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Quality Characteristics of Chukar Partridge Meat
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Abstract

This study was carried out to investigate the quality of chukar partridge meat. Chukar partridges raised for
60 days were slaughtered and stored at 3T for 24 hr. Broiler chicken(800g+20g carcass weight) after 24 hr
postmortem were used as control, which obtained from local slaughter house. The chukar partridge meat had
lower fat and cholesterol contents than broiler chicken did. The color of chukar partridge meat showed redder
and darker than that of broiler chicken owing to lower L* and a* value. According to sensory evaluation, the
flavor of chukar partridge meat was significantly better than that of broiler chicken. In conclusion, chukar
partridge meat can be a preferable muscle food as well as a health food for consumer. Further, the development
of cooking method must be improved meat quality characteristics in chukar partridge because the thigh of

chukar partridge has tough texture and dark color.
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Table 1. pH and CIE color value of chukar partridge meat compared with broiler chicken

Time after ] Chukar partridge meat Broiler chicken
Traits
slaughter(hr) Breast Thigh Breast Thigh
pH 6.52+0.23" 6.57+0.16° ND' ND
Lightness(L*) 48.08+1.17° 41.94+1.81° ND ND
Redness(a*) 3.89+0.72° 10474045 ND ND
0.5 Yellowness(b*) 9.19£0.85 1.26+0.65" ND ND
Chroma(c) 10.0 +0.72° 10.55+0.40° ND ND
Hue(h®) 66.97+4.82° 6.85+3.74° ND ND
pH 5.55+0.05° 5.6440.05° 5.59+0.07" 6.14+0.06"
Lightness(L*) 53.11+1.62% 51.33+3.16° 59.83+4.51° 55.73+1.70°
Redness(a*) 1.7240.64° 9.26+3.75" 2.74+0.59° 585+0.97°
24 Yellowness(b*) 535+1.14° 3.09+3.31° 548+0.57" 4.66+1.27
Chroma(c) 5.63+1.22° 9.94+4.58" 6.08+0.59" 7.51+1.36"
Hue(h®) 72.31+4.8° 15.36+9.4° 63.52+4.7° 38.00+5.77°
Means+S.D.
Row means with the same letter are not significantly different (P<0.05).
) ND: Not detected.
Table 2. Chemical composition of chukar partridge meat compared with broiler chicken
Chukar partridge meat Broiler chicken
Composition(%o)
Breast Thigh Breast Thigh
Moisture 75.940.8% 77.0£0.8% 75.5+0.3° 77.1£0.3*
Protein 224404 20.8+0.4° 227403 20.6+0.3°
Lipid 0.5+0.01¢ 1.340.25" 1.0+0.09° 1.6+0.07°
Ash 0.9+0.1° 0.9+0.1° 0.8+0.1° 0.7+0.1°
Cholesterol(mg/100g) 59.0+0.6" 63.8+2.1° 623+1.8° 83.8+1.7°
Shear value(kg) 8.6+2.0° 11.2+1.0° 4.6+0.6° 26+04°

Means+S.D.

Row means with the same letter are not significantly different (P<0.05).
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Table 3. Sensory evaluation of chukar partridge compared with broiler chicken

Chukar partridge meat

Broiler chicken

Traits
Breast Thigh Breast Thigh

Texture 4.08+0.95" 3.5440.52° 4.00+1.00° 5.54+0.97°
Color 5.08+0.76" 2.85+0.80° 4.92+1.50° 5.00+1.08"
Taste 5.00+0.82* 5.46+0.88" 430+1.03° 5.23+1.24°
Flavor 5.62+0.77° 5.154+0.80% 4.23+0.83° 469+1.11"
Total acceptability 492+0.76° 4.46+1.13° 4.15+0.90° 5.84£1.07°

D1 very bad, 3 average, 6:7very good. 7

2 Samples were heated in boiled water for 30 min and cooled at room temperature.

Means =S.D.

Row means with the same letter are not significantly dlfferent (P<0.05).
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