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Nutrition composition and texture properties of chicken
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ABSTRACT: Objective To explore the influence of breed and feeding age on nutrition composition and textural
properties of chicken. Methods The content of water, protein, fat and ash were determined by using the chicken
breast and thigh from different breeds and feeding ages as materials. Meanwhile, the changes of texture parameters
were detected including hardness, elasticity and adhesiveness. Results The water and protein content of chicken
from different breeds had significant differences. However, there was no significant difference among the content of
fat. The water content of apricot blossom chicken was the lowest, and the protein content of improved beard chicken
was the highest. With the increasing of feeding age, the content of water and protein increased, and the fat content
reduced. The pure bred beard chicken was soft and exhibited a good elasticity which had a good taste of chewing. The
modified beard chicken had the highest hardness and elasticity whose taste of chewing was common. The apricot
blossom chicken was soft and exhibited a lower elasticity which had a common taste of chewing. And the Xianju

chicken had lower elasticity, higher hardness and adhesiveness, which had the worst taste of chewing. Conclusion
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The breed and feeding age can affect the nutritional composition and textural properties of chicken, and the nutrition

composition and textural properties of beard chicken is better than other 3 breeds of chickens.
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Tablel Textureindexesof chicken from different breeds of table poultriesfed for 141 d
(N) 7.03+0.55% 8.67+0.38° 7.00+0.41% 7.77+0.43°  7.53+0.56° 5.27+0.73° 3.50+0.34*  3.60+0.46%
(mm) 0.44+0.05? 0.67+0.03° 0.52+0.05°  0.64+0.04°  1.37+0.01° 0.90+0.04° 0.85+0.02°  0.54+0.03?
(N) 2.73+0.15 3.27+0.12° 3.07+0.21° 3.07+0.33°  2.20+0.14° 2.07+0.15° 1.93+0.22°  1.47+0.18
(P<0.05)
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Table2 Textureindexes of chicken from different breeds of table poultriesfed for 163 d
(N) 5.77+0.42° 10.43+0.61°  6.47+0.47°  7.03+0.58° 6.30+0.51° 5.43+0.75% 5.97+0.67° 5.37+0.59%
(mm) 1.34+0.08° 0.74+0.05*  0.60+0.04* 0.60+0.08*  1.25+0.11° 1.05+0.10° 0.92+0.05% 1.04+0.06°
(N) 2.10+0.09° 4.03+0.39° 2.10+0.10*°  2.67+0.13° 2.60+0.21° 2.70+0.16° 2.43+0.23° 1.67+0.12°

(P<0.05)
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