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Abstract: In this study, the total lipid was extracted by solvent extraction from breast and leg meat of Wuding chicken, Yanjin silky fowl
and Daweishan miniature chick
(GC-MS) after methyl esterificati
chicken, Yanjinssilky fowl and

.s¢ The fatty acids-composition and contents were analyzed by use gas chromatography-mass spectrometry

esults showed that totally 20 kinds of fatty acids were identified in the breast and leg meat of Wuding
miniature chickens, mainly including cis-9-oleic acid methyl ester, linoleic acid methyl ester, stearic
acid methy’ er,ﬂmitic acid methyl ester and arachidonic acid. The fatty acids contents of breast meats in Wuding chicken (28.470 mg/g) and
Yanjin @ fowl (25.042 mg/g) were 28.470 and 25.042 mg/g, respectively, which were significant higher than that in Daweishan miniature
chicken (16:769 mg/g). The fatty‘acids content of leg meat in Daweishan miniature chicken (51.10 mg/g) was significant higher than that in
Wuding chicken (40,994 mg/g) (p<0.05).The same fatty acid composition in the three kinds of chickens was found with the similar saturated and
unsaturated fatty acids proportion. However, the fatty acid contents in the three kinds of chickens had significant difference, and the fatty acids
contents of leg meats were significant higher than those of breast meat in the three kinds chickens (p<0.05).
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A4 HER C16:1n7 0.503+0.464 0.5200.439 0.180£0.186

+-L 3K C17:0 0.045+0.018 0.042+0.021 0.030+0.010

A2 I 84 C18:0 3.333+0.429 2.876+1.082 2.410+0.471
7hE C18:1n9¢ 8.316+2.523* 7.409£0.7914P 3.678+1.469"
3k C18:2n6¢ 6.353+1.085% 5.303+0.7824 3.232+0.783"
o-T RS C18:3n3 0.233+0.025* 0.153+0.039" 0.063+0.022°

y-T R C18:3n6 0.023+0.028 0.023+0.016 0.011+0.008
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HTR

124



MK EmBHL

Modern Food Science and Technology

2018, Vol.34, No.4

BELER
Fe4 VI HEER C20:4n6 1.999+0.313 2.02120.264 2.417+0.429
=+ ZBRER C22:0 0.019+0.002° 0.015+0.002° 0.027+0.004*
S AR T B
(DHAYC22:6m3 0.253+0.040 0.188+0.087 0.206+0.107
Z+ WAL C24:0 0.0030.004 0.005+0.007 0.013+0.008
toFafg R (SFA) 10.688+0.967* 9.311+1.473"8 6.868+1.101°
¥ TAbAfg R (MUFA) 8.819+2.5234 7.928+0.7914 3.858+0.211°
% TieAapg B (PUFA) 8.963+1.013° 7.803+1.056" 6.043+0.842%
¥ A8 (Total fat) 28.470+2.081° 25.042+3.609° 16.769+1.857°
n-3 % Riefafig g 0.486+0.064" 0.3410.1238 0.270£0.107°
n-6 % Riafafig R 6.477+1.095% 5.441+0.808" 33560801
n-6/n-3 13.327 15.956 12.430
A B—ATRMR, NEFERRERTERRE (p<0.05), KBFAREHETER7H (p<0.0
F2 REB, 2 EB5AELKEEIEN RIS B )

Table 2 The comparison of fatty acids content in the leg muscle of Wuding chickens; Yarijin silky. fowl and Daweishan miniature

chickens (mg/g)
Rig Py B2 RA AR A5 B AR U KB Ly A s i AL
T8 C6:0 0.015+0.002*8 0.014+0.002" 0.020+0.002*
FB C8:0 0.002 0.0 0:0020.0009 0.002+0.0004
B C10:0 0.010+0.001 0.0100.002 0.010+0.001
B AER C12:0 0.014+0.005 0.015:+0.006 0.015+0.003
M 2R Cl14:0 0.150:£0.006° 0.181+0.012* 0.172+0.017A8
+ ZBE C15:0 033+0.011 0.031£0.016 0.035+0.021
AFHEL C16:0 P 10.195+0.596™ 10.691+1.202°
AZAR M EL C16:1n7 1.349+1.346 0.855+0.436
+-L 5B C17:0 10.081£0/014 0.075+0.036 0.10120.075
AR5 E C18:0 6.083£1.316 5.655+2.386 7.33242.933
*HE C18:1n9¢ 9.732+1.299° 12.570+£3.158° 12.952+0.811°
I3 E% C18:2n6¢ 11.337+1.512° 11.065+1.507° 14.314+1.118"
o- T FRER 0.318+0.039" 0.315+0.039" 0.400+0.027*
-T2 FRIR 0.034+0.026 0.042+0.043 0.044+0.017
TR B C20:0 0.070+£0.024 0.054+0.027 0.087+0.024
{ = F B SR C20:306 0.143+0.107 0.185+0.027 0.192+0.061
Fet WHER €20:4n6 3.108+0.695 3.044+0.749 3.512+0.754
o BRER C22:0 0.041:0.009 0.039+0.011 0.041+0.022
BB T B (DHA)C22:6n3 0.280+0.060*8 0.182+0.0518 0.304+0.0274
Z+ WAL C24:0 0.012+0.001° 0.007-£0.002° 0.020+0.004*
YaAafg BB (SFA) 15.383+1.377 16.279+2.987 18.526+1.558
¥ TR AeFefg B (MUFA) 10.392+1.746 13.918+4.099 13.808+1.040
% RoAafgER (PUFA ) 15.219+1.882° 14.833+2.161° 18.766+2.195°
BB Py B 40.994+3.478° 45.030+6.924% 51.100+3.518"
n-3 % FofeflR R 0.597+0.141 0.497+0.354 0.704+0.474
n-6 % Riofefis ik 11.514+1.549° 11.292+1.505° 14.550+1.174°
n-6/n-3 19.286 22.720 20.668

E: B—7RR, PNEBFERRAEZATERRE (p<005), KEFHERRAHZFERTEFMEZE (p<0.01),
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x=3 KEG, RESHFBSRELECHAL. BRALFAEBERR 8L (meg/e)
Table 3 The comparison of fatty acids content in the breast and leg muscle of Wuding chickens, Yanjin silky fowl and Daweishan

miniature chickens (mg/g)

i)l R KA AR BRI
tefeflg ER (SFA) 10.688+0.967° 15.383+1.377* 9.311+1.4738
¥ TAbAPgER (MUFA) 8.189::2.260 10.392+1.746 7.928+1.168"
% RMeA g iEs (PUFA) 8.963+1.0138 15.219+1.8824 7.803+1.0565
EMEW; (Total fatty ) 28.470+2.081 8 40.994+3.4784 25.04243.609°
I8 o B 3B B AR AL KB Ly 4 2 B UL R Ly A0 A P UL
teFaflg R (SFA) 16.279+2.987* 6.868+1.101° 18.526+1.588"

13.918+4.099*

14.833+2.161*
45.030+£6.9244

$ RipAfs B (MUFA)
% ThbAflg A (PUFA )
K JEW (Total fatty )

13.808+1.040"
A

3.858+0.2488
6.043+0.8428

16.769+1.8572 100+3.518"
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3G BE AL EE B L 4 ) = 169.74% « 210.54% F

(p<0.01).
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