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The Bfect of Qycyl-Qutamne on Meat Quality of Yuehuang Broil ers
SHU Gang, GAO Ping, ZHU Xi ao-tong, JIANG Q ng-yan, WANG Zhong-gang, FU Wi -] ong
(Col |l ege of Aninmal Science, South China Agric. Univ. , Quangzhou 510642, Chi na)
Abstract: Three hundreds and si xty one-day-old Yuehuang broilers were randomy alloted into four
groups. Each group had three replicates and each replicate had thirty chi ckens. Four groups were suppl e-
nented wth different concentrations of glycyl-glutamne (O ingroup | , 0. 01 nt/L in groupll, 0. 05
ng/L 1 n group 0. 10 ng/L in group 1V ) through the water to observe its effects on neat quality of

broilers. The total experinental duration was 91 d. The results showed that: (1) The shearing strength of

breast nmuscle was significantly inproved by 0. 10 ny/L glycyl-glutamne treatnent (P < 0. 05 ), but no

di fference was observed on thigh nuscle; (2) Addition of 0. 10 ng/L glycyl-glutamne had sone effect

on the neat color of breast nuscle, but there were no statistical differences between the group

(P =0. 059) ;

and |

( 3) The ultimate pH of breast and thigh nuscle after 24 h were narkedly | nproved by

0. 10 ng/L glycyl-glutamne supplenent ( P< 0. 05) ; (4 Addition of 0. 05 ny/L gl ycyl -gl utamne had

significant effect on the noisture of breast nuscle (P<0. 05) ; (5 Nosignificant effects of glycyl-gluta-

mne on the ratio of water | oss and the content of protein, |[ipd and absorbed water i n breast and thigh

muscl es wer e obser ved.
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Tab. 1 Effect of glycyl-glutamine on meat quality of Yuehuang broilers

o(Gly-Gln)/ f A/l breast muscle BEHL thigh muscle
(mg L) ) ?gtﬂj] shear @.fﬁ A8 pH {E 5'57K$ rates of BFJ1J] /] shear @W{ 7 pH {E
value/(kg-em ™)  colour/% ultimate pH water loss/% value/(kg-cm™)  colour/% ultimate pH

0C1) 2.93+£0.42 80.00+3.39 6.40+0.04 32.00+4.46 7.37 +0.81 88.00 £+3.84  6.61 £0.06
0.01CH) 3.31+0.61 60.83 +2.78  6.36+0.06 37.67+1.84 6.05+1.18 86.17+2.34 6.50+0.02
0.05(I) 3.56+0.015 81.00+1.2 0.43+0.03 34.64 +2.60 6.53 +0.51 85.32+£2.36 6.64 £0.05
0.10(IV) 4.70+0.39" 86.50+2.02 6.65+0.12* 26.43 +1.41 9.1820.62  88.44+1.98 6.83+0.09°

DAY *» A T8 LBAEE 1P BLEK £ FEE(P<0.05)
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Tab. 2 Effect of glycyl-glutamine on chemical component of meat in Yuehuang broilers

o(Gly-Gln)/ B9 Jifl breast muscle fiR AL thigh muscle
L. wCHEH w( KRS w( H)7Kot w( R MK w(HLEH w( AR w( H)7K5 w( R FH7K
(g 17 protein )/ % lipids ) /% moisture ) /% absorbed water)/% protein)/% lipids ) /% moisture)/% absorbed water)/%
0(I) 86.51x0.32 2.72+0.48 69.84+0.45 24.16+0.73 78.60+0.72 10.80+1.87 72.02+0.31 20.88 +0.47
0.01(I1) 86.90+0.15 2.00+0.43 70.29+0.28 25.11+1.05 79.05+0.93 6.91+2.32 71.72+0.43 22.78 +1.08
0.05(I) 86.98+0.25 2.61x0.19 70.77 £0.24* 24.33+0.33 79.71+0.56 8.99+1.07 68.86+2.96 21.97+0.75
0.10(IV) 87.20+0.36 3.08+0.64 69.64+0.33 25.18+0.60 79.45+0.56 10.47+0.85 71.38 +0.32 21.38 +1.11
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