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Analysis of the Meat Quality and Basic Muscle Nutrient
Content of the Hybrid Fi1 Generation from Red Jungle
Fowl (Gallus gallus) and Gallus domesticus

ZHOU Jielong, GUO Zifa, GUO Ai-wei s LIN Li
(Key Laboratory of Forest Disaster Warning and Control in Yunnan Province, Faculty of Conservation

Biology, Southwest Forestry College, Kunming 650244, China)

Abstract: The meat quality and basic muscle nutrient content of the Fi generation from Red Jun-
gle Fowl (Gallus gallus ) (male) and Red Jungle Fowl (female), Chahua chicken (female), green
ear silkies (female) or Chuxiong Ma chicken (female) were studied. The results showed that at
45 min post-slaughter, pH values of breast muscle and leg muscle of the F'1 generation from Gallus
gallus and Gallus gallus were significantly lower than that of three cross combinations of Gallus
gallus (male) (P<TO0.05), and decreased quickly at 24h post-slaughter. The water-holding
capacity, drip loss, cook loss, diameter of myofiber of breast muscle and leg muscle of different
groups were most significant different (P<Q 05). Water content of breast muscle and leg mus-
cle, crude protein contents of breast muscle of different groups were not significant different
(P>0Q 05). Leg muscles crude protein content of the jungle fowl and F1 hybrids camellia chi-
cken, jungle fow | purebred significantly higher than that of the two Fi groups (P<<Q 05). Con-
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tent of crude fat of chest muscle and leg muscle and the ash content showed significant differences

among different groups (P<Q 05). It also showed that meat quality and basic muscle nutrient

content of the Fi generation from Gallus gallus and Chahua chicken was the best among three

cross combinations of Gallus gallus (male), while that of the combinations of Gallus gallus

(male) and Chuxiong Ma chicken (female) was the worst.

Key words: Red jungle fowl (Gallus gallus); Fi generation; Meat quality; Muscle nutrient
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. . D ((P<005), D A C
. . (P<0. 05),
.B A .C D C A .D \
(P<<Q 05), A D C (P< (P<0 05); A C
Q 05);B A .C B D (P<Q05).
1 Fi
A B C D
45min pH 6.4210. 13a 5.94+0. 06b 5.93+0.23b 6.0810. 04b
24hpH 5.81+0. 13b 5.9940. 02a 5.77+0. 09b 5.9340.01a
/% 2.65+0. 17a 2.13+0. 13b 1.75+0. 21c 2.65+0.07a
/% 35.86+1.0la 33.10+£1. 50b 31.93+1.63b 36. 05+0. 49a
/% 79.57=+1.75b 81. 80£0. 94ab 83.93+1.47a 81.40+1. 84ab
/Pm 35.83+2. 40b 48.17+3. 19a 32.17%1.47¢ 38.67+2. 16b
/tm? 1011. 74+54.08b 1827.88499. 41a 813.66+30. 16¢ 1176.72+54.01b
/C /mm2?) 1003.98+58.52b 554.99+429. 17d 1237.76+47. 26a 858. 59+38. 36¢
45min pH 6.36+0. 18a 6.00+0. 03b 6.04=+0. 10b 6.02+0.01b
24hpH 6.05+0. 17a 5.94+0. 05a 5.97+0. 11a 6.05+0.01a
/% 2.50+0. 13a 2.0010. 08b 1.63£0. 17¢ 2.454+0. 07a
/% 35.23+1. 75a 32.75+0. 52bc 30.53+1. 11c¢ 33.40+1. 84ab
/% 79. 67=+1. 76b 82.15+0. 52a 84.03+1.47a 82.00+1. 13ab
/Mm 37.33+1.2l¢ 51.83+4. 82a 35.83+3. 03¢ 46.00+2. 61b
/t-m?2 1095. 08+29.00¢ 2124.34+162a 1014.09+71. 96¢ 1665.51+77.79h
/C /mm?2) 916.38+24.23a 484.39+36. 07b 1009.53+67.03a 606. 75+27. 24h
(P> 0.05), (P<0.05).
2.2 RREEAF RAILA L AT Fmyny A .B D (P<0.05), A
Fi . . . B D (P<0.05);
2, 2 , ,B C A D (P<0.05),
C
(P>0. 05). (P<0.05);D A,
(P>0.05); VA C (P> 0.05), B C
B D (P<0.05. C (P<0.05),
2 F %
A B C D
70. 30£0. 62a 70.39+0. 25a 71.30=£0. 62a 71.40+£0. 12a
25.49-+0. 83a 24.56+0. 58a 24.36=+0.77a 23.98+0. 48a
0.72+0. 06b 0. 81+0. 04b 0.94+0. 02a 0.55+0. 02¢
1. 66+0. 06a 1. 58+0. 06a 1.5240. 04b 1. 63+0. 03a
72.17=+0. 98a 74.02+0. 15a 73.19=+0. 14a 72.70+0. 87a
22.20£0. 71a 20.33+0. 25b 23.29-+0. 03a 20.24+0.27b
1.2240.08b 1.61£0.07a 1.56=40. 08a 1. 33£0. 04b
1.6240. 13ab 1.34+0. 07b 1.3240.17b 1. 72+0. 06a
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