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Measurement and Analysis of Intra-Muscle Fat and
Fatty Acid in Poultry Meat

JIANG Xin-ye ~ SONG Huan-lu”
College of Chemical Engineering Beijing Technology & Business University Beijing 100037 China

Abstract The intra-muscle fat content of poultry was determined by Soxhlet method. The results showed
that the intra-muscle fat contents in leg are higher than that of breast for poultry meat particularly
significant difference P <0.01 were observed for chickens. For Huadu Huang chickens the intra-
muscle fat contents in leg are 2 to 4 times higher than those of breast. The fatty acid content of poultry
was analyzed by GC method. The results showed that the fatty acid content of ducks were 2 times higher
than that of chicken with C16: 0 C18: 0 C16: 1 C18: 2 and C18: 3 as the major contents of the
fatty acids which occupied 88% ~94% in total. The conjugated linoleic acid CLA C18: 2 19 tl1
which was not detected in the volatiles of A-A chicken was found to be present in Beijing ducks Cherry
Valley ducks Huadu Huang chickens.

Key words Soxhlet method intra-muscle fat GC method conjugated linoleic acid
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1
1.1
45 1.0 1.2 1.4 kg
10 45
45
45 A-A 6
0~4<C 24 h
30 ~
60 °C  HG 3 ~ 100
95%
60 ~ 80 Si0, 99%
1.2
250 mL
JA2003
HH-S
112 HP

6890 series GC system HEWLETT PACKD CO.
1.3
1.3.1 10 g
10 mL
103 C 2 h.
1.3.2

1.3.3 24
1.4

DPS

Duncan

2.1

1
Tab.1 The intra-muscle fat content of poultry meat and

the analysis of significance

/ / / /

P< P«
% mg/g mg/g

0.05 0.01

10 70.69 168.485 22.500 a A

1.4 kg
1.2 ke 10 70.60 162.772 26.843 a A
1.0 ke 10 70.60 154.382 40.973 a A
45 71.09 118.686 32.161 b B
45 70.20 113.684 21.613 b B
45 73.24 96.342  29.598 b BC
45 72.21 94.247 13.559 b BC
A-A 6 71.00 65.880 24.124 c CD
1.0 ke 10 71.70 60.493  20.189 c D
1.2 ke 10 72.40 58.435 25.914 c D
1.4 ke 10 71.49 54.249 7.921 c D
Duncan
2.2
2.2.1
1
X
2
2.2.2
3%
2.5% ’
2 2
P<0.05 . 1
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4
88% ~
94 % 3
2
Tab.2 Fatty acid content of poultry meat 4.837
A-A 8% A-A 3.386%
mg/g mg/g mg/g mg/g
Cl4: 0 0.342 0.312 0.171 0.228 :
21.877% ~ 26.
Cl6: 0 16.017 15.478 9.760 8.027
911% 4.17% ~7.00%
C18: 0 10.741 10. 446 4.349 4.123
C20: 0 0.255 0.262 0.042 0.041 3
c22: 0 0.106 0.136 0.058 0. 000 Tab.3 Fatty acid composition of poultry meat
C24: 0 0.096 0.102 0.036  0.027 A-A
27.558 26.736 14.416  12.445 /% /% /% /%
cla: 1 1319 | 404 L 630 1 088 31.243  36.080 33.849 37.235
cle: 1 | 590 215 L 166 Lo 45.947 39.621  37.889 38.603
-C18: 1 0.158 0.071 0.068 0.054 22.811  24.298  28.262 24.163
c-Cl18: 1  36.840  26.114 12.793  10.021 21.877  23.239  26.911 22.064
C20: 1 0. 449 0.270 0.154 0.141 2.2.4
4: 1 0.170 0.265 0.327  0.386 conjugated linoleic acid CLA
octadecadienoic acid
40.529  29.360 16.137  12.903
C18: 2 14. 604 12. 060 8.130 5.793 .
C18: 3 0.699 0.531 0.237 0.178
Cclggzﬁ 0. 000 0. 000 0.316 0. 000 6 0.122 mg/g
2
C18: 2
0 11 0.122 0.071 0. 040 0. 000 0.356 mg/g A-A
C20: 2 0.283 0.224 0.219 0.220
C20: 4 3.872 4.558 2.739 1.403 3
C20: 5 0.111 0.157 0.025 0.157 3
C22: 6 0.155 0.108 0.059 0.090
C22: 5 0.274 0.296 0.273 0.235 P <0.01
2 ~4
20. 121 18.005 12.036  8.076
2 4
88.208  74.101 42.589  33.424 4
2.2.3 88% ~
94 %
A-A C18: 2 19 tl1
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