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Abstract: The differences in microcosmic and macroscopic structures between Wenshi partridge chicken and Sanhuang chicken were

investigated. Nutritional evaluation showed that the nutritional value of Wenshi partridge chicken was lower than that of Sanhuang chicken.

However, Wenshi patridge chicken contained high-quality protein according to the ideal model of FAO/WHO. The first limiting amino acids in

the two kinds of muscles were Met and Cys according to both the amino acids score and chemistry score. The hardness, resilience, chewing

character and recoverability of Sanhuang chicken were higher than those of Wenshi partridge chicken. The results indicated that contravariance

ability and stability of myosin and actin in Sanhuang chicken were better than those in Wenshi chicken. But contravariance ability and stability

of myogen in Sanhuang chicken were worse than thosed in'Wenshi chicken.
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Table 1 Comparison of general chemical components of Wenshi

chicken and Sanhuang chicken
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Table 2 Comparison of amino acid components of Wenshi

chicken and Sanhuang chicken

AR = KRG X 3]
K A REE**Asp 9255.11 6980.72
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Table 3 Amino acid socre, chemistry score and essential amino

acid index of Wenshi chicken and Sanhuang chicken
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Lys 60.7168.05 56 55 1.084 1215 1.104 1.237
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Met+Cys 16.23 15,51 50 35 0.325* 0.31* 0.464* 0.443*
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Table 4 TPAvalue of Wenshi chicken and Sanhuang chicken
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Fig 1 DSC thermogram of denaturation enthalpies and
temperature of chicken muscle protein
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Table 5 DSC analysis results of Wenshi chicken and Sunhuang chicken
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