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Eating Quality and Flavor of Pradu Hang Dam Chiang Mai 1

Pradu Hang Dam’s Crossbred and Broiler
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Abstract

This experiment was conducted to investigate the effect of lines and muscle types on eating
quality and flavor of Pradu Hang Dam Chiang Mai 1 (Pradu Hang Dam), its crossbred and broiler at 1.2-1.3
kg of body weight. Two hundred and forty chickens, allotted in Completely Randomized Design (CRD),
were divided into 3 line groups as the first factor, ie. Pradu Hang Dam, Pradu Hang Dam'’s crossbred and
broiler and muscle types as the second factor, ie. breast and thigh. For breast and thigh muscle, the
results showed that the highest protein percentage and the lowest fat and triglyceride percentage were
found in Pradu Hang Dam (p<0.05). For thigh muscle, cholesterol content of Pradu Hang Dam was the
lowest (p<0.05). For flavor analysis, the results revealed that Pradu Hang Dam was found to have the
highest content of IMP+AMP+GMP in both breast and thigh muscle. But was the lowest in Inosine+Hx of
thigh muscle. For sensory evaluation, Pradu Hang Dam and its crossbred were lower tenderness and
juiciness scores than broiler in breast muscle. For thigh muscle, Pradu Hang Dam was the lowest of
tendemness score (p<0.05). Thus, Pradu Hang Dam gives the best eating quality because its meat composes
of high protein and low in fat percentages, cholesterol and triglyceride content. Additionaly, it is high in

IMP content that gives better flavor.
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Table 1 The nutritional composition, cholesterol and triglyceride content of chicken meat in different breeds

1/

Breed SEM P-value
Criteria
Pradu Crossbred Broiler
Breast muscle
Chemical composition (g/100 g)
- Moisture 747 747 75.4 0.140 0.080
- Protein 24.8° 24.0° gg0 0.102 <0.001
- Fat 0.530° 1.320° 1.380° 0.034 <0.001
Cholesterol (mg/100 g) 10.5 14.5 15.2 6.040 0.102
Triglyceride (g/100 g) 0.050° 0.130" 0.290° 0.001 <0.001
Thigh muscle
Chemical composition (g/100 g)
- Moisture 74.3" 75.8° 75.4° 0.277 0.011
- Protein 24.0° 21.8" 215" 0.191 <0.001
- Fat 1.64° 2.40™ 3.15° 0.354 0.033
Cholesterol (mg/100 g) 29.8° 51.1b 83.2" 25.30 <0.001
Triglyceride (g/100 g) 0.080° 0.140" 0.380° 0.001 <0.001

ab,

1/
= standard error of the mean
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Table 2 The flavor and sensory evaluation of chicken meat in different breeds

Breed
Criteria i
Pradu Crossbred Broiler SEM P-value
Breast muscle
Flavor, mg/100 g sample
- IMP+AMP+GMP 454" 390 100’ 49.0 <0.001
- Inosine+Hx nd nd 8.17 3.24 -
- Purine 2.06 2.69 2.57 0.624 0.780
Sensory evaluation
- Tenderness” 3.91° 4.25° 5.59° 0.269 0.003
- Juiciness” 3.59° 4.06° 5.347 0.216 0.001
- Flavor” 5.28 5.19 4.72 0.328 0.532
- Off flavor” 3.59 3.59 4.09 0.475 0.669
- Overall acceptability” 4.50 5.09 5.62 0.317 0.112
Thigh muscle
Flavor, mg/100 g sample
- IMP+AMP+GMP 110° 91.4° 39.3° 8.44 <0.001
- Inosine+Hx 1.48° 2.87° 3.06° 0.247 0.040
- Purine 3.50 2.77 2.56 0.308 0.363
Sensory evaluation
- Tenderness" 4.66° 550" 6.31° 0.163 <0.001
- Juiciness” 4.66 5.12 5.47 0.232 0.203
- Flavor” 5.62 5.53 5.31 0.243 0.784
- Off flavor” 3.62 3.75 3.94 0.448 0.881
- Overall acceptability” 5.34 5.34 5.91 0.209 0.322

ab

1 2
"= standard error of the mean; =1 = very poor, 9 = excellent;

lunﬁﬁwyfaa:?wnawmﬁufﬁwa@aﬁﬂﬂawu
yualn @AY NIRDa (0<0.05) law'lninszned
swnninldanusuuazlidszgnisdn ewsau
ludaumaodnﬂawwﬁwﬁﬁﬂﬁuianﬁinaﬂwﬁaﬂszaaﬁ

wazanuwalalagsruwuauuanaisasnelud

° = Means within the same row with different superscripts differ significantly (p<0.05)

3/
=1 = |least, 9 = most

WO YNIRNG TaudIny Jaturasitha et al. (2008a)
fisrw9win ﬂawuumﬂﬁwamaaawmﬁﬂiﬁ:uiwaiﬁ
ﬁﬁuﬁadiwzliﬁgnmamiﬁiﬂ lAursnainsan uaz
TG eald wudn ﬂawwgmmaayiaﬁﬂanwu@ﬂdwa

a1 lulnpdAn19gda §nTU Nute (1999)
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