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Study on Meat Performance and Nutritional Components of Luxi Fighting Chicken

LIU Guang-hua, TIAN Rui, CAI Zhong-feng et al (Heze Animal Husbandry Workstation, Heze, Shandong 274000)

Abstract [ Objective] To explore the slaughtering performance and nutritional composition of Luxi fighting chicken. [ Method | The slaughte-
ring performance, nutritional composition, main mineral elements and amino acid content of Luxi fighting chicken were determined. [ Result]
The slaughtering rate, full clean bore rate and leg muscle rate reached 93.26%, 73.40% and 24.71% respectively. The meat production per-
formance was good, and the leg muscle rate was high. Among the nutrients of Luxi fighting chicken, protein was 20. 50% , and the detected 16
free amino acids were 187. 5 g/kg, including 76. 0 g/kg of essential amino acids and 79. 2 g/kg of five delicious amino acids. Unsaturated fatty
acids were 2. 32%, rich in linoleic acid, linolenic acid, arachidonic acid, DHA and dihydro-y-linolenic acid. Among minerals, selenium con-
tent was 54.0 pg/kg, iron content was 5.7 mg/kg, and zinc content was 6.4 mg/kg. [ Conclusion ] Cockfighting chicken was rich in nutrition
and suitable for meat development, which reveals the germplasm characteristics of Luxi cockfighting chicken with outstanding flavor to a certain

extent.

Key words

5 DY 1A ™ T LR DY R S ot M 7, T s
AR R VB RO — R R A B LT S o e BT
PPN E R P w S AL TR A H o s & v =45 dh
FOORIFRIIT A AT, 1981 AR B3 Sl 111 AR 48 A )T i 44 4
GV GRS IR S VY 2 RS SRR 7. 2001 4F [E]
FAON I P RS FI A FE R R & R

UTARR, IS AR & 7 e 2 A AL ZhihE
T RR 1 7 P B3 8 A A L 5
A TR e SR A A SR A TR T BRI IR AR R
FIH L ARFHE S H BT R . &7 S XSS TEfE, LD K3k, Y
FHPERER 18 77 i R BSZ B e F il . (HR R T
P05 PR RERIT 7T 2B P F S PR RE ST 5 1, 4 T LY
BIRBOMRZ A BT SEHRT 6 H IR VG313 1 74
FHPERERIE I W HEATINE | B 168 65 4 S} XS g PR S ik —
TR AP BEERTORE
1 ##5%H*%

L1 Amadtst & 06 ak A AR B0 pY S| A K R
gy BERLEEFE 6 7 W& v 2 X9t 47 Ja S PERE Il . A%
BG4 E S Ho

L2 (AFFEIE S} IR B ORI 42 R Gy =)
RYRFRAT FLRR ) (DB37/T 2845—2016) HLE 17, H AR

EEWE LAARLRA DA § B S04 e # 5 R4 R
(2014-2016) ,

XA 971=) , F L R FEAFRR, HE, KAF kT
RARAR I Ao I B AR A

2021-10-18

EEEN
WimBH

Luxi cockfighting chicken;Slaughtering performance ; Meat analysis

B EK TA% , SR 13% , TURE 5% £ 1% , A8 1% ik 2
R ) A A
1.3 WEMBEAZ M85 E 12 h, 28 NY/T
823—2004 LA FIZLRIEATIRE . M T H A6 E B K
0 A ML R, AR S DL 2 R
JE SRR SR AR LR SRR
VYR E SR Lo A I - BT SRR S, SRR AR S
SR VG S F XSG A B E SR T, AR e R Ry
A PR A% BB [ FRARMEREIN - 7K 43 GB 5009. 3—2010, £ 4 Ji
GB 5009. 5—2010, §5 Jili GB/T 5009. 6—2003, JiH [# i GB/T
22220—2008, /~ 1@ F1 g i B2 GB/T 22223—2008, & % iR
GB/T 5009. 124—2003, 45 GB/T 5009. 92—2003, f# GB/T
5009. 87—2003, 2k GB/T 5009. 90—2003, 4% GB/T 5009. 14—
2003, ifi GB/T 5009. 93—2010,
2 #ER550H
2.1 BEEtheE W25 R R, BV SR BT B
SEVERE, PG E A 2. 67 kg, JBREE gl A R R
LR JBRLER 4350 2. 49 2,28 1. 96.0. 52.0. 66 kg, J& 5%
B PR v i S AL BB AILE 43 ik #) 93. 26%
85.39% .73. 40% .19. 48% 24. T1% . 4= i % &5 T T 4% Wl
A RN S S TR, B TG S S U AR 3 B A P
PERE,
2.2 HEFRS GV REARE NSRS E
AR, Horh, Ko & iR 73.10% , 8 1 5R 20, 50% , g
ik 5. 02%  JR [ B 0. 05% , ARG iR & i 2. 32%, i



74 B

2022 £

XA 46. 22% . Al €165 DHA 1EN Y 9 R A
BEWIR (3 1) AL N i 5 R 73 R IV RRIR AE2E 1Y
IR LA E A IR BRI — e —y—WERRIRSE . AN NG Uy
TR ImR i 2, b7 e Ry 1. 34% , FLyk Ry I R AR A= DU R
285 AR LI AT R A R AL

®1 EEIBRAEFRSPNAMEHBRSE
Table 1 Content of unsaturated fatty acids in nutritional components

of Luxi bucket chicken

Ihac NS Cyis
No. Type of unsaturated fatty acids Content//%
1 iR C18:1n9c¢ 1.34
2 PR C18:2n6¢ 0.76
3 FEHE PR C20:4n6 0.16
4 DHAC22.6n3c 0.01
5 Jiii-10-+-Efx—4mR C17:1n7 0.01
6 Jigi— 11 - A — 5T C20: 1 0.01
7 o~ WEJREER C18:3n3 0.01
8 -y IRRAR C20:3n6¢ 0.01
9 T, Mi—-11, 14— —FF — Mg C20.2 0.01
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Table 2 Amino acid content of Luxi fighting chicken

Fe IR e
No. Amino acid Content//g/kg
1 RN R 10.5
2 AR 17.2
3 EEET 6.8
4 TR 12.8
5 RINE&EHIR 17.4
6 INEIR 8.2
7 225 8.0
8 HER 30.8
9 fifi R 6.0
10 H&E % 10.9
11 L 12.1
12 ETEY A 9.3
13 EER 6.2
14 L SREAN 8.8
15 SRR 15.8
16 ik iR 6.7
17 RHEMR 187.5
18 Wit IR 76.0
19 IR S LR 79.2
20 TR AL TR IR /% 68.16
21 T RIS BE IR /% 40.53
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