E26%%3M Fab5 e B AER Vol.26 No.3
2007 % 5 A Journal of Food Science and Biotechnelogy May. 2007

5735 5 25 RIS o Ry AR i & B
fice W R AL R Y b %

HHA, #MAF, FaP, ITHE, ELRT
(FEA¥ RRAAFRFHERLRE,LHE W & 330047)

B E: 2N RBETLEAEEAABNSANYENAL I RERARNER . IHELLT
BEMEHERENSSERBER, RBARAL4F GRS AGHELAE A hHELBE A Y
B, MNEIHBATHERASE, RAGC—MSBERHE K3 HEIB GRS BRENE
B ZEFH, SREAIHSAFTELALUERALERS. LT B FRIK, 306
EbBBR(SFARRAFEHR(UFAENREE . 5588 K ¢ $ RE5KHRPUFA),
LERBREFAPELOHBR K ES R MNH 26.4%.23.38%.3.21 %, 2 EH TR BH S,
LESEMAREBASHGERAA LFGERME,

X2 SHA; KERLE; BWRAR; AHER-RERA; FFEAPELR
RESHKE.TS 251.1 XA A

Comparison of Total Lipid Content and Fatty Acid Composition
of Meat from Black-Bone Silky Fowl and Other Chickens

TIAN Ying-gang, XIE Ming-yong, WU Hong-jing, WANG Wei-ya, TANG Yong-fu
(Key Laboratory of Food Science of Ministry of Education, Nanchang University, Nanchang 330047, China)

Abstract: Total lipid and fatty acids composition were determined in the muscles of black-bone
silky fowl, Chongren Chicken ,and Lingnén yellow Chicken which were bred under the same
feeding and keeping conditions, The highest total lipid content was detected in black-bone silky
fowl but the lowest in Lingnan yellow Chicken. There were no significant differences in the total
saturated fatty acid (SFA) and unsaturated fatty acid (UFA) among those three kinds of
chickens, GC/MS analysis showed: There were no significant differences in the total saturated
fatty acid (SFA) and unsaturated fatty acid (UFA) among those three different kinds of
chickens. The content of polyunsaturated fatty acid (PUFA), essential fatty acid (EFA) and
Arachidonic acid (AA) in black-bone silky fowl were 26. 4%.23. 38% and 3. 21% respectively
which were significantly higher than other two chickens, The total lipid in black-bone silky fowl
had higher nutritional value than that of other two chickens,
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1 HHEFE

1.1 HE58H

L1l XN HG.FR.AE.ECQKR. A HE.
SEAH . ZFLW. EANE, K 434 Folch
BRAIVES :VEBR)=2:1; E5.54%8
[ERESAREE.

1.1.2 KRB %HE Agilent 6800 BMEHAaRS
5973 YR AL ; KQ-50 B 75 I i v 2%, Bl
A (354 R4 Bl #1175  Anke TGL-16C B0\ L,
EHRER RN B FI-200 2@ E A B R
B, B ARA BRI H i DS-1 B 5 vk 41 4L L,
TR S RE-S2 BIERARMN LB
WRAAHE.

1L1L3 #&% LS80 2CKBE485dHER,¥WH
B2y 80 d B, M-S ¥, RAMBAARESRE, &
BYEYAEATTHRMD Y FEHEGREE,

1.2 RBHZE

.21 EMAMRBRLLSFANE RIEH.FE
LR ST RME 20 R ER, BN, B,
15 "CIHEE T 43 B3 AR & X5 A9 B8 LRG P9 , FI AR U i
LR MW FRELY 10 g WM A 30 mL Folch ¥
FlEE ARG, AR 20 min(§i % 40 kHz,ZhE

50 W), B LI ERIRE, REM 20 mL BRES
B 20 min, EE— K, BEHWHIE 25 CUTF,
A3 3 W, AEK Na, SO K EEAE 100
mL, E# K 25 mL ZF,105 CHEMEHHE
BEEES R, BE&ERE S50 mL &G4 H,

CRRRPTEEENE. S HEESEER.

1.2.2 #av®Hdt HHREREEBRO.4gMA
0.5 mol/L. KOH-MeOH 2 mlL,60°C K # 15~20
min(ZWBRE LMWK A HEM 14% BF;-MeOH
2 mL,60 CKHE 5 min, B &, MED 5 2 mL,
FULMBE W 2 mL, B0 42, LR 4 GC-MS
Ziiig:i e ,

1.2.3 GC-MS 2 ¥ #&# GC &4 .HP-5MS 3
HEEBMEH,0. 25 mmX 30 mXO0. 25 ym, HE
H RS BRIE 4. 85X 10° Pas; 4 itk 100 ¢ 1,
W& 89.8 mL/min, B & 93. 6 mL/min, ##
OB 280 C,RABFARE, BHBAE 60 T,

{345 3 min, Bl 10°C/min FB X 230 C, 24 1

min, B 10 C/min F# B E 280 C, 4+ 15
min; FEHER 1 L, MS K48 0B E 280 C,El
BFHE BFRERET0 eV, BFHERBE 230 C; TH
JAR 2.84 /s, T HE 50~500, ML ERR

" MSD chem Station, 7 ¥ B i & i NIST02,

2 BR5H®

2.1 XBER
2.1.1 EBMAMRRESEIRE AEHXBRIH
T Folch BRMARBIKEX BIERAEBRNY
BLERAXTRFEESF BRI KEFELBRE
BEAD 8860 UL, SXM2ITEHE . EH
HE.BEERMREEYE. SHBAHEGHNKS. B
BREESBMERERILE L.
X1 JHAUBKS EERERESEOER(n=20,
xts)
Tab,1 The moisture and total lipid yield {g/100g meat} of
three chickens{n=20, xts)

B& KABRSK/ Y BAEFEEIE/ %
BN
SRR
KRN

77.28+2.03 5.41+1.86
11. 602, 74¥

6.0111.44

75.75+1. 62V
75.05+1.31%

¥ 55FMEE,1)p<<0.05; 2) p<<0.01.
ZREN:-Z1RR,SEUBARTKEER,
Baimuiat p<0.05, X FEEXN, 5KRE
HOHE p<0. 0L, ERAREBEENRLOHKEY
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B RS S KEMER,p>0.05, EREEER ;3
MBAPECREEERYERS, S FN SR
R p<0.01, ERARBEEX. LBBL
JERSUHEEBHEE p>0.05, EREXEEEX.
LENMAEIRESBRE, FEARERER,
2.1.2 EBEHEBARSH SHEIXERB3—4IF%,
Xt GC-MS 7t R ET R4L, BRI AR LB
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Fig.1 Total ion mass chromatogram of fatty acid from Black-bone silky fowl
x2 3IFBHAEMERSH
Tab,2 Relative contents of fatty acid components of three chickens
g B BRI B4 30/ % " BERim R B8/ %
Be B M — 159004 - -
BB BB WEEY SEX SR KR EN
11+ R 0.12 0.20 0.23 nt+ALRM 13.06  10.41 10. 56
LT 0.81  0.68  0.71 +hiEm 0.13  <0,1 <o.1
+ H iR 0.15  0.10 0.16 5,8,11,14,17-HBRAR® .32  <o0.1 <0.1
7,10-+ A B8 0.18 0.18 0.26  5,8,11,14-1 5% PU45 & 3.21 1.28 1.48
- TARBER 4.92 7.55 7.38 7,10, 13-HE=4m 0.51 0. 60 0.73
AR 22.48 23.82 24.28  10,13-HB_—#® 0.63 <0.1 <0.1
n+E i 0. 36 0.24 0.38 11-{&kEEe 0.88 1.71 1.51
6,9,12-+ A=/ 0.21 0.25 0.37 Z+Hm 0.31 0. 62 0. 45
9,12+ AR BB 19.96  14.26 16.40  4,7,10,13,16,19-H =@ A%E® 0.62 <0.1 <0.1
-+ N 1E B 29.94 38.12 35.12 —+-EmM 0.23 <0.1 <0.1
23 EMBEAMEAEHBRYLER 2.2 i #

Tab.3 Comparison of fatty acid components of three chick-

SFA #i%f UFA #%t PUFA #% EFA #xf

HE am/% am/% ER/%  AR/Y%
58 37.50  62.50  26.64 23.38

SR 35.87  64.13  16.55 15.77

MEEY  36.54  63.46  19.22 18.23

A E MR IR &G T .3 B0 P BE I B S SR
MR B A SRR R(SFAEH R X, R
g (UFA) X B A F 62.50% ~63.46%
Z[E, o] BE IR B T 7S 5] 3 i 8 P AR A B 4 AL B9 3t
. BR3TH SENBARHRARE N TS
B EZRRMEN M (PUFA XS E R 26.64%,
€T BE W8 (EFA, T BR (A6 4 VO BR . v-T0 R BR)
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S A RA 23.38% , K- E B ER TR AGH
RS WS T Y, 13T P AR B AR P R R
# EPA BB %Y 1.32% .DHA BB 4K Y
0. 62% » 7 52 4= JOR 75 . 0 75 25 78 o JU PR B 40 WU T
0.1% .
RHEBEENR, 2B A B EE R
FRAH3.21%, BERFROMG SR HMH,
ot VU B R A 0 e 0 R 0 R 7 2
MEXRBYERRATRES SEARFR
HRBAEYE, TS 5% 0 MG HERF
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