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Abstract: Taihang chicken (TH), an indigenous Chinese breed, was highly valued for its rich flavor. However, its compre-
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hensive characterization remained limited compared with that of commercial, white-feathered broilers (e.g., Lifeng chicken,

LF). In this study, we evaluated the nutritional, edible, and volatile flavor profiles of TH and LF breast meat. The results re-
vealed that although TH displayed higher press loss (P<0.05) and cooking loss (P<0.05), it exhibited superior redness

(P<0.05) and higher protein content (P<0.05). In addition, it was rich in two branched-chain amino acids, namely leucine
(P<0.05) and isoleucine (P<0.05). Volatile compound analysis using GC-Q-Orbitrap-MS identified 205 compounds, with
aldehydes dominating both breeds. Odor activity value (OAV) calculations highlighted 14 aroma-active compounds

(OAV=1) significantly enriched in TH (P<0.05), imparting fatty and roasted notes. The unique flavor and nutritional

advantages of TH underscored its potential as a premium poultry product. This study provides insights into developing

flavor-oriented branding strategies and enhancing the market competitiveness of indigenous chicken breeds.
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Table 1 Edible quality results of Taihang and Lifeng chicken
breast meat

A BTR bR TH LF
AR (%) 21.4042.13* 19.2743.72°
TR K (%) 39.54+5.24° 29.40+5.35
pH 5.70+0.11° 5.7240.12°
L 51.06+1.40° 53.16+3.32°
P, a 473+1.19° 2.30+3.51°
b’ 3.83+0.76° 7.32+1.68"
BRI (N)  127.53+12.25°  165.61£34.59°
HBEF P (m]) 0.8120.39" 1.74+0.38°
EORIEAEEEE(N)  109.71£11.41°  135.74+28.46°
TPA NI (m) 168.91£25.12°  216.82+48.95"
#H#: (mm) 3.3540.14° 3.9740.23"
HERME(N) 0.40+0.01° 0.33+0.01°
JEFEPE(N) 50.36+6.19° 54.84+11.88"
% (N) 13.05+1.27* 14.2142.06"
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M . AHICSCHRWUESZ, FHEE TER R 2 I XS 5
CAnZ ARG, RATAG AR 0T & R EE R, AR
JU5 5 2SR P USSR R XURM . BB B A
AR, NHIF A ESZ B VTR . AT fE T,
N a2 kA= ISR, e AR R HERURY BT . SR, &
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Table 2 Nutritional composition of Taihang and Lifeng
chicken breast meat

BRI TH LF
HHF(%) 25.97+1.18 24.16+1.10°
B (%) 0.94+0.72° 1.08+0.95°
K53 (%) 74.62+0.46° 76.45+2.83"

PH AR Y R R IR A R UL R 3. RATXS 5 A
FXG AR IR T (TAA) Gl #2257 (P>0.05), {H
W R IR TP ST AN . S se AR AN E 2 T R
e T ARG (P<0.05), TREPR & R TG
(P<0.05) . &AM . e @AMRIE T 35 A LR

K3 ORI EAS IR
Table 3 Amino acid composition of Taihang and Lifeng
chicken breast meat

BILFR A TH(g/100 g) LF(g/100 g)
A R 0.07+0.02° 0.06+0.01°
piX=) 0.01£0.01° 0.05+0.01°
SRR 0.08+0.02° 0.06£0.01°

FECER 0.04+0.01° 0.03£0.01°
KNETR 0.06£0.01° 0.06+0.01°
R 0.04+0.01° 0.03+0.00°
W 0.16£0.02° 0.10+£0.07°
AR 0.07+0.03° 0.12+0.02°
YR - 0.010.01
[IjiE=Ni7 0.02+0.01° 0.03+£0.01°
HaEm 0.04+0.01° 0.05+0.01°
NEmR 0.08+0.04° 0.10£0.01°
A - -

HEEm 0.01£0.01° 0.04+0.01°

SNRES A1 - 0.03+0.01
[LEE=Nivy - 0.02+0.01

AR 0.68+0.14° 0.79+0.11°

T RN
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(BCAAs), I I NAAT ZH 2540, TUHAEAR
WA LRSI T RIS .
FH 2 4 IR & e nl 0, RATXG N iR & 5

F I IC B2 22 7 (P>0.05) . Z ARG 15 Bk
(PUFA) JZAR IR A BB BB FR 5y, TR O A
TS . AERE I SR DI RE A5y i R M EM . TH
P8 22 AN RIS U5 1R -5 40 AN D 192 EEABL(P/S) A 0.68,
M THEREER 0.451%%, K] TH & & PUFA. It4h,
n-6 5 n-3 I W7 IR A LU A4S X 2O 1 A R B G R
FLEO, n-6:n-3 PUFA MR A i KAEER N 4.087,
AWFFET, TH PR n-6/n-3 HWAE R 3.26, TEHEZZ L
PN, B W R AR 25 AL

K4 KATXEGFIHFEXG AR RR ALK
Table 4 Fatty acid composition of Taihang and Lifeng chicken
breast meat

24 TH(g/100 g)  LF(g/100 g)
TIEMRC 4 0.02+0.02 0.02+0.03
FAHERRC 4 0.12+0.10 0.130.12
FEBRIRC, 5, 0.02+0.02 0.03+0.03
BEARARC 4. 0.15+0.11 0.16+0.14
IIETERC,,. 0.02+0.02 0.030.03
HIRIRIITZ & it (SFA) 0.34+0.26 0.37+0.33
FEARTHIRC, 6, 0 0.03+0.03 0.040.04
TRC 5. nec 0.21£0.16 0.22+0.19
Mi-13-—+ " f— IR (GFIR) Cpy. g 0.01£0.01 0.02+0.02
FURTLRIAR D 2 St (MUFA) 0.24+0.19 0.27+0.23
JEOETHRRC g o0t 0.03+0.03 0.04+0.04
TEIHARC, g onec 0.04+0.03 0.04+0.04
o-EIRRERC, g.5n, 0.04+0.03 0.05+0.05
T R-y-MERRIRC .50 0.0120.01 0.02+0.02
AEA: TR C,. 4040 0.09+0.07 0.1120.10
DHA Cy, ¢, 0.02:£0.02 0.02+0.02
ZAVMARINITR &t (PUFA) 0.23+0.19 0.28+0.26
AR (UFA) 0.47+0.37 0.55+0.48
SRR 0.81+0.63 0.93+0.81
n-6 0.17+0.14 0.21=0.19
n-3 0.05+0.05 0.07+0.07
n-6/n-3 3.26+1.11 3.07+0.68

23 ERMRIRYIRELE
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205 PR A VLY, B AN E 2R UL (332
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SRS (4417.52£1081.64 pg/kg), FHR 22 |

K. TREIAMIE P BRI TR Tk W
LR WESS . BR T SIS ESN, KT
FLAFI 2 B IXUSR ) Jo 5 B 34 W 2 v T ) 238 (P<
0.05), 3X i 2% S A5 KA TG FIA) FE 3G 52 B H AN W] iy
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Fig.1 Relative contents of volatile organic compound
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