21 % 53 ERR L K2R Vol. 27, No.3
2006 4 7 H Journal of South China Agricultural University Jul. 2006
AA
( 510642)
1 Ar bor Acr e( AA) 120 60 d
AA 12
(P>00 05)
2 ( P<OL] 05)
AA (P<
Al 05) 2 ( P<0O 05)
pH24h ( P<OO 05)
S8130 9 A 1001-411X(2006) 03-0076-05
Conparison of Partial Meat Quality Indices of AA and
LI ngnanhuang Yel | ow Feat hered Broi |l er Chi cken
WANG Xi u-qi, DAl Fa-wen, ZHANG Chang-rui ng, TAN Hui-ze, ZOU Shi-geng, FENG D ng-yuan

(Col |l ege of Animal Science, South China Agric. Univ. , Quangzhou 510642 , Chi na)
Abstract: One hundred and twenty 1-day-old nale AA broilers and 120 1-day-old nmal e Li hgnanhuang
broilers wth the sanme genetic background were selected and fed wth the sane diets. A 60 days of age,
12 AA broilers and 12 Li ngnanhuang broilers at thelir near average nmass were butchered, and their

sl aughter 1 ndices, histology of breast muscle and neat quality of breast and thi gh nuscle were studi ed.

The resul ts showed: The sl aughter 1ndices between the two breeds had no significant difference except

t he percentage of breast nuscle.l] The flesh col or and shear-force of Lingnanhuang broilers were better

than AA broilers, especially the fl esh color of breast nuscle and the shear-force of thigh had significant

difference ( P<0.05).

Breast nuscle fiber 1n Lingnanhuang broilers had snaller dianeter ( P < 0.05 )

and |larger density ( P<0.05) than that of AA broilers. There was significant negative correl ation

between the dianeter and the density of breast nuscle fiber (P <0.05). Damter of breast nuscle fiber
of Lingnanhuang broilers had significant positive correlation wth shear-force and pH 4 h respectively

(P<Q 05).
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1.1 R EEREE
1.1.1 XEBzHY HFHBEEFTMAXMERE.x

FIR% AN XS SRR R A XSGR A G SR8 1 B 77

BEFN 1dEEAA(MBST ARBEEMNGY)
AR 8 (W BT RAE R R 2B & W Bl
g%, RO 8 Bl EHiiEARRE 1.5kg) AEE
W& 120 P, BN MFENA R4S EE, BT E
& 30 P75,

1.1.2 BRARARBTFHRATF S8 NRC(19%)F
E ZARHE(1986)0 ~60 d X E T/ EHTHBEC
7k, BRABRMEFKERLE 1. REZLER
g, ERIRSE 31 ~34 d AT H IRE®R VG
H .

1.1.3 HAffE REEEERLKENVYHF
B AP ST, By RV R, L ANEU R R FF IE W B 4
R, B UK RS, NTiREOEE , B Ilak.
1.1.4 H&fLE T60diLIEERMN, 77 HlHEEE
AR ER AA AXSAIEE EREE 12 H, 5
BRI , 24T B =2 1 2 F0 N B P RE , I B B A Beg AL AN
R UL )4 ) 3B o BRURE 1 T I A2

*x1 HMABREEFKE
Tab.1 Diets composition and nutrients level

e e s R e R e e el

Ao REFAKY 0~30d 31~60d | An REFIF 0~30d 31-~604d
ingredients and nutrients level 4 ingredients and nutrients level

w( EH com)/% 65. 00 67.65 || {RififE AME( Ml/kg™") 12. 12 12.75
w( EAXEBH com gluten meal) /% 2.70 4.00 || w(HZEB crude protein) /% 20.0 18.0
w( ¥ soybean meal ) /% 26.20 22.02 w( FEABR Lys)/% 1.10 1.00
w( &l soybean oil ) /% 0 2.00 w( EEE Met) /% 0.52 0.45
w{ ¥ fish meal) /% 2.00 0 w( 5 + Bt Met + Cys) /% 0. 85 0.76
w( A #; limestone ) /% 0. 80 0. 87 w{ 8% Ca)/% 0. 85 0. 80
w( BEERE 5 CaHPO, ) /% 1.57 1.62 | w(B§ P)/% 0. 67 0. 61
w| B EE Lys (78% ) | /% 0.16 0.27 w( 5 3 B% available P)/% 0.45 0.40
w| BEH B Met (98% ) /% 0.18 0. 15

w( &k NaCl)/% 0.29 0.34

w| FALARER choline chloride(75% ) |/ % 0. 10 0.08

w( TR E" premix ) /% 1.00 1.00 |

1) #&F 24944 :Cu 5.00 mg,Fe 69.00 mg,Zn 84.00 mg,Mn 98.6 mg,1 1. 14 mg,Se (.30 mg; VA 15 000 IU, VD, 3 000 IU,
VE 25.5 mg, VK;2.1 mg, VB, 2.4 mg, VB,9mg, VB,5.1 mg, VB;,0.02 mg, Z & 45 12 mg, ME 48 mg, *18 1.2 mg, 24

% 0.06 mg; & %3V A 50 mg, 3 E & 90 mg

1.2 WMEH*
1.2.1 EBFHRMZET SEFiEE 12 h G, FREFEEK
R IR G IR E, MERB R E; ARG K EIK
mrEHEN R AL LA RE. it
RRFR Gl L SRR L.
1.2.2 @& Had  MEHLR—FALE—/ Ny
MEABEB (e =10% FM/REH) PEE, RAE
Ak R, UREENRN4 um, HREY A,
MALEBERBME . 7£ 10 x40 FBHET, &
PNREA AR FE LI & 100 A8 AILEF 48, WiE B4R

JILET 4 593 3 0 08 30 < B, BOED R 3 B0 B ULEF
HPHEZ.

WL 4% B BOW 2 - 72 10 x40 {5 BB T, it
BH 1mm® @RI ZER ST
1.2.3 A &AMZEZ FJFH OPTO-STAR £4 B i+ M i Al
AR LR —FR AL 2 5, BT 2 Ik, B
- HHE.
1.2.4 pHEMZE pH, . ME.FBESZE 45 min
N, B LA RR AL =) — 3B A BRE 1 3k B H Y -—1B O
¥, pH 1T BB L B A 2 A g0 38, &5 il
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pH,, h?ﬂﬂﬁi‘f K1 22 pH s man%ﬁﬂmlll‘]%‘i 4<C MGF”E
RFF24 h G BB R #1T pH E K
il € .
1.2.5 oAl FEH & K LA BR AL A [R]— 35
B 1 3, BB 1. 0 em x 0.5 em K& PIHE( T
R AR ALAR ) , B B A CLM3 2 i BF AN 0l 2 BY 47
71, B HERTRE 2 K, BOLFH{E.
1.3 HiEiE

200 LA 2958 + IR KR, SR A SPSS11.0 4

%21 %

HEGEHITHRIT 0, FH RRFITER R ENE
47 , Pearson BB 47 M L0047

2 HR

2.1 AARBISREEAGHEZENRER

AA PRIXS TS 7 3P TS B B SE PR L (3R 2)
ALANL ZERl— H iR (60 d) ,AA PIFSHEKRR B
BHFERE . 2R R IR AE RS TR
MERNY, BREEREMBIREZREBE (P <
0. 05 ) /M HARBIAR L E B E K-

F2 AAAGHKERRGHEREERER
Tab.2 Comparison of slaughter indexes between AA and Lingnanhuang broilers

» CAENG - BEX PR SRR L BR AL
s . . - . .
breed live mass dressing semi-eviscerated eviscerated breast muscle thigh muscle
ee
/g percentage/ % percentage/ % percentage/ % percentage/ % percentage/ %
AA R ! .
_ 2 838.8 £37.5 93.87 £0.42 84.87 £0.69 74.66 £0. 85 23.20%0.85" 24.40 +0.38
AA broiler
4 g B R
?ﬁﬁ : 1635.0+17.0 91.66 £0.47 79.14 £0. 87 69.33 £1.00 15.47 +0.54 22.90 £0.50
Lingnanhuang

2.2 AA RESImERGHMIARSERILE BERM22.9% , 27K BE (P <0.01). HjLALE
MR 3 WAL AA WS LK NS AN 4 SEENERHSNGEERERNFNR, BREE

PG B LA 4 RER B KT AA XS, B ZIaj &=

BRREZE(P<0.05).

2.3 AAABEREEAGRKANIAMBILA®RR

bE 3% |

23 AABBHIKREREABKANTHARZERILER
Tab.3 Quantitative histological comparison of breast mus-

cle fiber between AA and Lingnanhuang broiler

MR BN AR i%e 4 AL, AA PIXS B LRI BR LA pHLs o
ontp breeds  diameter of breast density of breast muscle
T iy pH,, fHATEG = TIKERAG,BERAEE (P>
muscle fiber/ pm fiber/ (2 * mm ™)
. 0.05). T4 PN 6FME 5, IR E K RS2 BT
ﬁfxﬁf 3278 + 1. 17** 164.76 +19.21 RZEI, LA aET S HLEE T AA W,
toler HRERIGEEZERBE(P<0.05);MKEEERAY
TERB gm0 aoosemo2c MAVEBESURBIIIAIET AA IS, e BRI
Ingnanhuang

SIPEZEEREZE(P<0.05).
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Tab.4 Comparison of breast meat quality , thigh meat quality between AA and Lingnanhuang broiler

g fg Al breast meat K Al breast meat__ - o
b”” d . . A 84177 . o HE 477
reeas - min
PHs i Eom flesh color  shear-force/N o e flesh color shear-force/N
AA WG »
6.23+0.03 6.10+0.19 14.19+0.56 31.72 £1.61 6.27 +0.03 6.15+0.05 28.73+1.51 40.93 +2.59
AA bnoler '
125
YRR 6.05+0.04 5.96+0.32 17.32+1.46" 26.41+1.19 6.1940.03 6.05+£0.07 30.06x1.60 37.28+1.15
Lingnanhuang

2.4 NARERSHtRREGEANEXELE SERSHEHIGEFEHEREFNABEXR(P <
i S Fim, AA WK E RANKKILILE 0.05); MALNSEERSEWI AHEIEMRX, ¥
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Tab.5 Correlation indexes between the diameter of breast muscle fiber and other meat quality indexes of breast muscle fiber

B e 2 B B ULLET 4B U] 7

the shear-force of

fin

the density of
breed

breast muscle breast muscle

L=

percentage of

breast muscle

fE AL pHy,
the pH,,, of
hzeast muscle

ﬂﬂjm PH s i
the pH,, . of

s AL A B
the flesh color of

breast muscle breast muscle

AA A7G
AA bnoler

Ik P RS
Lingnanhuang

R AR R E (P <0.05) ,AA BHKA R H
(P>0.05). W4Rg 2 G FT AA XS I ALALET 48 5
REHMWEHEEMX, BEHXIAEH
(P>0.05). AA P39 89 M LALEF 48 H A2 5 H B AL
PH,s i szuﬂlﬂﬁ%EEﬁ*ﬁsé HAXHARFE
(P>0.05). VARE B K B MLULE 4k 5 12 5 H K AL
PH.i5 i ~PHo  FH A 6.5 TEAH 5 , {H BRI B 3008 g L AL
SRS HEHBA pHy B B E EHK (P <0.05)
A, R R HEIABE (P >0.05).
3 Wig
AR AR T BB =R B2 i
BEREM2HERERFHERTH 2 I ERIE
L, EHEE B WM EERSIN. —BRANE
SERTE 80% LA | m i ERTE 60% L1 L, B TERE
R K% 2 I BB 7 XS R EE BH Y 4T B
YRE,GREFNEBERERD L, 2 ERE
62%ZEE BR AL N 20% 24 , BILEREE 15% £ 4,
Hg B ERAE 80% LA | .4 i FRAIE 60% 1)
J: M FAERE R THEREY KEPR P ®E
PR X0 1 A ] 3 O S R = B X L T ki 3G LA B TR T R R
T BT BB, S R = B, RS Ee st D7 W R BB
= AR S 0 B UL 2R, OF 48 Y A 7S 19 v A 22 T
k B H BB R AL

AT P, WS R T P R AA X5 ) SE ,[kiij{;h;
T E TS P IRE R — R 7 R,
NPERER A7 TERSE MR T , & #h 5 B PG M
Zx WS B 31 P AR E B 2 R B BEIR T AA ARG,
{ERE X B 4 B — AR PRI E R B TR R
M. Hep AAXEEHEZHRTERS FHER
B A B L.
3.2 m#X AR

miMEZMAmERNRERREZ— HKE
T AA Y BIBARS AT AR RS 4 A5 R
1T, e B &1t B B — R 3 B PR LA 4L

-0.792° 0.111

-0.738" 0.646°

3.1

0.035

0.233

~0.043 -0.306 -0.210

0.071

0.022 0.503°

A ML R 22 4540 , 38 ) #h J7 & F O A9 LY ol
HBERT AA X, THEFS P el
=BG FE TR 3 A~ E X A S RS
FTA R, A E 5 RS WL T ARG, A
EhEEA. EAERESN R b 7 R E 0 5 O
T RAR AA XS, 1B S XS B A A 108 B2 FT e
AL s B = B

AW TELUNER, SF T HEPE
M FIRFE R A AERENR AT AL T AA W
3, BERULREMBEURE A EICIHE. 20y
ZUEHABRMBREPRNEERT. HEAGE
FERTEPR A B WL BB T W LA 48 fg B R & & L
NAEEIRESE BN, TR E HarrH s X E
R A HER S . WA —E R R
T AMERS R mEE] ZHEERMZ IERIETTE.
3.3 IlREALFE5RRNBEEFERNXR

I B ASFN AA RIS LA E ERAS
AT 455 BE 2 BE T AEC, RH UL 2884, 2%
FHA,XS5REEZSY MHESE VIRERG TR
—3. LAMAE RS E 2, B NERE S JULE S
WA RGEHARFRIBIRERSE. & W RBUE R0
HEBREZ, MIALEFTER FE FAUMEGAESE
S B AN ARG AL R 2] 5 7K A i 0 1 PR A
FERF, WM E B EEZATE R MER . & ERS
U AR PRSI EERZ S K
WIsE (Y 1) EEFIEAHRX(r=0.646", P <
0.05) , 3/ ILEF 4 A% A] DAYE 2 L Bt JUL S8 BE 9 [ 4%
U FEPE.

AA RIS RIALA 4E 525 pH MR 6 2 B4
SRR, X SR EE%SY IRE SR 3, K
rAERASBS4EERS pH fiN A 23 H EAH
KEIXAR, HP 5 pH,, 2B ZFIEMHRX(r=0.503",
P<0.05). ARImFF RGN NHEAZRFIES pH
MPREZEZIARFHEXKR, XA 855153
A X, RV EERFTH PR,
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