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Comparison of meat quality between Gushi and broiler chicks

Wang Zhixiang* 2, Ma Qiugang' , Guan Shu', Ji Cheng*
(1. College of Animal Science and Technology , China Agricutural University , Beijing 100094, China;
2. College of Animal Husbandry and Veterinary , Henan Agricutural University , Zhengzhou 450002, China)

Abstract The meat quality at 8th week and growthfrom O - 8 week were compared between Gushi and brailer chicks.
The results showed that Gushi chicks had lower breast pH( P < 0. 05) and higher thigh( P< 0. 01) pH than those of brailer
chicks. The values of droploss, muscle diameter and hydroxyproline Gushi chicks were significantly smaller ( P< 0. 01)
than those of the broilers’ . However, there was not significant difference ( P> 0. 05) in IMP(inosine 5-monophos-
phate) content of breast. The average daily gain of broiler chicks was 4. 1 times as high as that of Gushi chicks. It was
concluded that the Gushi chicks had better water holding ability, thinner muscle and higher meat tenderness than brail-
er. The lower growth rate might be one reason for the better meat quality of Gushi chicks.

Key words breed; Gushi chicks; broiler; meat quality

[3]
[4]

[2] , 120 6

: 2005-02701
(973 ,2004CB117500)
) ; ) ) , ,E mail :jicheng @rau. edu. cn



3 49
2 8 8 (ZB B43005 —86)
1 12 , (1.2
, , 1.3
pH: , 45
1.2 min , pH211 pH
1
Table 1 Compostions and nutrientsof the diets %
0 4 5 8 0 4 5 8
56. 00 61. 70 ME (MJ- kg™ 1) 12.13 12.55
37.00 31. 20 CP 21.12 19.17
1.70 1. 50 Ca 1.05 0.91
1.50 1.30 Available P 0. 45 0. 40
0.30 0.30 Lys 1.09 0.94
2.50 3.00 Met + Cys 0.84 0.68
1.00 1.00
c* kg :VA 15000 1U ,VD33900 IU ,VE 30 IU VK33 mg,VB;2.4mg, VB,9mg, VBs4.5mg,VB1,
0.021 mg, 30mg, 45mg, 1.2mg, 0.18 mg, 700 mg,Cu(CuS0O4- 5H,0) 8 mg,Zn(ZnS0y4: 7H,0)
40 mg ,Fe(FeS0O4 7H,0) 80 mg ,Mn(MnS0O4. 5H,0) 100 mg, | (KI) 0.35 mg,Se(Na,SeO3) 0. 15 mg
1 t
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Table 2 Meat qudity of Gushi and broiler chicks
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Table 3 Mean body-weight , AD G, feed intake and feed/ gain of Gushi and broiler chicks
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26.74+1.95A
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725.45+8.47 A
2958.33+20.74B
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2.06+0.01B
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