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Abstract: Phosphate content in different body parts of San Huang chickens was evaluated by the molybdenum blue colorimetric method
to obtain differences in distribution and to identify correlations.between phosphate content and the different body parts of the hen for the use of
phosphorus-containing additives in raw poultry meat. The.indices included total phosphorus (TP), free phosphate (FP), and phospholipid (PL).
The results showed significant differences'in phosphate content among different body parts of the hen (P < 0.05). TP content was in the range of
0.97 to 7.08 g/kg in chicken, with highest average content in the breast region. FP content ranged from 300.73 to 3784.51 mg/kg, and PL content
ranged from 361.23 to 1998.87 mg/kg. TP.content in the viscera was in the range of 4.67 to 7.85 g/kg, with the highest TP content in the spleen
and the highest FP and PL content of all visceraiin.the liver. TP values in whole blood, serum phosphate, and serum phospholipid were 222.14,
8.41, and 8.26 mg/dL, respectively. TP content of the tibia was 114.5 g/kg, and FP content was low in all hen bones. Phosphate content was
higher and showed significant correlations in the different body parts of the hen. The high phosphate levels indicate limiting the overall use of
phosphorus-containing additives in meat product processing, whereas significant differences in phosphate content in different body parts of the
hen indicate that different amounts of P-containing additives should be used during processing.
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Table 1 Phosphate content inthe different parts of the hen

A BAEI(glkg) B BRER 25 (mo/kg) B g £ A% (mg/kg) B AR L b A%
v 7.0849.41° 3270.714458.29° 1998.86+123.82 46.3347.49°®
24 7.060.30° 3784:514389.83' 1747.87+21.8" 53.8247.71¢
i 5.8240.15" 3310.844270.72° 1258.19473.66° 56.9845.31"
Kk 5.8940.38" 3303.104313.30° 1681.43421.57" 56.0143.28%"
X 1% 4.7140.13° 1830.784408.43° 1375.054215.86°f 38.8148.08%
PN 1.8040.13" 531.04+18.13° 14355544290 29.7243.15%
2 B 1.8949.13" 421.33413.28° 651.94:455.87° 22.36:4.47°
iy 0.9740.02° 300.73431.55° 361.23431.36° 30.8942.61%
Ak 2.6040.11° 1586.48:464.72° 716.21477.75° 61.0443.86'
R, 2.8340.42° 1033.68+18.29" 1095.73445.92° 37.0945.58>
MR 2.1940.18° 1141.99:4322.89" 873.10429.63° 52.15414.56%
ek 3.6840.45" 1898.38460.63° 1565.154178.30%" 52.1746.19%
AR 5.6940.05' 2403.41466.95° 1486.69:482.24" 42.274.15%

i (1) B—3RRAFEHEATERER LR, (2) B85 #BEHR LR LY POSY, TR,

MR Lo EW, [Fl—X80k, ASFEABE S A
AN PSR S B E A 0.97~7.08 glkg, FoH R
HECE SR A B, HUONERR. B AR S
IR, 79 0.97 g/kgo XSRS BN 2.19~ 5.69
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Table 2 Phosphate content in the viscera

4L EAFI(glkg) 7% BARERAL [(Mglkg) B g £ 4% (mo/kg) B & EARI%
F RE 6.9920:67" 1780.75:457.21° 335.45424.58° 25.74+44.32°
PR 5.26:40.36° 1043.22454 45° 247 5547 40° 19.8520.85°
PR 7.8530.37¢ 1349.78442.71° 67.2346.24° 17.2040.37°
X 4,6740.35° 938.89483.97° 114.7541.70° 20.1041.25°
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Table 3 Phasphorus.content in bones'and the blood

e X5 FAHE BhRg £ 5%
A 222143390, < 8414024  8.2640.86

iz 114.5042.47%  1.1040.08°

PR 73384310  15140.05°

Mg 58.8643.12° 1.1340.11°

E: RPERAEHAPOS T, RS FH {5 myldL,
FEVSE AL glkg.

FHE 3 ] %0, AL 1 & 8o 222.14 mg/dL,
AU EEELL HPO, A HPO 2 T RAZAE, SHATR )
R m- AT B ST, P& Ry 8.41 mo/dL.
MiEBENE T &8N 8.26 mg/dL. AFFZEH A4
WENRFEREI A MR, DRI 2R T 5 5 DA S A

ThEeH e IS BENe S B0, B S R B A
AZ Wt I Rl PR A BB RN, LG A 1 4
WK B PATR EEAE . BTl S Bt Bk
SR . Hussein S5 oT 0, Hhn el 1 A
(Pav) £ ffIm3zHTEHLBERE 230 (P<0.05). M
x 3 ALLEW, NEEMESEHSEZE R RS
(P<0.05). HH1, B aidatm, N 1145 g/kg.
DR B B - B DA R e, B R e U & 24
K. TEENMAEMIEZNH, RNESFRIETACH, 4
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Table 4 Correlation coefficients of total phosphate content in different parts of the hen

by ik PN b i iV X B iS5 3k AR, ENEN My AR
R -0.359 0.591 0.047 0.399 -0.389 -0.006 0.178 -0.997** 0.631 0.221 0.409
24 -0370 0.319 0.500 -0.201 -0.325 -0.472 0411 -0.783 0.914 0.128 0.629
X fi 1.000 -0.876 -0.688 0.157 0.993** 0.666 -0.931 0.288 0.013 0.965* 0.484
KJg 1.000 0.276 0.333 -0.924 -0.242 0.642 -0.547 -0.088 0.891 -0.472
picyd 1.000 -0.808 -0.595 -0.999** 0.902 0.029 0.352 0.536 -0.043
PPN 1.000 0.039 0.830 -0.507 -0.449 -0:294 -0.024 -0.145
piY: g 1.000 0.570 -0.880 0.322 0.075 0.979* ..0.531
& 1.000 -0.890 -0.069 -0.336 -0.518  0.048
PP 1.000 -0.097 0111 0.847  -0.357
x5, 1.000 -0.625 0.155 -0.439
EUE 1.000 -0.270  0.880
Eh 1.000 -0.690
HAR 1.000

iE: *RFAE 005 K FLERBEAMEL; EFTAEO0OLKFLEREMAE, AP AT| B, MAARYREE,
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Fig.1 Distribution of total phosphate content in different body
parts of the hen
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