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Preparation of Chicken Thigh Samples for Sensory Evaluation,
Considering the Difference of Muscle Parts That Make up
Chicken Thighs : A Method Proposal
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Michiyo Motoyama®, Tkuyo Nakajima®, Genya Watanabe® and Keisuke Sasaki®
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Chicken thighs are the part of meat that is particularly relished by the Japanese. It is necessary to obtain a sensory
evaluation sample of the thigh meat to account for the differences in the muscle parts. In this study, using two case
studies, we proposed a method to evaluate sensory characteristics of chicken thighs, considering the difference of muscle
parts that construct chicken thighs.

For sample preparation, chicken thighs were provided, and muscles above the lower end of the gluteus medius as
well as the skin protruding from the left and right sides was trimmed. After this, the sample block was cut from left to
right along the incision line of deboning on the side of the quadriceps muscle. After adjusting the height of the top and
bottom of the sample blocks to be aligned with the test groups being compared, samples were cut at a 1.5cm. We re-
duced the effect of differences in the thigh parts of the chicken by assigning sample pieces cut from the same position to
the same panelist for each test group being evaluated.

For sensory evaluation performed at Akita Prefecture Livestock Experiment Station using the method described
above, there was no significant difference in the “preference” and “Hinai-jidori-ness” of overall perception of the
chicken thighs and breasts of Hinai-jidori obtained from high performance Rhode Island Red dams when compared to
the conventional Hinai-jidori. At the Shimane Prefectural Livestock Technology Center, the “Jidori-ness” of the thighs
of two types of cross breeds of “Izumo Cochin,” a native chicken of Shimane Prefecture, was significantly higher than
that of the broiler. Therefore, this method helped to prepare samples for sensory studies considering the different mus-
cles that construct a chicken thigh.

(Japanese Journal of Poultry Science, 58 : J12-J19, 2021)
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