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Analysis and Evaluation of Nutritional Composition in Liuyuan Chicken
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Abstract: In this paper, the nutritional composition of Liuyuan chicken, a local breed in Sandu Shui Autonomous County, was
analyzed to evaluate its nutritional value. The contents of water, ash, protein, crude fat, fatty acids, amino acids and vitamin in
the breast and thigh muscles of the chicken breed were measured. The results showed that Liuyuan chicken contained 68.97% water,
18.71% protein, 8.75% fat and 1.125% ash (all the values were on a fresh weight basis). A total of 17 amino acids were found,
including all the essential amino acids except tryptophan, which accounted for 35.81% of the total amino acids, 4 kinds of tasty
amino acids with a content of 641.46 mg/100 g of freeze-dried samples, and three limiting amino acids such as threonine, valine
and methionine. Unsaturated fatty acids were prominent in Liuyuan chicken, accounting for 65.7% of the total fatty acids. Oleic
acid and linoleic acid showed the highest content, reaching 32.99% and 20.14%, respectively. Liuyuan chicken exhibited higher
average contents of VD and VB than other breeds. In conclusion, Liuyuan chicken has outstanding nutritional value, good ease
of absorption by the human body and high palatability.
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Fig.1 Comparison of nutrient contents of Liuyuan chicken and
other breeds
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Table 1 Amino acid composition of Liuyuan chicken

mg/100g % T-Ff i

RN ERN REXS Ji 1A 23 % ) P REASIREY A8
RITERAR 2419 3701 3450 3687
B 2147 3356 3290 3297
A 715 952 820 958
HaEmR 1394 1269 874 1260
25 R 1689 1529 751 947
bty 1308 1880 1839 2045
piXNiv 731 1124 897 942
W% 1308 1347 1063 1312
i 2R 1111 1086 784 1020
Pik 2 R 803 926 691 710
SRR 1004 988 844 987
HER 745 1090 632 669
S aIR 1096 1160 950 1042
AR 1566 1684 1407 1491
KA 999 993 832 942
R 2005 1952 1858 1991
fearn 21246 25189 21234 23424
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Table 2 Amino acid scores of Liuyuan chicken

RER BB B B A% AR
s 0 0 w7 w7 i)

JEM 3905 098 6775 169 4833 121 5389 135 40
WA 5363 107 5955 119 4547 091 5646 113 50
wAM 398 114 657 188 3405 097 3827 1.09 35
FEEM 5855 146 6992 175 5119 128 5961 149 40
FEM 8365 12 10151 145 7581 108 853 122 70
m?“% 9.26 16 11567 193 8206 137 9451 158 60
LAY

WE® 1071 195 11766 214 10011 182 1139 207 55

AT B
IR oo 0s 776 119 4702 091 0196 109 30
ST
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Table 3 Free amino acid contents and taste characteristics in
Liuyuan chicken

Bk G W R FER 5 B (mg/100g TR )
et BRERE AMWMA AXREA BESK BESBRA
RITEAR 26.82 39.24 13.78 30.49
BRAR 68.28 75.63 51.53 73.57
fif R EHRR 21.86 12.70 16.56 12.60
R 46.15 60.24 36.16 55.85
B 163.11 187.81 118.03 172.51
RN e 58.07 70.24 40.13 62.45
KITERAR ™ 26.82 39.24 13.78 30.49
Ham 27.13 39.48 17.33 27.11
FiS pix7Ni dan 69.51 131.26 49.46 111.74
AR TR 27.34 19.29 18.83 17.97
o 37.11 35.90 28.01 32.21
B4 e 46.15 60.24 36.16 55.85
S 292.13 395.65 203.70 337.82
BEB 68.28 75.63 51.53 73.57
AT 19.97 15.25 14.21 13.93
St R 19.77 14.17 14.12 13.48
AR 21.86 12.70 16.56 12.60
RN 14.21 26.75 9.70 26.17
PR AR 69.51 131.26 49.46 111.74
ETEY v dand 27.34 19.29 18.83 17.97
KR 30.47 25.75 19.85 23.53
it 37.11 35.90 28.01 32.21
SRR 37.35 24.63 24,52 22.67
i8S 277.59 305.70 195.26 274.30
yemNicy 4.07 455 3.79 4.15
Ji% A R 26.93 17.22 17.88 15.48
oAt PyEaN 7, 269.11 95.76 231.23 118.64
S 300.11 117.53 252.90 138.27
0 PRI Y
LR B 804.15 708.06 607.09 662.04
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Table 4 Fatty acid composition of Liuyuan chicken

AT 15 2 1%

(=1 3 A A
RIS AR A WA e k)
HHERR(Cuea) 052 063 061 0.46 0.03
FFRAR (Crs0) 23.11 2589 2539 22.10 0.02
WA HEASER(Cuso) 10.19 9.38 7.44 10.65 0.05
JRlE FEARR(Can) 0.19 ND 0.54 0.19 0.08
Ml (C) 0.29 ND ND ND 0.05
FERTHER(Croa) 5.02 5.45 5.67 2.79 0.02
MR (Cue) 32.99 3718 4255 3573 0.06
T FR(Cs2) 20.14 1831 1382 275 0.07
At T JBRFR(Cues) 0.56 ND 0.82 042 0.06
Al RENMRR(Cos) 510 3.17 3.16 430 0.05
Wi AR Ca) 070 ND ND 0.62 0.07
YRR (Cog) 054 ND ND ND 05
TR (Cas)  0.65 ND ND ND 03

H: ND. KK H.
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Table 5 Vitamin composition of Liuyuan chicken

5 H BEASM A BESRRY AXSH  AXSHRR
VA/(RLE 5 mg/kg) 0.034 0.057 0.055 0.056
VE/(*E & mg/kg) 3.830 6.210 4.38 5.81

VD/(mg/kg) 0.044 0.046 0.043 0.065
VB/(Biill % mg/100g) 0.038 0.040 0.049 0.061
VB2/ (13 % mg/100g) 0.140 0.230 0.140 0.310

JiH [ & /(mg/100g) — — — —
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Table 6 Comparison of vitamin composition of Liuyuan chicken and
other breeds
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