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Abstract

Characteristics of components related to meat taste of broiler and Korean native chicken (KNC) were inves-
tigated. Carnosine was detected much more in the breast meat of KNC at 28 weeks of age and in the leg meat
of KNC over 6 weeks of age than broiler. Glutamic acid was much contained in the leg meat of KNC over
11 weeks of age. In the case of breast meat, the content of glutamic acid was higher in KNC over 6 weeks of
age than that of others. The ratio of good-tasting amino acid to bitter—tasting amino acid was higher in KNC
over 11 weeks of age than broiler. Concentration of IMP in KNC over 15 weeks of age was higher than that

of broiler.
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Table 1. Concentration of free amino acid in broiler and Korean native chicken meat immediately after slaughter (mg/100 g)

Breast Leg

Broiller 6'KNC" 11"KNC 15’KNC 28°KNC Broiller 6'KNC IKNC  I5'KNC  28'KNC
Threonine 1215+ 321 441%123 929+ 248 429+ 181 78* 163 6811091 518408 1114%110 4471078 8381121
Serine 1461% 181 58+163 615t 102 347t 112 310+ 127 898+087 899110l 10M*1I13 878108 9831056
Asparagine  1255% 123 7204193  528% 086 297+ 194 443+ 112 8ME078 852082 12551121 8321103 1334+132
Glutamic acid 1266+ 211 1398+277 1684+ 201 1707+ 187 1787+ 211 15314137 11662227 17361121 21194203 1992127
Glycine 709+ 120 52+063 55T 036 3%4E 051  330% 082 6641062 5521071 1175+123 6531082 1281131
Alanine 1274+ 248 726%143 780 106 468% 112 343+ 130 1231£107 1038123 17424162 1225+129 1639+132
Carnosine 28539+1174 6900881 1651541246 279051433 37984+1327  2724L138 30431171 49281368 65451767 8753+721
Proline 2424 087 1274024  305% 032 207+ 027 190+ 038  0%5F021 0811032 2012072 0921087 317073
Valine 469 070 3574054 299+ 034 293+ 042 357X 073 2412073 2641021 258%032 2171092 2401027
Methionine 3%+ 087 1124048  149% 039 112+ 032  104% 028  0&9£013 0901027 1041007 09701  075+0.13
Isoleucine 472 097 308071  262% 143  256% 017  256% 034 1974021 1904032  223+011 171031 1774028
Leucine 833+ 202 400ELI8 334+ 142 321+ 078  321E 032 3H1042 3081062 2824072 3154071 315+062
Phenylalanine 496+ 122 2734065  273% 043 157+ 021 231+ 039 1974013 182+008 2641017 215010 1984027
Arginine 534+ 182 218%187 200+ 073 2Bt 062 139+ 021 341037 1571010 2441027 3221053 3924027

*growth weeks.
PKNC: Korean native chicken.
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Table 3. Concentration of free amino acid in broiler and Korean native chicken meats after stored for 48hr at 4°C (mg/100 g)

Breast Leg
Broiller GKNCY 11+*KNC 165+KNC 28+KNC Broiller 6+KNC 11xKNC 15+*KNC ~ 28«KNC
Threonine 713% 320 1376+273 566 167 655% 221  619% 232 7984211 727+192 828+127 5181103 613*121
Serine 1085+ 211 1214+167 941+ 211 883+ 178 594+ 123 7591078 72 132 1082+121 1534%172 820078

Asparagine 2387+ 213 19691221 753+ 178 872+ 152 951+ 123 1023*171 786221 1064+204 1136180 1268+121
Glutamic acid 1657+ 117 129%+210 1809+ 101 1913+ 097 1995+ 127  219+153 2634+137 2021¥126 28011132 2026+1%7

Glycine 1158+ 132 1167+148 499+ 123 510+ 121  477% 098 7584078  7.09+102 1047t132 860+127 113713
Alanine 1975+ 213 17155178 913+ 125  860% 138 793+ 121  1321*178 1180f169 1693+134 1234278 179%*1%
Carnosine 2147811323 60494878 1420711021 19173+1827 3BL14+1863 26254236 25541252 3031187 47281523 5B9E68T
Proline 897+ 142 904123 1+ 032  253f 127 230 110 156£027 225+078 2423056  340£087 2011066
Valine 728+ 127 697+103 287+ 121 392* 087 463% 123 2361086 369054 275+127 2171103 306078
Methionine 568+ 087 545%123 261+ 071 261 068 321t 074 1561053 2001072 2091063 1121056 0901043
Isoleucine 637t 071 623X078 236t 121 328% 132 525% 107 256+123  2%H+078 2431046 14F072  223%033
Leucine 1427 098 10%H*102  49* 111 6%+ 103 761 121 3991036 439%052 341¥021 239E063 3611052
Phenylalanine 857+ 126 6361138 248+ 078 380 111 413% 13 3131072 314+064 2561038 215%052 231£0.34
Arginine 1032+ 131 7.32%127 314 054 827 116 436+ 103 3641030 3831027 3311017 4331043 235x011

*growth weeks.
PKNC: Korean native chicken.
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Table 4. Contents of good-tasting and bitter-tasting amino
acids in the storaged chicken meat for 48 hr at 4°C

(mg/100 g)

Tasty Bitter Tasty AA./

AA. AA. Bitter A.A.
Broiller 98.75 61.41 1.60
6" KNCY 87.36 52.32 1.67
Breast 11'KNC 54.81 20.48 2.68
15'KNC 56.98 30.97 1.84
28'KNC 54.29 31.49 1.72
Broiller 68.58 18.80 364
6"KNC 67.56 22.26 3.04
Leg 11"KNC 86.35 1897 455
15'KNC 80.83 17.70 457
28"KNC 85.59 16.46 5.20

*growth weeks.
YKNC: Korean native chicken,
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Table 5. Comparison of ATP related substances in broiler and Korean native chicken meats immediately after slaughter

(umole/g)
ATP ADP AMP IMP HxR Hx
Broiller 5.20%£0.07 0.37%£0.11 1.06+0.10 3.62%£0.07 0.621+0.07 1.78+0.10
6" KNCY 5.09%0.11 0.20+0.13 0.92+0.07 3401011 0.84+0.10 1.24+0.07
Breast 11"KNC 5.44%+0.09 0.21%£0.10 0.69%0.06 3.63%0.10 0.88+0.10 1.56£0.06
15'KNC 6.06x0.11 0.2310.08 0.81%£0.11 410x0.11 1.03£0.11 1.48+0.08
28'KNC 558+0.08 0.17%0.13 0.56%£0.07 460£0.12 0.83+0.13 0.87%£0.03
Broiller 2.20£0.07 0.24+0.07 1.18+0.07 3.26+0.09 1.33£0.07 1.90+0.08
6" KNC 3.20+0.03 0.19£0.06 0.65%+0.11 3.13x0.11 0.93+0.07 1.41+0.09
Leg 11"KNC 3.39+0.06 0.26+0.07 0.61%£0.13 3.25%+0.10 0.99%0.10 1.55£0.10
15'KNC 352*0.11 0.12+0.03 0.63+0.17 358%0.11 1.05%£0.13 1.48+0.07
28'KNC 4,03+0.10 0.23%£0.07 1.20%£0.11 3.72%£0.12 0.77%+0.11 1.10+0.04

*growth weeks.
PKNC: Korean native chicken.

Table 6. Comparison of ATP related substances in broiler and Korean native chicken meats after stored for 48 hr at 4°C

(umole/g)
ATP ADP AMP IMP HxR Hx
Broiller - 0.26+£0.07 0.20+0.10 5.82+0.07 1.12+0.08 162+0.11
6 KNCY - 0.11£0.08 0.34£0.09 558+0.19 2.22+0.11 15940.04
Breast 11"KNC - 0.09+0.11 0.21+0.11 5.16%0.10 2.21+0.03 205+0.07
15"KNC - 0.27+0.09 0.60%0.12 5.95%0.07 2.34+0.07 1201015
28"KNC - 0.17+0.12 0.231+0.17 6.5410.12 2.20+0.09 1.25%0.13
Broiller - 0.12+0.05 0.23+0.10 4447006 1.27+0.06 171£0.12
6'KNC - 0.13+0.02 0.32+0.11 433+0.11 0.69%0.04 1.2240.13
Leg 11"KNC - 0.13%+0.03 0.36+0.07 5.05+0.10 0.92+0.06 1.54+0.07
15°KNC - 0.21£0.07 0.11%0.06 4.85+0.09 1.05+0.08 2114016
28"KNC - 0.14+0.04 0.22+0.11 462+0.04 1.90£0.09 2.42+0.11

*growth weeks.
YKNC: Korean native chicken.
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