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Andyds d Clrenistry lrgredient in Offerent Chicken Medes

ZHANG Q-gorg et d (Foshan S&T Wnversity , Foshan , Guangdong 528231)

Aostrat The chenistry ingrederts in nmuscle including vater content , crude protein, crude fat, coarse ash, cdciumand phosphor of five chicken
breecs (Jangxd Yellow Chicken, Nahal Ydlow Chicken , Yellow Chicken Mstrain, Nstrain and Kdrain) were amdyzed . The resut shoved :  the com
position of dx che nicd ingredients vas varied anong dfferert chicken srains, dfferert chicken sex and dfferert muscle part with significart diffenence
(fromP<0.05t0 P<0.01) ; the wvater cortert of chest muscle(73 .69 % 75 .90 %) wes Hgher thanthat of the leg muscle (69 48 % 72 .96 %) .
Tre water cortert of Ninhai Yellow Chicken chest muscle wes re narkably higher ( P<0.05) thanthat o thet of Yellow Ndran, whle the leg muscle of
Yellow Kstran ( 72 .96 % and ¢ 70 .58 %) vas renarkaldy higher ( P<0 .05) thanthe Ndran( 69 48 % and 270.13%) ;  the overdl crude
proteinin chest muscle wes 19 .77 % 21 .34 %, which wes higher thanthe 15 .31% 17 54 % of leg muscle . The crude protd ninchet muscle of Yel-
low Nstrain wes very oustandngy ( P<0.01) nore thanthat inthe Kstrain, wereas crude protei ninthe leg muscle of Ndrain vas renarkady ( P <
0.05 nore thanthet inthe Kdrain; & to the crude fat, the cortert in chest mscle(1.63% 2.67 %) wvas less than the leg musde( 7 .42 %
10.32%) . The chest mwscle of Yellow Ntype cortained most crude fat and the chet muscles of Jangd Yellow Chicken cortaired least , but the dfference
wes not renarkable ( P>0.05) . And the crude fat cortert in leg mscle of the Yellow Ndran wes renarkaldy higher ( P<0 .05) thanthet in Jangy
Yellow Cricken;  the coarse ashin chest mscle (0 .93 % 1.31%) wvas sligtly higher than that inthe leg muscle (0.81 % 1 .12 %) . Its content
inchest muscle of Yuegn Ndrain vas very outstandndy ( P<0.01) higher thanthet inthe Kstrain, and the cortert inleg muscle of the Yellow Ktype
wes oustandngy ( P<0.01) hgher than thet inthe Nanhai Yellow Chicken and both the cortert of caciumand phosphor vere lowin these five
chicken gtrains . The caciumin chest and leg muscles of Jangd Yellow Chicken vere renarkaldy ( P<0.05) nore thanthat inthe Yellow Nstran. The
phosphor in chet musde of Ydlow Ngtrain wes very ousandingy ( P<0.01) hgher thanthat inthe Kstra nand the phosphor inthe leg muscle d el -
low Ntype wes oustandngy ( P<0 .01) higher than that inthe Nanhd Yellow Chicken.
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