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Abstract: In this work, the meat quality and meat production performance of free-range chickens were evaluated. Ten healthy free-range
chickens from 12 weeks of age were randomly selected, and 10 healthy caged chickens from 12 weeks of age were used as the control group.
The chickens were slaughtered in accordance with "poultry performance terms and methods". The breast muscle and thigh muscle were
collected for meat quality analysis. The cooking loss, pH, redness (a), yellowness (b*), lightness (L"), electrical conductivity and, fat and protein
content in muscle, abdominal fat rate and slaughter performance were determined. The results showed that the cooking 10ss, pHas min, PH24 1,
b s5mins protein, fat, EC,,1, of free-range chicken breast muscle were 23.36%, 5.65, 5.65, 17.67, 83.16%, 3.89%, 6.80 mS/cm, respectively. The
cooking 10ss, pHas min, PH24 hy " 45 mins protein, fat, EC,4, Of leg muscles were 24.21%, 5.88, 5.84, 16.80, 72.81%, 13.37%, 5.00 mS/cm,
respectively. The abdominal fat rate, slaughter rate, total eviscerated rate, breast muscle rate, and leg muscle rate of free-range chickens were
3.31%, 91.43%, 64.90%, 22.76%, and 23.13%, respectively. Compared with caged chickens, free-range chickens had better slaughter
performance, meat color, freshness, and free-range chicken muscles had the characteristics of low fat.
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Table 1 Composition and nutrient levels of basal diets in the
experiment period

JRAt e p/%
EX' 66.82
244 22.96
23k 3,50
L-#1 2L 0.09
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Y22 1.10
BEER A4S 0.98
oy 0.38
FRA 1.00
2t 100.00
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Table 2 Analysis on meat quality of grazing chicken and battery cage chicken

N F H %44 (n=10) AFA (n=10) p
AR AIRKI% 23.11+2.88 23.36+1.89 0.857
PHu5min 5.67+0.30 5.65+0.11 0.881
PHa4n 5.58+0.09 5.54+0.13 0.670
e
. L:45min 52.61+2.72 53.08+4.23 0.802
a5 min 2.97+0.91 451+0.95 0.007
b 45 min 13.58+1.14 17.67+1.69 0.000
L n 54.57+2.64 56.78+2.61 0.220
aan 3.79+0.94 4.48+1.60 0.428
b5 15.71+1.25 19.18+2.31 0.018
ARAIREIY% 18.75+3.37 24.21+3.78 0.014
PH5min 6.20+0.19 5.88+0.10 0.001
PHasn 6.24+0.23 5.84+0.16 0.006
neé
wh |_:45mm 48.63+3.51 45.99+1.49 0.089
a5 min 9.57+1.46 13.20+1.11 0.000
b 45 min 15.03+1.14 16.80+1.33 0.016
L n 47.83+3.61 4758+2.28 0.880
aan 11.20+1.61 13.63+1.86 0.023
b"san 15.13+1.31 17.50+1.87 0.018

E: p<0.05 R TEFRE, p<0.0l AFEFMEE. TAA.

TINS5 FEFERGILA St b W3k 2, FEFRAG 5T
T2 0 1 UL 75 R Ak g il Dy (23.11+2.88) % .
(23.36+1.89) %, PHALMNLMIZREIURZEFARE
(p>0.05); JHFEAS 5 FEFNEGMNL pHas min A1 pHoan 2257
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FETEIRNG (p=0.018), JHEFSBENLIZ B IR EN
24.21%, REE TR (p=0.014); BEAL pH TR
F 5.84~5.88, JEFRASLE 6.20~6.24, JHFEASHRIVL pHas min
H1 pHoq n R Z R TEFFNS (p<0.01), XARES R
WESE A, WSS EFRABILIIZEE L s min
Jo Loan ZRAREZE (p>0.05), MiHEZERSBELTI s mins
b asmins @ 2an LA B g S T OEFRXG (p<0.05).
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JULR BB TR 153 i W 3, TRER AR 70 i
WU 5 4351 83.16%- 89.25%, JEFEXSHLE ()5
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553518 3.89%. 4.43%, PHZHRLH MR 2 F A B
(p<0.05), {HKFEAG WL G A T IS B 5

JBR UL A B 5 A DT R G AN S IR 2 R A B E
(p>0.05), JFEAGHENLHFE R (13.37%) AT
FEA (14.62%) i,

23 IG5 RGN - E T

WL EL S 04T W3R 4, TFR RS AN TE TSN ECys
min 7794 6.23 mS/em. 5.15 mS/em, IR AT
HAWL ECys min ZEFAEZE (p=0.068), JE5 24 h I 5,
JRFEAGFIIEFXGHGIIL ECos 1 4370/ 6.80 mS/cm. 8.07
mS/em, PSS ECos min 227 A3 (p=0.471),
(RIS FEAS L) EC AL TG HIES, ISl
HL S %M EE 5 45 min 2 24 h A8 T 9.15%, 1%
FEASHNLEC 34N T 57%. TR RS AN GEFE RS BRIVL ECas min
M ECun ¥ ZERALRZE (p>0.05).

* 3 MFBEEFGUIAETEEFRRI N (FHRER)

Table 3 Analysis on nutritional composition of grazing chicken and battery cage chicken

Iz 3 B 1% %43 (n=10) I (n=10) p

o 4k 89.25+1.93 83.16+4.30 0.020
iEyi 4.43£1.78 3.89+1.58 0.626

AL =V 74.55+3.20 72.8145.57 0.560
R 14.62+1.72 13.37+2.59 0.393

*® 4 BFEBSEFCINAETEOMN

Table 4 Analysis on electric conductivity of grazing chicken and battery cage chicken

AL w5 F/(mSlem) &4 (n=10) K3 (n=10) p
L ECu5min 5.15+1.31 6.23+0.61 0.068
ECun 8.07+0.25 6.80+£2.77 0471
BEAL EC5 min 4.24+1.36 3.26+0.765 0.116
ECosn 4.78+1.72 5.00+1.51 0.821
24 R I e R AT 2.5 R 5 IR A R AT
>or P=0.345 %5 MABSEFRISANELESH
2:3 [ Table 5 Analysis on meat production performance of free-range
351 chickens and caged chickens
= s0p J i EAH (n=10) AR (n=10)  p
% 2(5) B 31% 90.48+0.90 91.43+1.01 0.059
= sk SR % 69.30+3.68 64.90£3.21 0.020
1.0} FAILE % 27.74+9.22 22.765.00 0.194
05r R AILE (% 23.08+5.39 23.13+5.74 0.986
0.0

ﬁ%ﬂ% L]
B 1 MFEBSEFCIERERLLE ST
Fig.1 Comparative analysis of percentage of abdominal fat in
free-range chickens and caged chickens (n=10)
MEREZ AT W 1, BERASRTEFRAS G G2 53 5N
3.31%. 3.73%, MHSIENEREZERARE (p=0.345),
{EV S i RS S A RO L SE 2N

FERIVERE T LR 5, IR B EN 91.43%,
TEFHNGN 90.48%, HUASBEFRERANLE, BERG
A RN 64.90%, B EAK T EFEXY 69.30%

(p=0.020), PHZHSHINLR ., RRALERE Z R AL E
(p>0.05),

3 e
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75.57%), BEALIFHART (AXY 11.08%, BEXS 13.20%)
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FESERR . AP VLR AR Z SRR An 2
BER B AVERE B, BRI 80%LL
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