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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, @-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)
Key words : chicken soup, dehulled rice, Hinai-jidori fowl, meat quality, rice replaced from all of corn, sensory

evaluation
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