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飼料中トウモロコシの玄米全量代替給与が比内地鶏の肉質

および鶏肉スープの評価に及ぼす影響

力丸宗弘・青谷大希・佐藤悠紀

秋田県畜産試験場，秋田県大仙市神宮寺 019-1701

本研究では，飼料中トウモロコシの玄米全量代替給与が比内地鶏の肉質および鶏肉スープの評価に及ぼす影響を明らか

にするため，と殺 4週間（4W玄米代替区）前，8週間（8W玄米代替区）前に飼料中のトウモロコシを玄米へ全量代替し，

肉質分析および鶏肉スープの官能評価を実施した。8W玄米代替区は対照区よりモモ肉の L* 値が有意に高かった。腹腔

内脂肪色は 4W玄米代替区が対照区より有意に L* 値が高く，a* 値と b* 値が低かった。8W玄米代替区は対照区より有意

に L* 値が高く，対照区と 4W玄米代替区より b* 値が低かった。モモ肉中の遊離アミノ酸含量については，玄米代替区と

対照区においてアスパラギン酸，セリン，グルタミン酸，グルタミン，プロリン，ロイシン，アルギニン，およびアミノ

酸総量に有意な差が認められた。モモ肉の脂肪酸組成については，玄米代替区は対照区よりミリスチン酸，パルミチン酸，

パルミトレイン酸，およびオレイン酸含有率が有意に高く，ヘプタデカン酸，リノール酸，αリノレン酸含有率および n-6/

n-3 比が有意に低かった。脂肪を除いた鶏肉スープでは，全ての項目において有意な差は認められなかったが，脂肪を含

んだ鶏肉スープでは，8W玄米代替区が対照区より全体の味の強さの値が有意に低かった。以上の結果から，飼料中のト

ウモロコシを玄米へ全量代替しても発育には影響がないものの，肉色，腹腔内脂肪色，遊離アミノ酸含量，脂肪酸組成が

大きく変化し，脂肪を含んだ鶏肉スープではトウモロコシを給与した鶏肉スープと比較して味への増強効果が弱まること

が示唆された。

キーワード : 鶏肉スープ，玄米，比内地鶏，肉質，全量代替，官能評価
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Effect of Feeding of Dehulled Rice Replaced from all of Corn on Meat Quality

and Sensory Evaluation of Chicken Soup from Hinai-jidori Chickens

Kazuhiro Rikimaru, Daiki Aoya and Yuki Sato

Akita Prefectural Livestock Experiment Station, Akita 019-1701, Japan

In the present study, the effect of feeding of dehulled rice replaced from all of corn on meat quality and sensory

evaluation of chicken soup from Hinai-jidori chickens were examined. eighty seven Hinai-jidori chickens (14 weeks of

age) were allocated into three groups, control group (CT) was fed corn diet (64%), dehulled rice groups (DR) were fed

dehulled rice replaced from all of corn for four weeks (4WDR) or eight weeks (8W DR) before slaughter. The daily

weight gains from 14 to 22 weeks of age of DR were significantly higher than that of CT. The L* value of the thigh

meat of 8WDR was significantly higher than CT. 4WDR showed significantly higher L* values and lower a* and b*

values than CT in the abdominal fat. 8WDR showed significantly higher L* values than CT, and lower b* values than

CT and 4WDR in the abdominal fat. As for free amino acid content, there were significant differences in aspartic acid,

serine, glutamic acid, glutamine, proline, leucine, arginine and total amino acids among groups. DR had significantly

higher myristic acid, palmitic acid, palmitoleic acid and oleic acid proportion and had significantly lower heptadecanoic

acid, linoleic acid, α-linolenic acid and n-6/n-3 ratio than CT. As for chicken soup removing fat, there were no sig-

nificant differences in all items. While, as for chicken soup including fat, total taste intensity of 8WDR was signifi-

cantly lower than CT. In conclusion, these results suggest that dehulled rice replaced from all of corn effects on the

meat color, abdominal fat color, free amino acid content, and fatty acid composition and sensory evaluation of chicken

soup, and chicken soup including fat from dehulled rice decreases total taste intensity compared with CT in the sensory

evaluation.

(Japanese Journal of Poultry Science, 55 : J41-J50, 2018)
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