . BIONS R Rl 0 25 2 12 4. (28.37%)
1o T SRR it PR L ER v B X ik R FITER ) (P<0.05)
[F]— RV AN W] i A 2L 18], S9IXS ) P IR PR (9 2 i
S b 25 R TR R R X il PR AR PR A (P<0.05)
[F]— R AAS [RIERAS L TR], PR AP XS R R 9 2B i
SR I S T A (P<0.05) .

FhEE XY R R Y BT Y1) ) B (25.88 N, H &k
R ik PR . SR ik PR RTIBR PR AH LY, 25 5 R
N (o B Y N e B T I Rt 1 N i s V26
()25 AN 2
2.3.2 HEPEER S ARG SO AR LA FE b an
2 4 Fias, SIS R A 7K 5375 (74.74 ¢/100 g) . kLK
S3 8 (1.30 g/100 g) . AHARMT % H2(1.53 g/100 g)3%)
T TSRS R A | R T X k) A R A . BRI
X6 it A R 1 5 (23.80 g/100 g) ¥y Tdhe
BRSPS i P FOEE A

4 MEVEER RS XG5 T A LA R bR 2 2R
(g/100 g)
Table 4 Routine chemical indexes of male Yanjin blackbone
chicken and Piao chicken meat (g/100 g)

S—— R Y G
WA iR R T A TR A
7Ky 72.29£1.25°  73.22£1.42°  72.78+1.41%  74.74+2.25"
RSy 1.11£0.14°*  1.1320.11° 1.26£0.33®  1.30+0.38"
MEE 23.80+4.63"  21.48+1.63°  23.34+1.93"  20.36x1.72°
bichilEi 1.35+0.12°  1.44%0.12° 1.43£0.15°  1.530.04°

[F]—FRANEAS ] i e £ ), SBIR0 Jig R) AR R PR 4 7K
SRR 3B B sy i 1R A 2 B XS i R FIBR ), (R
PR SRR ) HP 22 AN S 2 (P<0.05 )5 FRhEE 2 Hh g
JHo PRI FTBER PR FARELIG U5 25 S 37 . S SN i A R
P (P<0.05), (FHAHER A & 2= 5 A 1 2 (P<0.05) .
7] — S AN [ AN 2H BT A XS R AT 14 7K 43 FORELA g s
B W TP (P<0.05), TTHLAE P 5T & Hh 14 i
FART MR (P<0.05) , MK 73 & i 25 5 A I 25 (P<
0.05).
2.3.3  MEPEEREE DG S B YR A B AR an
2% 5 Ui, EhER S E XS R A M 52 )5 pHys min(6.61) .
pH,, ,(5.96), ¥y THERE S B XS kg A . 5900 ik A FTBR
o [Rl—3BALAS R Sh A 2E [a], SR E X il ) B9 52
J& PHys min A1 pHay p, .35 T B I P Y (P<0.05),
{ELAE TR PR H 25 S AN W 25 [ — S AP AS [R] A2 2H ], S0
XSGR AI ) pHy s i 235 50 TR (P<0.05) , (HAEER
3B X R P 25 5 AN B 25 PR XS R PRS2 )5 pHL, g,
Yoy 4 2 TP % (P<0.05) .

FRER S E XS R P 9 JAK N 37.97%, ¥ TER
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F 5 MEPEERR G S0 A E R EE bR AR
Table 5 Routine physical indexes of female Yanjin blackbone
chicken and Piao chicken meat

D5E H5 bR T e
M Py 5 P Ji P Ji Py
PHys i 6.54£0.33"  6.6120.23°  6.27x0.27°  6.50+0.18°
pH pH,,,  5.77+0.17°  5.96£0.12°  5.64£021°  5.94+0.23°
KIKHE(%) 37.83+7.00° 37.97£6.20° 31.18+8.99° 29.49+7.75°

FEAEMKR(%)  18.46+2.56° 21.74+4.50° 22.79+4.40° 28.5243.96"
FYIF(N) 24.00+4.24 25.68£1.53 24.53+5.66 25.79+3.24

TG E X A PR | SIK A PR R ) o [R)— B ASAS [R]
AL 18], S5 TR B X0 it PR R PR e /KRy i 28 T
X 6 PR FARE 1A (P<0.05) o [A]— SRS [R1355 A7 4HL 1]
ZRAREE

ISR R 28 B IRy 28.52%, My TR AL
LB RGN P . BRI E G BR PR A B R Y o [R]—
FBOLAS[F] AR ZETA], SIXE i PRI FIRR PR (228 8 4 2 28 .
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