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Table 1. Bone surface color property of imported and domestic chicken leg

CIE
Item
L a b
Domestic fresh 58.04£5.43° 2.8112.89° 11.99+4.40
Domestic frozen 38.58+2.06° 14.15£5.94° 11.01£2.55
Imported frozen 40.34+3.63° 19.04+4.09° 14.12+2.26

** Means with same column having the same superscript are not different(P>0.05).
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Table 2. Bone cross section color property of imported and domestic chicken leg

CIE
Item
L a b
Domestic fresh 33.19+2.40° 18.69+2.13 11.45+1.91
Domestic frozen 37.50£2.49° 21.13+1.82 14.98+2.12
Imported frozen 33.30£1.20° 19.09+2.38 12.21£1.63

*® Means with same column having the same superscript are not different(P>0.05).

Table 3. Muscle color property of imported and domestic chicken thigh

CIE
Item
L a b
Domestic fresh 53.01£1.59 6.99+1.82° 12.76+1.96°
Domestic frozen 52.36+3.22 11.31+0.71° 18.82+1.13°
Imported frozen 52.67£2.11 9.72+2.37° 15.4042.19°

¢ Means with same column having the same superscript are not different(P>0.05).
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Table 4. Skin color property of imported and domestic chicken thigh

CIE
Item
L a b
Domestic fresh 73.55+1.02° -224+1.02° 9.23+1.26
Domestic frozen 68.25+1.12° -0.52+0.85% 11.420.45
Imported frozen 72.28+1.50° 0.67+1.22° 10.71+0.92

*® Means with same column having the same superscript are not different(P>0.05).

<Bone Cross section color>

<from left imported meat, domestic frozen meat, domestic fresh meat>

<Bone surface color > <meat color >

<from left imported meat, domestic frozen meat, domestic fresh meat>
Q of
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