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Study on histological evaluation criteria of Qingyuan partridge chicken
under different breeding modes
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ABSTRACT: Objective To study the histological evaluation criteria of Qingyuan partridge under different
breeding modes. Methods The sarcomere length, muscle fiber diameter, muscle fiber density, muscle fiber area
ratio, connective tissue area ratio and fat area ratio of Qingyuan Ma chicken muscle under different culture modes
were determined. Results The histological traits of Qingyuan partridge chicken produced by different culture
models were quite different. The Qingyuan partridge chicken broth produced by the farmer's free-range model had the
longest sarcoma, the largest muscle fiber diameter and the largest muscle fiber area ratio, followed by the chicken
farming mode. The Qingyuan partridge chicken muscle fiber produced in the cage mode had the smallest diameter,
the highest density, the connective tissue area ratio and the fat tissue area ratio. Conclusion According to the
histological characteristics, the chicken quality of Qingyuan partridge is graded, and the evaluation criteria of
histological grade of Qingyuan partridge chicken are preliminarily established.
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Table 1 Sarcomere length of Qingyuan pai chicken under
different breeding modes

Eidi L5 FEH X R LS B /pum
IR IX 2.35+0.08"
WHTIX 2.26+0.05"
A PR
§ * LoHRIR=S 2.28+0.07"
BT 2.2240.09™
IR IX 2.08+0.05"
THHTIX 2.10£0.07"
A H XS FRAF AR 2
” 3 X B 2.0240.06
JAETT 2.05+0.08"
WX 1.68+0.03
THHTIX 1.72+0.06
JE SR
= g 9 X B 1.76+0.05
BT 1.66+0.08

e LR A B2 5, P<0.01, *ftFA BB 25, P<0.05,
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Table 2 Evaluation standard of the sarcomere length of

Qingyuan pai chicken
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L JPRXS JULET 4k 55 JE B F E B, Ak 6 R
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Table 5 Muscle fiber density of Qingyuan pai chicken under
different breeding modes
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Table 3 Myofibre diameter of Qingyuan pai chicken under
different breeding modes

FEIEAE i WLEF4 A% /um
TR 42.66=1.35

o TEHIX 42.06+1.74
AR (GEEA 43.42+2.03
efTT 42.89+1.88

R 43.25+1.26

‘ ‘ THHIX 42.75+1.65
B X 2 43.18+1.90
Yefl 42.88+2.12

R 39.86+1.84"

e THTIX 39.23+1.75"
SRR e 39.5451.88°
efEi 39.16+1.46"

W RFEAE BEEES, P<0.05,
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Table 4 Evaluation standard of the myofibre diameter of
Qingyuan pai chicken

R g WLEF4EE R um i
! I <41 e pe ST
2 n 41 LR L, A

3.3 ARIFEBRRN T ERRBHIANTHZE
g s, R EEFEEZURIE Hb XS IR FEAR 2 7 1) 77
JRAS B WLET 22 B 2 () e A7 BB 2R, H5 B

FRHE B 7 WLEF 2 5% B /(# /mm)
X 428.56+12.58
o B 430.66+14.66
APHORRA AR 421.45+15.25
e nil 424.78+18.36
X 423.36+13.85
e o TR IX 427.33£11.38
IR AR 424.08+14.67
e 425.13+16.24
THBX 479.45+10.08"
» ! HHX 486.16£16.35"
AR CHRE 490.38+13.33"
efE 482.56+15.76

R B EER, P<0.05,
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Table 6 Evaluation standard of the muscle fiber density of
Qingyuan pai chicken
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TR T, e ) ™ BT IE RS 5 1 2 A
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Table 7 The area ratio of muscle fibers. proportion of connective tissue area and fat area ratio of Qingyuan pai chicken under different

breeding modes

FREH R 7 HL WLEF 4 AR E /% ZEaE N BRI H % R 5 L 2Ua L H /%
TE IR IX 97.10+3.04 2.15+0.17 0.7540.06
P EHTX 96.88+2.88 2.31£0.22 0.81+0.08
XHH Pt T\
X B 97.53+2.94 1.77+0.12 0.70+0.04
BT 97.36+3.12 1.92+0.16 0.72+0.07
TR IX 95.23+2.15" 3.85+0.23" 0.92+0.09
SRR TEHTIX 95.78+2.65" 3.4440.26 0.78+0.05
= i1 X9 FE B AR A
X B 95.02+2.77" 3.99+0.21" 0.99+0.06
BT 95.38+2.93" 3.80+0.25" 0.82+0.04
E X 92.81+2.05" 4.96+0.28" 2.23+0.13"
T TEHTIX 93.34+2.21" 4.75+0.31"" 1.92+0.15"
: Fpfish
i X1 93.65+2.76" 4.56+0.26" 1.7940.11°
BT 93.0242.46" 4.86+0.33" 2.1240.12°

W R A5, P<0.01; *RFH BEMER, P<0.05,
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Table 8 Evaluation standard of the area of muscle fibers of
Qingyuan pai chicken
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