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Abstract: With a history of more than 300 years, Beijing You chicken is a dual-purpose chicken breed for both meat and egg

production, originating from Beijing. It is famous for its unique appearance, fresh and tender meat and strong meat flavor.

As a local breed of high quality chicken in China, it has obtained a certificate of registration for agro-product geographical

indication in 2020. In order to provide a theoretical reference for large-scale farming, meat quality control and product

development of Beijing You chicken, this paper summarizes recent progress in the genetic breeding of Beijing You chicken,

understanding the factors affecting the slaughter performance and meat quality, and the study of the meat flavor substances

and egg quality.
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O O HA, BHARRA “RFE—” P HET
RZ AR AR RO AGBEAT 7RI, (H B XX L 5T K
RIS . AL FEZNALTOIAS AL F R b
HUMIXS 52 VERE SRS R 3R L 3 DA RUIBR 8 73 % 30 2 i
SRR FE T3 T REAT R38R, LAY A0 50 X8 ) U A6 7R 5
R PR il S A B LR R N L3R it — 2 5%
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B FE L AT TN i el 3 £ R 22 B MR T
HAT, ALt A 8 AL & st i 2 £ b e 5L
PR B PR AR S 1 4 i A bRiT . eyt
L1 5XGPEAE G B & FRt ot

2 S VORI A Gt i A 2R 1 (R T (best linear
unbiased prediction, BLUP) 13 K 2H £ 1 25 M 6 i T3
Wl (genomic best linear unbiased prediction, GBLUP)
2 b 5 20 30 R X 1R IR A R R S IR AT 1B AR S 4
flithe X TIHLEMR, LS KBLUPY vE5#)GBLUP
J7EAS B 8L ) 5 AR M O E A EE R R E R/
W12t Al i XS4 A i FR XS 4R R T R I R I R
FMO3FARNL j5 57 T hRic 3l BIE £, 456 4% 1 & id Al
PR MIRE, BB T AL R RS 4 AN G 2R A R R O R R
I R, FHT JE ARG I 22 4 28 A 7 (1 7 il XS 14T A
WESAUE, AR IS TAL SR AN, 2 B b 5 xS Mot 56 Bl
T R AN R R A SR R T . 2R TR )
20 RN AS [F) AA 5 1 24 1B ot vl 3% 25 (R 4 DN R 4L /K 1)
S s G 33 i i s 2 VI N == SR NI IR EAE ARG
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2H 23 BL DR ZHDNA H AL 7K S 5 /A ol 522 (] 5 32 35 47
AHIG, A AT R E 14 AT RE S AR T AT ORI
e AR B AR BRI AR SR AR S AR b s
XA [E) B B BOULA & AL A R 7 A 4 23— WL gk
ITHETE, dRE RN K E SRR RS EA, ¥
A %5 5 A6 U ALV P R s R 4 R R R B B R
LR EEABEFEFE FWE2 (acetyl-CoA acyltransferase 2,
ACAA2) . MEBLEE[IA2 (annexin A2, ANXA2) . #Hf§
HHEA-I. RastHRE R, HELREAENIAKE ARG
I CHEEE I NACAA2, ANXA2, BEJEEAL. SEREM
ARG, BRI SRR .

1.2 dbstih A fE Z At 7t

5K 23 7K 2 UVE gt b BT R OB B 0 AR 2 R 1

gL S, 5 R B R, A6 RIS O Bl 4 St

U H295 849 MREAZEHIR £ S (single nucleotide
polymorphism, SNP) #xic, #%1FHE £ FEE°50.205 9.
TRF0BEAAR 1R S 3 W 5% 2% 4 B 090.200 4. L2 RELHN
0.026 5; XFRT200 /> 32 3 58 Z ik £ 1) FE R A7 D Re 3 B
AT, R L 2 S R R B AR T A Ak
OIME RS W RG. EARBRASESEKE.
Py 5 P I JE Bt s 2 AN AR EE R A 1T AN TR R
PEATAEI, R BN, Jba XS F R F AT 35 0 2%
A4y N0.594F10.588, T4 T 44 4 43 531 M 0.592
H10.604, 538 REF P IIE 537 9 —0.007F10.033,  Ff
P TR) 56 5 234k R B o F 304 9 0.029 . AL st i XS BEAAF,
MFREAFEWEk 280, Pk g Rk sy
I P2 A, AR R T b I XS B A I8 A A ) AR
AP 3 AR CERtXS . KATAY. WL EKE
39) [f1138 A EmtDNA D-loop 4> ¥ 51, 4E R, 7F
BTl & fImtDNA D-loop 7 %1, LA I F]70 A4~ 547
A, HERA9 R AR, Fodh, J RS . RATAG R E
KRG () BAG REA B A 14, 240 214, Y90 SR S
MR, S5RN, 3 M SRS E Z M EE,
BEUR A0 I S 0tk . SRR FR B, SCE XY
b MXS HSP9OAA I KK R AETET AN SNPIAR LT 1T, 7Y
HSP9OAAIR: R JE BT X AFEL NCpG &y, Z%CpGETEL
5 X AR e X i JUL2H 23 e B A AN [ R AR AT K
o MR R RIS B RGET . EKEE
TS5 5 TH BB USRS T R AL 100 . k84
29 Xt R AR KT AL A SRR HEAT I8 A 22 REPEAT I,
SRR ER, SERTIRITT AR, SR R ECP
$15.90 4, 205 B A BAAE I A B BT 1E 5 500N
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TP BT SFRAL T RPHPIRES 10 BH AL S XS fR AR B A
HFE ML 2R,
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Bk P R T gk R, 42 B b i X Rk
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S, Hod, Jb R AE P RN 1.98 g, BE S
T RN, 22 5 LK I miRNAs 7] B8 1 o oo # J5 PR] 3R
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P2, BRI ER AP BT R S5 R G g L2 e
FTHIA ] o ) 3 5 50 3o ot b Yo 0 0 9 SR R XS AN )
G R LLEE, A2 AN D 4% 14 24 i DR 7 3% 4k R
MR O RIDNA S R RS B TE B W I I8 S5 MR
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G Y% N IRGE R B A BT RS X V0 T B B AR
F ARG . & AR XS SNP6OE: F % b 5 ik X B 44
HEAT$4 NI 5+ (copy number variation, CNV) I,
15 198 5 S % i 11 M 9% FFAFAE CNV ) 325 DR BRAH % X 1] J2 A7
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SO RG UBR J R e L e ) B LR
BiE (RERHWE AR E R ) MBI 5EM, RECH
100 AN HhEE AR 77 SRS BIORYT, Zbh e K 2 (il R i o
AU 5T R S AR 7 o R
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SR S EMAIRE. ZXESEPREN, A
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N, SXTIEZARLE, ARG B RO A A A K
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ETb. B ESPIHERORFE B AL RE B AR AT X
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B2 hBT A K, 9 hi fefil; AEJEAEREA 2 )5 S fE v 2
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B, o, A6 nUih R s 7 AR R N9.32 g/L,
KGR TTER AR EE G N1 B, HA SR A R
i (taste active value, TAV) }16.68. FhH i " Hf5¢
FEWY, b XS R A e R KUK A 5 ) A 2K e H %
g BB ET s, Hd, MRS, BEE
WEMRIRA LGP R RGN, £4. —20,
—50 CHAMFN, Bl WU FE A BRI, 35 A1 XK A 5
R SOZ WG 2 . RHGRI I S 85 T2 K%
KRBT HEATBE ST, S5 RAEW], 240 HRE AL 5Tl xS i) i
%% T2 N %N 1E3.85 hy BIKEH1:3.5 (m/V) |
BHBIMNE03%; XFHEIRZA T T IR LR A
MR ERE IR TN Z R DL S % R AFE I — 2 2 kR
WIS, ARG R R TR 2 2 RS 1)
BEVRAEAL, X35 ) R 0T 72 X937 77 AE R 4 7
JAr o T R PRI R R i v 5 b i RS NS
i S B R AL T IR S AR, BRI, b
MR X i v R L R B A R R S B N 54.52%,
wim T EREER, b, fEBRINNEAR S EERS
HTAV KT 1; IMPREEBRTTRRELA, HAG BANTAVIZ &
T5-HR B FIGMP. 5K 81 SR A A M 4 8- B (gas
chromatography-mass spectrometry, GC-MS) i AR 75¢
A0 5 AR 5 ARG AL A /N 23 AR A 5 UL XU T
RCHIAR O, SRR, Jb R il RS RO RL 5 AR i I 22 S
Ry ttde B, oAb st 3Gk b ) 2 AR
14 Fp, RN ZEFAUEY32 M AUHE 55T 5
TNy BB AR 7R AU AT e FLBE A S AR
TS [1] it Fofr 355 ) PA) XU T s et e B Y AR o

EH DA BRI ST AT, Sk b S I X A IXUBR A 5 R A A
2 NARHE R VEBER D) I Rl 2 R & B e, B 2 2K
T X872, WA 5l I GC-MSHAR Al
X% 4 R IR 5T B R 2R o T A 3 Y R A R
RIS, " GC-IRE (GC-olfactometry, GC-O)
HARMGC-BF T HIGER AL G, i —Pue bl
XX 7 BVRFAEPE KR 5T, e Ah i mT 47 XUk 25 20 S5 A
T, FEREZIEGG T

5 ARG E B RPTR

AEHTHNG XS H A R/NE . FIBRAEIE . ERIE R
EWHARE. LRW. JEHER, BEH LM IT A A
FIRFRGEHE TAERITT &, b 5 i X i A 45 21 5 2 A
o H T, R b 5T X XS 5 A F T 2 S P AR AN A 9R B
HEEREOSST A [ it o 0 R I o ) B AN ] 7 A B0
JAUIA 22 S A T T

) 2 B S5 DOV 9 AN (8] 4] 37 05 2k AL i A 3 2R
WIS SN, SRR, OERAAET AL Rt sy & oh

BEMR IR . 2 ABRE IR & = TR LI,
IR e U AR B o 55 I S R B, AR R A
0.5 mg/kg V. Fi B4 0 i REAFG 35 7] 2 5 b 3T yel X0 B 3
BIE A A R i, LI READ 0 A R N ) AR A
MORTELF . ARSI R, BRI B K
A 2 R v BT R M B R A, T A R 40 AR R
FEbr e 2 R . RSO IR 5 0 g A aUxt b e
TG PR R RIS B ST S, S5 R BeR Uy
FEAK 7 AL i XS 1y = B e RE, BRI~ R L R
HAK5.49%; MFEHAMER LT ERBOINE, HA
R S A A R AR R R, AH R O 206 7 i
FAG 22 AN K o VBT AIF 56t S [] i A 408 2R 1) i
JRIATIRTC, 45K, Lt b5 S ey g . R B
XAELG, FEH RS, AL R E
50.18 g, EUEERE NG =3.72%, HLAE I A8 1%3.94%,
HEHEE, 3 MMM ENERER., ERRE. &
FouR g N RS RS B R E R EE RS &
® L, 3ANRMSERWINEER. 2 ABAENR S =
FORRIEE PPN B . IR A R B
AP EEAC A AR R R R SRR
RAEE, MEreHsEFRYREEEE e TR
(P<<0.05) , /=4y & &k 2% & T8~
Y (P<0.01) o ZEEMZETLLAE TR 2 5T H 2 Fh
HEH A HEE AR, XA RtG2 FiidE4 4
FEA PR T R S AT LR T, 15 2 FhECE AL
AR AR RIFMEA & EMEMT, EEe)
B BRABERE . A EbRAN, 2 MECEH A XS ENE
SR Z AARTEAE 225, BRI T AL st B
HEE S BRI, A 20T R NT3.2%, tAHA]
6% . SKUNE VI SR, XS IR R AL,
FR & 2 N R LR A, 10~16 dEEAR S &L
R PEE2.19%, EWILEN, A& EKE N,
PDHRARERGEHDAER S EMN47.85%~51.20%,
R N NRSR A FEE L FHEIER; i & 2 K
291.5 1%, JMHEEES ERIRLS5.5 . k815t 7t 4lifh
b 35 Vil X TE AN 7= B A Hp A ER 00 O B T R Bl A
B, TR RAE MR R K R P A . S5 R
R, A E P BEREMEIRTEAMA I K R I 7 KB K
(9.03%~20.70%) , X HRIEBARHR P RAEZ/EH,
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