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Basic Nutrients and Volatile Components of Spent Tibetan Hen Meat
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Abstract: This study aimed to compare the types and contents of basic nutrients and volatile substances in the meat of
600-day-old spent laying Tibetan hens with those in Sanhuang chicken and Baifeng silky fowl of similar ages. The results
showed that the protein content of the meat of spent laying hens was highest (18.95 g/100 g), which was significantly higher
than that of Baifeng silky fowl (17.00 g/100 g) (P < 0.05), but had no significant difference from that of Sanhuang chicken.
The moisture content of Baifeng silky fowl meat was highest (64.95 g/100 g), and the fat content was lowest (14.60 g/100 g).
The water content of Sanhuang chicken meat was lowest (58.75 g/100 g), and the fat content was highest (21.55 g/100 g).
A total of 76 volatile compounds were identified by solid phase microextraction combined with gas chromatography-mass
spectrometry (SPME-GC-MS) using internal standards, the major ones being aldehydes, alcohols, ketones and hydrocarbons.
Tibetan chicken meat had the largest number of volatile substances (65 versus 47 for Baifeng silky fowl meat and 60 for
Sanhuang chicken meat). The total content of volatile substances in Tibetan chicken meat (3 070.84 pg/kg) was lower than
that in Baifeng silky fowl meat but slightly higher than that in Sanhuang chicken meat. In terms of the types and contents of
volatile substances, the flavor of spent laying Tibetan hen meat was better than that of Sanhuang chicken meat.

Keywords: spent Tibetan hens; nutrient composition; volatile components; solid-phase microextraction combined with gas
chromatography-mass spectrometry
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Table3  Comparison of types and contents of main volatile components

in Tibetan chicken, Baifeng silky fowl and Sanhuang chicken meat
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