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Table 1 Combinations of possible skin color due to dietary xanthophylls. (Fletcher, 1999)

Skin color Dermis Epidermis
White None None
Yellow None Xanthophyll
Black Melanin Melanin
Blue (Slate) Melanin None
Green Melanin Xanthophyll
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Table 2 Productive performance of Thai Native and broiler chicken.

Thai Native Chicken Broiler chicken
NTIOF DEAS Jaturasitha et al. Jaturasitha et al,
(2546) (2545) (2545)
No. of animals - 200 200
Daily gain, g 11.05 13.39 46.47
Feed intake, g 36.86 41.64 84.40
Feed conversion ratio 3.04 3.11 1.75
Mortality rate, % 3.0 3.00 12.35
Feed cost, Bath/Kg of bird - 25.38 . 16.69
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Figure 6-7 Bresse chicken (Bresse-Gauloise Club, 2000)
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2.6 AUMNYIN (carcass quality)
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Table 3 Growth performance of native chicken and different improved breeds (Haitook ef al.,

2003).
Average Average daily
Growing
Breed body weight weight gain Feed and feeding
" period
® (gday)
Supplementary with by-products
G35 7 16 weeks
and natural feed from the village
910 - Village system* 16 weeks
1,360 - Commercial feed **
1,009 9 12-10-8% CPt 16 weeks
Native chicken
1,136 10 14-12-10% CP
1,140 10 16-14-12% CP
1,350
Commercial feed
1,440 12 16 weeks
(for layer chicken, 15-21% CP)
1,520
tive Chick:
Native CRigken %, Commercial feed
Rhode Island Red 1,810 16 16 weeks
ode Islgd Re (for layer chicken, 13-19% CP)
Native Chicken x 1,895 16 Cemmercial feed (for broilers)
16 weeks
Rhode Island Red 831 7 Maize+rice bran
Native Chicken x
Hhode Island Red x Commercial feed
1,600 14 16 weeks
Barred Plymouth (for layer chicken, 13-19% CP)
Rock
Native Chicken x
Rhode Island Red x
Barred Plymouth Commercial feed
1,820 - 12 weeks

Rock x Siang Hai x
Commercial hybrid

chicken

(15-22% CP)

* Village system; Extensive system with local feed
** Commercial feed: Intensive system with exclusive use of commercial feeds

T CP : Crude protein
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Table 4 The carcass quality and external, internal organ percentage of Thai Native, AC (black-boned)

and broiler chickens.

AC chicken (Black-
Thai Native chicken bone) of Vietnam Broiler chicken
(9 wks)
Jaturasitha eral,,  NIWA AT AWML (2546) Jaturasitha et al.,
2002) (12 wks) Phuong (2002) (2002)

No. of animals 64 S 71.9 100
Live weight, g 1,200.35 1,284 495.00 1,966.75
Dressing percentage 64.54 87.40 (edible carcass) 71.9 (without head, leg) 65.64
Retail cuts, %

Pectoralis major 14.62 10.00 16.68 15.88

Pectoralis minor 5.10 3.50 - 4,52

Thigh 16.04 24.70 {thigh + drumstick) 19.28 15.02

Wing 14.64 9.60 (upper & lower wing) - 12.21

Brumstick 16.33 3 - 14,41

Bone 31.08 - - 34.08

Weight loss 2.16 - - -
External organ, %

Head and neck 10.01 10.01 - 10.03

Blood 476 8.10 (blood & feather) - 753

Shank 4.55 4.80 - 5.07

Feather 2.90 - - 4.67
Internal organ, %

Liver 2.17 2.02 3.22 2.11

Gizzard 3.71 2.36 491 3.23

Heart 0.44 0.46 0.85 0.56

Spleen 0.20 0.24 - 0.16
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Table 5 Carcass characteristic of 3- lines native chicken compare with native chicken (UWITTU

Uazam, 2541)

Criteria 3- lines native chicken Native chicken Significant

14 wks of age _
live weight, g. 1,285 6067 -

dressing , % : 59.94 58.62 ns
breast , % 11.04 10,65 ns
thigh and drumstick, % 20.95 19.70 ns
wing , % 8.58 7.13 *

shank , % 4.74 3.86 *

head and neck , % 8.54 9.96 *

depot fat, % 1.74 1.81 ns
internal organ , % 6.42 8.69 ¥

16 wks of age

live weight, g. 1,493.3 1,033.3 -

dressing , % 62.25 59.16 *

breast , % 12.28 11.97 ns
thigh and drumstick, % 21.89 20.61 *

wing , % 9.17 8.06 *

shank , % 4.95 4.1 *

head and neck , % 8.24 8.89 ns
depot fat, % 1.95 1.8 ns
internal organ , % 5.84 7.78 *

* (P <0.05)

2.7 MIADITMNRUNHEIN

a o = = ] o as 3 =5 g =
anuaazrdazliguanmnuanaeiueen 1 daiunalnnemsaaiasedoss

[V 43 & o o o o = g o
MIATIUNYINYU ma”l«mﬂummm“lumamwuﬂﬂﬂmaxﬂmmw%aﬁum TasWo15ain

ar 1 =, 1 o aw | Y [ LY
e Tl 1Aun wawda (vield) walodiSudenn Sududaudsena o fudu Hededom
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9 ¥ v
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i = | g [ ] [ d =
msnldsulasmeFuainelunduidemendannmsan (gmsan, 2540) lulelnaiiu

) [ a - =
finaddsznouniuniindrofudTuTnaiu (haemoglobin) luidvafeiisiqman (Fe) tilu
¢ A = ado w v A o v =
penilsznoy uaziilesninlule Inadudumsdiddglundnie nsTannuduvesd

v
o o 9

a < a A4 A o o da g el 3 o 1
TJ'E1.!'TﬂlmﬂQﬁjﬂlﬂﬁﬂllﬂzjﬂJTﬂTﬂﬂUu%Quﬂ'nﬂﬁuwuﬁﬂu ANUUDUUBUAUAIVUALTAIIT

fi51MAng1 (Young and West, 2001)

DEOXYMYOGLOBIN

_ CARBOXYMYOGLOBIN
__ DMb-Fe**

COMb- Fe **

METMYOGLOBIN
MMb- Fe ***

= Very low
1
< > 02 pp @ '

OXYMYOGLOBIN
OMb-Fe **

Bx1 (Oxygenatien): DMb + O3 — OMb

Rx 2a {Oxidation):  OMb + [oxygen consumption or low O, partial pressure] — e — MMb
Rx 2b {Oxidation): [ DMb — hydroxyl ion — Hydrogen ion complex ]+ 0; — MMb + 0:

Rx3 {Reduction): MMb + Oxygen consumption + metmyoglobin reducing activty — DMb
Rx 4 {CarboxyMb): DMb + carbon monoxide —» COMb

Figure 8 Visible myoglobin redox interconversions on the surface of meat (Mancini

and Hunt, 2005).

msfnuidedsmaunsainietiglasiuie Wasadad udnihifadenies
spectrophotometer N30 high-performance liquid chromatography (HPLC) nsemnsomuela
A28 fiber opticmeter ¥38 near infrared (NIR) e2uUTunaves luTelnaiiu oondlule Inatiu
wazim luTe Tnadu mwisedinsied 18 Tasms Sansganauuas (dayd, 2543) Fanny

4 = 4 ; vas @ 1 " dy
uﬂﬂmwmmﬁmwuagﬂuﬂmwmq 9 WAl (Ledward, 1992; Comforth, 1999) A1



19

.
1 anududuvedluleTnadu S13 luTeTnadumnegsiditedi dunady
i k4
2. amuanAwIzriiavesdad wu e lalifuasan (chemy red) iilognsd
@
BUWOUIN (grayish pink) uaziiloda3tnFn1v178unsvaiy (gray white to dull
={
red) (Huau
T 1 w & 1 nﬁ’lJ 24 = ;A [ 1
3. AnuuanANTEINmeRug U lifuiesssfivTinaluTe Tnadiugen
. A
Trite
=

1 v o o g = =y ' )
4. anuuanansTrame TadwadeslilsinaluTe Tnadugendunends

g/

1 1 v e Iy = 9 Voo el
5. ANuuaNARIENINe1y dadnlowlosezlivualuleInadudniidadi
No1guIn
L L3 14
6. siavesnduile ndwiilovazaz Innlneei lule Inndugeninduniloon

ar o d’d'dy ar =, ~ ~ g . o u‘q}ﬁy 1
7. MIvamsaua dedndesuuuinusnasd luleInadumnhdninbsaldes

! da ' ' Py w & a
fveuiloniinnanuuanaeserInyilnvesda’ TaungunndTuiaves
= 4 = = S ag - y o a J
luTeTnadiulundunile nazdSme'luTa Tnadwifiviiu anuduvesiiilofssmunniuy
= oy = 1 1 P
vinfunnsedauy llsudeFunaudy TaslSuraodlulolnady  ssiwnlwilala Gz

5
A o

¥ 4 ¥ 1 o
unnansnuilogniuaiie 10 luTeTnadudindr (Miller, 2002) uonnnildveviiedl

o w dw v 9

¥ k4 v 4
anuduiuiumanuiunia-ae (pH) veuile e lefilla pH quasinaidifefididy

¥ oo .
Y= oo

3

dannilofliat pH Angiinami 1ol fdounSoliadang (Fletcher, 1999) TaatlSuraves

. Y d{y 3 1 or = o o - s/ ,; v Ag
myoglobin lunduilovziuegiuery vilavesdnd uazvilnvesnduile nduiloanvas
daitlnfifiony 8 da 9zilal3u1as myoglobin dnd fiory 26 Fast (0.01 vs 0.10 mere)

3 v b
1eN9INH Fletcher (2002) 1d51001u71 hivdryilinadedueailadndiln 1dus USuadla
= 5y ar [ ar 3 [] (K- 3
#luiilo (heam pigment) WugNsTUvIdAT msdanis Tuaeulunisen msugiduann sauia
¥
Yunoulumsuilsgil (Table 6)

9 &
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¥
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Table 6 Factors influencing poultry meat color (Fletcher, 2002).

Haem pigments Myoglobin, haemoglobin, cytochrome C and their derivatives,

presence of ligands complexing with haem pigments

Pre-slaughter factors  Genetics (new and fast growing strains), feed (e.g. mouldy feed), feed
withdrawal, hauling and handling, stress, heat and cold stress,

preslaughter gaseous environment of the bird

Slaughter Stunning techniques, presence of nitrates, additives and pH (e.g. salt,
Chilling phosphates, etc.), end point cooking temperatures, reducing conditions,
Further processing washing surimi-like processing, irradiation

2.9.2 manuilunsa-ar (pH)
= oW g w ¢ e = e 1
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@ o & Y 1 3 dy v 1 1
Padsnildinamsdesaaislna lanulundwilosnamstanisdeusi ssezniuazian
9
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Udnvuza%a uazlianuausolunisduiidwin Sedldihinduesnunuuiudle (pale,
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21

g2 o o ' . ; ot i 2
91g lUMINUFNYT uazdliunuIMAe free caleium ions TUATZUIUMIHARIWBINAMITTD F

@ o oo o -4 el o Aa
seduiusnumnsi Infhvewile (Young and Lyon, 1989; Fletcher, 2002) nazéaiiilefani

' o 1 v s ¥ A A . 4 g 9
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Table 7 Color value (CIE L*=Lightnes, a*=Redness, b*=Yellowness) of fresh and cooked meat.
{Barbut, 2002},

Meat Type Part/Area L* a* b* coments
Thigh meat 45.58 4.40 6.26 See spectra
Breast meat 5.75 1.36 6.12 See spectra
Raw Liver 3526 13,70  4.00 See spectra
Skin 81.66 2.88 15.08 Fairly white. See spectra
Broiler Skin 79.28 1.24 2147 Yellowish color
Thigh meat 67.41 4.87 16.77 See specira
Cooked Breastmeat  83.57 1.93 14.50 See spectra
Liver 59.37 335 16.54 See spectra
Skin 82,72 0.00 18.16 From yellowish color skin

2.9.3 m1umuna1unné’uﬁ1 (water holding capacity; WHC)
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anuhedestulTinanhluie uazmsgadeiminlunszuumaduSau uaznisndn
3 ] 3 Fd ¥
(Van Oeckel, 1999) avwanuilunainonnisfindunilelgaantalunisduiz il
g 1 v A ; T = & d"cu T ¥ 1 3’ Y o 4
Tuttiosruvdeduvaz@ednaunazniu uennidsrisnszduasuiiateldtiauld
pdfilsz@nam fannuiTngudine daydo (2543) Tre01uh TalsdululelvluTam
a 4 ¥
eadw uaz luTodu) Tunumddylumsh Ididelinnumumsolumsguii 188 mae
oy ] 1 ! o o 1 P d ¥ o
dutudirudsznoundrdgae laseaiauasnifivenyan TusAulundruiledlu
e d g 2 o 3 § A
msdszneuilinnuiuilszy @wanviean) Fernsaduluenaveniuer1314 iifedd
o 3 o 3 d.y = g o dy o Y :’ 2
anudunsageuszildnduiiofanisudeda Taadiehlianuawisalunisduiiem
14 [ ¥ 4 3
10 o dnifiadudien pH veudlaliddszuial 5.0 taganuawnsolumsduiiag 1d
= 3 [N § k4 df o o v ar A e d = ow o o
wzlin limdulusgrneadanifedafiunnareiu nedadasriiadu (Foased, 2529)
@ o g ar  oet = oo =1
lunsding q llvesmsiia PSE ndmiilevssdaiimeudnzifadlfiselnalnlada aare

o/ i = & o o 91 1 < = =
TnaTanusuldllunsauandn Fuduauugialdn pH anasedsiada luvusiioungd
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vouilefaga Travdidulondudonada nazduwald sarcoplasmic protein LH&ANN (An
avaanesvas s lundunile u'e)ﬂfﬂ1nuaquwa"lﬂaﬂmmmmﬂsuigmﬂ (proton) 114
armanralumsiutinaag (Van Oeckel, 1999; Hambrecht, 2003)

¥ (2540) 183109101 mawmmmwmwmvmﬂmagﬂuﬂm a1ulvgiey
"[ﬂmmﬂﬂmmmﬂuﬂa ruminfm‘u‘umzﬁu“lmmmuammmm mmmmmmm”lummu
i sznou mmiammﬂmmmw;ﬂu (drip loss) mmmmmauwmzmavmﬂ (thawing
loss) mmsﬁmtﬁﬂmm'nmmu (cookmg loss) uawmmiqﬂuﬁﬂuwm 814 (grilling loss} 910
ﬂ’liﬂﬂﬂﬂ\‘i‘ll't‘l\! Phuong (2002) WU mamm"lﬂﬂs.,ﬂﬂm (AC chicken) mmmf"“mmﬂﬂwuﬁ
&1 ) (RI chicken and broiler chicken) (#if1 pH vouitolluudas s S anaefung
a8a (P>0,05) d3ua pH ﬂjm"!ﬂwummuax"lﬂmu'lm 45 windasnda lndifeedy Taoez
anaudnileondaail 24 $2Tuq (ﬁ'ig‘ff'ﬂ uazany, 2547) wazienfSsudounuansalums
Quuwmma"lﬂwumaa"lm it (Jaturasitha et al, 2002) uaz Innszendivesdoany
(Phuong, 2002} wmuuamm‘lﬂma (broiler) 31 drip loss, thawing loss UDE cooking loss
ﬁqmﬂﬂwumm”lwﬂ Lmv'lﬂﬂsvﬂﬂmmamamum (Table 8) HoN N mmmmmm“lumi
Emuwmmﬂmummﬂnwuﬁﬂum pH Fvearite Armsiit vgh uawmmuwmma Muilen
et al. (2002) Tﬂmuammmmmm"lumiﬂum wazd1 pH geazlinavlinwsadaru uay

a7 L* '-ummﬂaﬂm (Warriss et al., 1999)

v A P . %
2.9.4 mmaiIvvhvesiie (conductivity)
o3 or é P 3 o LY v? d‘ll 2 o
Lﬂuﬂﬂﬂﬂﬂmw“lﬁvmmmmmw uawﬂ:m.lmmsﬂumsauuwmmﬂ PIA1N15N

llw‘ﬁ']‘ll'ENL‘L!ﬂilwﬂJﬂ'TIiJfTﬁJWu‘ﬁﬂﬂﬂﬂ!ﬂﬂﬂﬂ]ﬂﬂluﬂ 1 pH ff‘llﬂ\i!.uﬂ ua"mmmmin“lummu

= =

druveuile ndade mmﬂuqmnguqaﬁu 1 pH wouiiovzandinunzasfimsuandaiiy
Usy igwﬂﬂuflﬂﬁ'l"lﬂﬂﬂm mﬂﬂszmumsmﬂmwzuwawﬂﬂuﬂﬂaaaﬂmrmaiﬂawnuﬂ
ﬁ“lumaaanmm& #ldida pse Tuiile Tﬂﬂﬂ1msm"lvlﬁ1ﬂ~uﬂiwﬂwuﬂuﬂ1 pH YouUi0
neediiesia pH i Azt Iwdheelifnga Lee er al, 2002) 151091491 A T
ansaveniaganmveiio 18an e pa o lshmumsTadnmi ldhoz 1dnaddi
msdandesi 45 11 uaz 24 $9 109 uazmsSammnih It fadusnas i 1 uundavas
PSE uas DFD woufio’ld 1oneIni Mullen er al,, (2000) S'TEN'IH’j’}ﬂ’J‘IN‘IéﬂJ‘IIENL'L{’Elﬁ
aduius lumauinfusianudumy (mpedance) azsmsih fhveuite duvdra
fﬂmsa°lcm1J°um’mawmmwmmmamqﬂi"ms 1y mmmmsaiumsaum anuilunsa-

A uazdveadiold
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Table 8 Meat quality of breast and thigh muscle of Thai Native, AC and broiler chicken.

AC chicken (Black -bone

Native chicken chicken) of Vietnam (9 wks) Broiler chicken

Jaturasitha et al., Jaturasitha ef al.,
Phuong (2002)
{2002) {2002)
Breast  Thigh Breast Thigh Breast Thigh

No. of animals 12 12 - - - -
pH — value 5.64 6.05 6.00 6.27 5.89 6.45
Conductivity — value 5.52 1.55 - - 1.25 1.78
Color

L 55.36 49.66 - - 61.21 55.65

a* 3.08 12.44 - - 2.18 2.35

b* 8.70 5.68 - - 10.98 7.89
Chemical composition, %

Protein 24.18 20.30 24.64 21.92 23.09 19.82

Fat 0.12 1.01 0.63 1.96 0.34 1.98

Moisture 69.40 71.30 73.62 74.67 72.35 70.46
Water holding capacity, %

Drip loss 2.77 2.89 2.89 2.89 4.02 2.93

Thawing loss 3.06 3.22 3.22 322 3.79 370

Cooking loss 20.15 16.62 16.62 16.62 23.63 20.71

Grilling loss 25.05 33.68 33.68 33.68 : - -
Shear force value :

Maximum force, N 31.75 34,16 34.16 34.16 - -

Energy, J 0.26 0.28 0.28 0.28 - -

Extension, mm 27.72 28.15 28.15 28.15 - -
Collagen content (mg/g)

Soluble collagen 0.96 1.03 - & - y

Insoluble collagen 127 2.01 - - - -

Total collagen 2.23 3.04 8.23 - - -
Panel test

Tenderness 5.87 4.87 4.87 4.87 - 3

Juiciness 5.61 5.10 5.10 5.10 - -

Flavour 6.31 6.89 6.89 6.89 - -

Acceptability 6.29 6.91 6.91 6.91 - -
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2.9.5 madsziiugaunmadslszeandudia (sensory evaluation)
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2.9.5.2 NAYU uAZTA¥IA (aroma and flavor)
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adad 4

1 3 a a
W ldgnideneuiasswlfidsamnanadu uasdlesufsadodulovesndmieszuand
1 k4 ) )
ildveunarifisad safmsiszneuveanauiiszne i§zgnydend 1 luthn
3/
wiouq i @nvan, 2533) Tdswundnymesamaae q veuile lneendlu o wila dauns
o Af 1 ‘ﬂ g aa ]
Mavayn waznuveuield dhunaueniimasglasd (sucrose) uayes a3ty ndeun

@1 (quinine or caffeine) (Table 9) (Barbut, 2002)

Table 9 Twelve sensory descriptive terms for evaluation of chicken flavor (Barbut, 2002).

Term Definition

Aromatic/taste sensation associated with:

Chickeny Cooked white chicken muscle
Meaty Cooked dark chicken muscle
Brothy Chicken stock
Liver/organy Liver, serum or blood vessels
Browned Roasted, grilled or broiled chicken patties
(not seared, blackened or burned)

Burned Excessive heating or browing (scorched, seared, charred)
Cardboardy/musty Cardboard, paper, mold or mildew: described as nutty, stale
Warmed-over Reheated meat: not newly cooked or rancid/painty
Rancid-painty Oxidized fat and linseed oil

Prunar taste associated with;
Sweet Sucrose, sugar "
Bitter Quinine or caffeine

Feeding factor on tongue associated with:

Metallic Tron/copper ions

8IM170A (fresh  food) daulngjilszneudludiunauvosaisszing volatile
o w 9 & a 2 = 1 Qr T dy = =3 I
compound Ao HelinAuuazsanduaned1adu msmariiovibansgandelusenig
maunlsgd Mldndunszsanatesas vieuaandunazsand  vesmsisznoudy
;w £t . = 3 = - 3 Yo = aaa
UNU UBNIINHENDI9Y volatile compound (RAYMIHBININMS IHATToU M3 1F59F UFATe
¥ v
pondFaduveTilsiu ludu uazeniTulawmsn (3'1a, 2543) Twvensaesi Tuysiiafismg
af
wmltilefisana wu glutamic acid U@¥ inosine 138 5-monophosphate (ﬁ"ﬂyl?'ﬂ HazAMy,

2546)
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Hodviitnadesanvesite 16un wilavosdad Wugdnd me ery gluuumsides
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2.9.6 Qﬂ!ﬂ1ﬂ‘1‘llﬁu (fat quality)
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1. 'lasndiwelsd (triglyceride) Ao toammedvasnsalusiudundivesoa nsalutiy
finufinaneds W nsaiailifin (palmitic acid) N3AAIAYTA (stcaric acid) NTA
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1. ﬂiﬂ"lﬂlﬁu"lﬁﬁnﬁ'aﬁﬁﬁuﬁz@: 1 WWBY (monounsaturated) (Hunsa lustuis
ﬁu'ﬁmjxﬁawﬁmﬁﬂuiumqa i nsehdfiTnedn (palmitoleic  acid;
C16:1) uaznsa loiadn (oleic acid; C18:1) iludu

2. n3nluiuliBudfiius 2gunndi 1 Wuse (polyunsaturated) 1funsa
ToiuififusegluTuanaunnimdaiussauly Wy nsadTumsn
(linoleic acid; C18:2) UALNIADLUTF 1ANN (arachidonic acid;. C20:4) Béﬁ\‘!
Tadlunsalutiusuiiu (essential fatty acid) 31emelaiutsodansizifld
wedududesldTunnemr aminiy nInd lwadniinnudfgdesiane
Wuedrann wu sufludensianvesdofussuufuiuf wmueady
vodnolamaesea n15seydn Tnveanisn uasiluaisisudulunms
dunsiziwsogaunaudy (Prostaglandin) (151, 2545)

Esquerra and Leeson (2000) 91891431 71518331 menhaden oil 1ue1m71s e ns e
Lﬁnﬂ?mmﬂs a lusi eicosa pentaencic acid (EPA), docosa pentaenoic acid (DPA) uay docasa
hectaenoic acid (DHA) walunduiiiesnuazazInn'ld drumsiaTui v dathy
(flaxseed oil) TugndUnigaioneua vefiwan 19 U3u1auo4 linolenic acid Tundandie
9814 uonviniinisiaty fish ol luomisilamadsiinamingasdruvoensa vy
®-3 #0 M6 (n-3:n-6) 1uu’f'aqm’i1ﬂfj31ﬁ"l¢’|’%’ﬂﬂmﬁ?uﬁ’wﬁy1ﬁ'uf‘i’umﬁm urdFunaes

1 3

ﬂiﬂ'lﬂjﬁu'lﬁénﬁ'aﬁﬁﬁuﬁz@wawmxmﬁa (polyunsaturated fatty acid; PUFA) luiiiefiidin
%ﬁwﬁﬁﬂﬁ"ﬂ"lnﬁﬁumamfmﬁuqqﬁu (Baeza et al, 1998) daumsinludion e s
waz Ineas wuh ﬂ1il§ﬂﬁllﬁﬂﬂdﬂ&1u1’jﬂﬂf§1 dafer 185y PURA vinemsgentinguitides
lulsedou losvnjandiiuumdiemisi pura N WTIIUFIA (Abdesamie and Farrell,
1985) UBNVINT Rossell (1992) 18ulSvinfisuesdilsgnovvesnsa ludululusudainais

YA WUN 'lmﬁ'umm"lriﬁﬂ?mmﬂm‘lmﬁu%‘uﬁqﬁnﬁﬁ'@ﬁﬁﬁ'uq (Table 10)
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Table 10 Fatty acid composition of land animatl fats: typical values (m/m %) (Rossell, 1992).

Fatty acid Mutton Pork Beef Chicken Horse
C14:0 2.0 2.5 1.5 1.3 6.0
Cl4:1 0.5 0.5 0.5 0.2 1.0
C15:0 0.5 0.5 - - 0.5
C16:0 21.0 24.5 24.0 232 23.0
Clé6:1 3.0 35 3.0 6.5 10.5
C17:0 1.0 1.0 0.5 0.3 0.5
C18:0 28.0 18.5 14,0 6.4 3.5
C18:1 37.0 40.0 43.0 41.6 29.0
C18:2 4.0 5.0 9.5 18.9 5.0
C18:3 - 0.5 1.0 1.3 17.5
C20:0 0.5 0.5 0.5 - 0.5
C20:1 0.5 .05 1.0 - 0.5
Other 2.0 2.5 1.5 0.3 2.5

P/S Ratio 0.07 0.11 0.25 0.64 0.66

Iv* 42.6 48,7 60.3 78.3 90.4

*lodine value by calculation from fatty acid composition.



