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SUMMARY
I. Title of the Project

A study on the economical production of broiler meat and handling for

preservation of fresh broiler meat.

II. Objective and Need for the Research
1. Objective
Economical production of broiler meat and prolongation of the
preservation time of fresh broiler meat.

2. Need
To make countermeasure for UR negotiations of world agricultural animal

product which forces forced to open our domestic market.

L. Contents and Scope of the Research
1. Contents
(D Economical production of broiler meat
@ Prolongation of the preservation time of fresh broiler meat
@ Development of new broler meat product

@ A research on the development of Japanese broiler industry

2. Scope of the Research
D The forwarding time and weight of broiler
@ The change of micro-organisms, rancidity and volatile basic nitrogen

during the preservation of broiler meat



® Production of smoked chicken
@ Production of broiler meat ham and sausage
® Panel test of broiler meat products

©® The broiler industry in Japan : production, handling, distribution and

consumption of broiler meat

V. Results and Suggestions for possible Applications
1. Procedures

O The experiment investigated live weignt, lean weight, edible part
weight, and abdominal fat of ©-wk~8-wk Arbor Acars breed to help
develop economic system for the production of broiler meat.

@ TBA and VBN values, change of micro-organisms at 0'C and 4'C  was
investigated through the experiment of storing time for the prolonged
preservation of produced fresh broiler meat

® Production of processed broiler meat and panel test

@ A basic information for exporting broiler meat from Korea to Japan, the
present status of import, export, consumption, production in Japan was

investigated.

2. Results
@D The average live weight of 6-wk and 8-wk sample broiler Arbor Acres is
1,895g and 2,810g, respectively.
The yearly gross income from 8-wk broiler is over 197 higher than that

from 6-wk’s when measured by live weight.



@ Lean weight of 8-wk broiler(1.144g) is produced more by over 55/ than
that of 6-wk’s (736g) and the cost price of lean weight product of 6-wk
broiler (1,738%W/kg) is higher than that of 8-wk’s(1,628W/kg)

@ The cost of producing edible 6-wk broiler (1,153W/kg) is higher by over
6/ than that of 8-wk (1,086W/kg) and for this reason production of 8-wk
broiler is more economical than 6-wk’s.

@ The effect of preservative K.sorbate and natural Grapefruit Seed
Extract(GSE-100) on the microbial change, TBA value, VBN value in
fresh poultry meat at 0C and 4C for 12 days are summarized as
follows.

- (Conventionally slaughtered fresh meat had strong off-flavor at the
third day inspite of being treated with K.sorbate.

- Fresh broiler meat from sanitary facilities and treated with
preservative(GSE-100) had 8 x10% CFU/g 1in Pseudomonas genus, (.5 in
TBA value , 30mg/7Z in VBN value at the 12th day at 0.

- Natural preservation(GSE-100) could be useful in retarding growth of
spoilage organism but the effect of K.sorbate was not profound on the
delay of broiler fresh meat shelf life.

® The production of chicken meat is on the rise recently but development
of processed goods using chicken meat is still elementary. Consumers
are supplied with spicy chicken these days and because it is fried in
0il, could be unhealthy and there may be a loss of nutrients during the

process. Hence new products of smoked-barbecued chicken, chicken meat



ham, and chicken meat sausage were developed in the laboratory in hope
tb supply more sanitary and tastier processed chicken meats. The result
of the panel test on taste, smoke-flavor, texture, chicken-smell, and
chicken-color was always favorable over the products currently on the
market and very promising for commercialization.

©® 0Of the Japanese Broiler industry, shipment of broiler 1s accomplished at
over 8 weeks and deboned meat 1s distributed and consumed. There 1s an
increasing tendency in production and consumption of special broiler
meat, JIDORI. Now, as Japanese broiler procudtion does not meet the
consumption, nearly three-hundred thousands tons of chicken meat 1s

imported and anticipated over five-hundred thousands in 10 years.

3. Suggestions
To increase domestic meat production and income for producers, and to
improve health of consumers, and to expand exports of broiler meat,
@® Effective production system of shipping out broilers at 8 weeks old
instead of 6 weeks should be considered
@ Continuous funding for research projects is in need to reduce abdominal
and depot fat which 1s increasing over time.
@ Systematic funding for research projects is necessary to expand exports
of chicken meat.
@ Enough funds and time should be given to make this specific research

complete so that detailed information from various specialists can be

integrated.
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Table 1. General chemical composition of feed

feed ME C.P. C.Fat C.Fiber C.Ash Ca P
kcal/kg % h /o s % (Total)i
Starter 3100 19.09 3.09 4.09 8.06 0.79 0.49
Finisher 3150 17.29 3.09 3.00 8.06 0.79 0.59

Table 2. Amino acid composition of protein on feed

Amino acid Starter Finisher
Aspartic acid .45 2.26
Threonine 0.84 0.90
Serine 0.59 0.88
Glutamic acid 5.38 4.28
Proline 1.03 1.14
Glycine 0.97 0.88
Alanine 1.12 1.12
Cystine 0.42 0.36
Valine 0.98 0.85
Methionine 0.39 0.35
Isoleucine 0.50 0.57
Leucine 1.21 1.17
Tyrosine 0.67 0.32
Phenylalanine 0.42 0.28
Histidine 0.56 0.26
Lysine 1.12 0.81
Arginine 1.24 0.86
19.89 17.29

Total
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Table 3. Body and carcass weights of 6-wk on broiler product

Maﬂie Female
B.W(g) C.W(g) J(B.W) B.W(g) C.W(g) Z(B.W)
2,117 1,387 65.52 1,730 1,208 69.81
1,965 1,340 68.19 1,750 1,187 67.83
1,993 1,361 68.29 1,800 1,233 68.50
2,025 1,399 69.09 1,812 1,252 69.09
1,990 1,339 67.29 1,800 1,238 68.78
2,015 1,380 68. 49 1,776 1,243 69.99
1,976 1,334 67.51 1,783 1,225 68.70
Ave. 2,012 1,363 67.76 1,779 1,227 68.96
S.D. £47 +24 +1.07 + 27 +21

+0.70
¥ C.W ¢ Carcass Weight

X B.W ¢ dey Weight



Table 4. Body and carcass weights of 7-wk on broiler product

Male

Female

B.W(g) C.W(g) Z(B.W) B.W(g) C.W(g) Z(B.W)
2,100 1,970  72.96 2,300 1,680 73.04
2,430 1,683  69.51 2,135 1,492 69.88
2,517 1,790  71.12 2,130 1,474  69.20
2,467 1,742  70.61 2,137 1,490 69.72
2,483 1,726 69.51 2,197 1,547 70.41
2,400 1,690 70.42 2,059 1,445 70.18
2,470 1,734  70.20 25150 1,505 70.00
Ave. 2,495 1,763  70.62 2,158 1,519 70.35
S.D. £80 +90 *1.10 +69 +72 +1.15
X B.W : Body Weight X C.W : Carcass Weight
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Table 5. Body and carcass weights of 8-wk on broiler product

Male Female
B.W(g) C.W(g) Z(B.W) B.W(g) C.W(g) Z(B.W)
3,250 2,500 76.92 2,810 2,160 76.87
3,000 2,073 09.10 2,954 1,732 o7.82
2,890 1,988 08.79 2,011 1,742 06.72
3,070 2,149 70.00 2,993 1,768 08.18
2,890 2,030 70.30 2,605 1,799 67.50
2,913 2,025 09.52 2,505 1,676 66.91
3,053 2,097 68.69 2,990 1,746 67.41
3,112 2,410 71.02 2,442 1,783 73.01
3,074 2,183 71.01 2,520 1,793 70.98
3,075 2,183 70.99 2,942 1,830 71.99
3,082 2,188 70.99 2,523 1,817 72.02
3,075 2,183 70.99 2,515 1,786 71.01
3,105 2,205 71.01 2,594 1,868 72.01
Ave. 3,047 2,195 10.72 2,575 1,808 70.19
S.D. £96 +123 £1.99 187 +112 X2.92

X B.W : Body Weight % C.W : Carcass Weight
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Table 6. Production of meat on 6wk broiler

Male Feméle
C.W(g) MW(g) Z(C.W) C.W(g) L.W(g) 7Z(C.W)
1,387 835 60.18 1,208 653 54.04
1,340 756 56.42 1,187 673 5.70
1,361 773 56.80 1,233 697 56.53
1,399 790 56.47 1,252 711 56.79
1,339 758 56.61 1,238 707 57.11
1,380 778 06.38 1,243 710 57.17
1,334 162, 57.172 1,225 697 56. 90
Ave. 1,363 779 57.15 1,227 693 56.46
S.D. *24 +26 +1.26 +21 +20

+1.01

- i, i e i _ _ ik

X L.W : Lean Weight

broiler?] JRE FHRES Table 6914 B9, 68iprld FMRAES & - F
2t2} 56.549 57.2/%H 2™, FHAES o - 22 693g9 7192 dARARY
7ol 86g(12.44) © A=,

THEKS FREI FHANES Table 7oA X9, KREHEY U HRES o
R 55.3%4, A 4T/ =2 YEXew, FMRES 4R 840g, TR Boge=, AR
Ho}h o] 125g(157) o AAH .

broiler 8l fAN*E= FANE S Table 8o WUeltt. KPWE U@ 84
kel MAEL ¢ -5 47 57.5/¢ 58.2%%, 0.7.71F 3] =ud. KHE
> -4 27} 1,037g9 1,251ge R dAEY Ao 214g(207) H F7HE S
of.

6l 8Eme] MUES 1 LERSES vasty Hy, RERY Wi F
AELS - 5 47 174 8lllwel o =, 4D HRES 6@l T 8H
oA - 4 72} 344g} 47287 B AAEAon, o - oL 6HEKE T 8
WEol A 557014 408g°] o AE Aox: YE NG,




Table 7. Production of meat on 7-wk broiler

Male Female

C.W(g) L.W(g) Z(C.W) C.W(g) L.W(g) Z(C.W)
1,970 984 49.95 1,680 903 53.75
1,689 951 56. 31 1,492 845 h6.64
1,790 9393 55.47 1,474 806 54.68
1,742 970 55.68 1,490 820 55.03
1,726 947 54,87 1,547 865 55.91
1,690 933 55.21 1,445 801 55.43
1,734 976 56.29 1,505 840 55.81

Ave. 1,763 965 54.73 1,519 840 55.32
S.D. %80 +20 +2.05 +72 +33 +(.82

Table 3. Production of meat on 8-wk broiler
Male Female
C.W(g) L.W(g) %(C.W) C.W(g)  L.W(g) %(C.W)
2,500 1,366 54.64 2,160 1,166 53.98
2,073 1,281 61.79 1,732 1,047 60. 45
1,988 1,202 60. 46 1,742 1,032 59.24
2,149 1,374 63.94 1,768 1,076 60.86
2,036 1,274 62.57 1,799 1,117 62.09
2,025 1,249 61.68 1,676 992 59.19
2,097 1,315 62.71 1,746 1,053 60.31
4,210 1,222 55.29 1,783 979 54.9]
2,183 1,190 h4.51 1,793 990 55.21
4,183 1,189 b4, 47 1,830 1,016 55.52
2,188 1,195 54.64 1,817 1,001 55.09
4,183 1,190 54.51 1,786 977 54.70
2,205 1,211 54,92 1,868 1,039 H5. 62
Ave. 2,155 1,251 58.16 1,808 1,037 Y
+64

S.D. 123

+3.81 +112 154 +2.78




Table 9. Overall edible meat weight of 6-wk on broiler product

_ﬁ;le Female

1,340 1,171 87.39 1,187 1,040 87.62
1,361 1,196 87.88 1,233 1,082 87.75
1,399 1,228 87.78 1,252 1,115 89.06
1,339 1,178 87.98 1,238 1,084 87.56
1,380 1,195 86.59 1,243 1,102 83.66
1,334 1,185 88.83 1,225 1,088 88.82

Ave. 1.359  1.192  87.74  1.230  1.085  88.25
S.D. +24 +18  40.67 +21 +23  +0.62

% C.W : Carcass Weight % E.M.W : Edible Meat Weight

broiler& A2d uw felvetoses JAwhE A estd E3 50 &
S AR FI3EHI UM Y 2dd Eol94 broilerdtiiel ¥dEEH K
e f53 &2n7 soldd wal B3 del o] AFHoE AW Ao
AgEd., aa 2Efc uA BELMHESE FEE XFE #EujH ok
st=dl, AAFoAE Ui BRSESe /h ZREH FEHI ey, ofF
St A AR Y3 oA gt AAEHA e AAoIH.

Table 994l broiler& MHEAME SIHE wd &2 & 5 3= WA,
skin, ERIEHs, 18]35 liver, hart, gizzards UAFE 3 Hpye nf/HEHE
& ¢- 5 d2 JeEdd., 68k broilerg A 3HE 9ol AfgEES & -
T 4z F7 1,085g34 1,192g2. 2, EEAHA o ¥&S & - F71 tde] ¢
8872 Yelwt. - o Uid n_ $£3Ho] AA vIste oF 107 A= =
t}.



Table 10. Overall edible weight of 8-wk on broiler product

Male Female
C.W(g) E.M.W(g) Z(C.W) C.W(g) E.M.W(g) Z(C.W)
2,500 2,012 80. 48 2,160 1,676 77.59
2,073 1,941 93.63 1,732 1,002 92.49
1,988 1,827 91.90 1,742 1,593 91.45
2,149 2,062 9c.95 1,768 1,040 92.76
2,030 1,921 94.35 1,799 1,706 94.83
4,025 1,895 93.53 1,676 1,519 90.63
2,097 1,986 94.71 1,746 1,617 92.61
2,210 1,961 88.73 1,783 1,587 89.01
2,183 1,917 87.81 1,793 1,601 89.29
2,183 1,915 87.72 1,830 1,646 89.95
2,188 1,926 88.03 1,817 1,623 89. 32
2,183 1,916 871.77 1,786 1,586 38.80

2,205 1,951 83.43 1,808 1,676 89.72

Ave. 2,155 1,941 90.24 1,808 1,621 89.88
S.D. +£123 +55 +4.10 +112 + 47 +3.96

X C.W : Carcass Weight % E.M.W : Edible Meat Weight

Table 102 8#ks<el broiler& A 2ldle MEELHE SIAES doj ¢- 8 A\
NEE @l Ut ¥&E& Yegdd., TRERS 4 -5 44 7 1,621g
2 1,%41ge = vdeEldon, Kol dd v&E 4- 4+ F3] oF 90/l &
- o 9j&L FH o vl 7o) 320g(207) AE © AAH Ho=R UEY
T},

IRENES 68l 23 8dine] A& vmste B4, 6Hie] &- 5 3
o HRRNHEE 1,139 ylstd 8l V7 TREREELS 1,781go2 UEWO
o, 63Eipol vlsto] 8EilmolAl 642g(56/) o] o AAtH Re =R gy,

broiler4tde] Wgste] o] wetAl broilerd] AALE @iFEHA] 7|&9 F4
o5 Hzat AlAsta Y. add, ¥ AlFo] 5713 wel MEREERhel &
Lal, wetA EFRERES 715+ A% sl



Table 11. Abdominal fat weight of 6-wk on broiler meat product

Male Female

C.W(g) A.F.W(g) %ZC.W)  C.W(g) A.F.W(g) %(C.W)
1,340 34 2.54 1,187 38 3.20
1,361 34 2.50 1,233 41 3.33
1,399 37 2.64 1,252 42 3.35
1,339 34 2.54 1,238 38 3.07
1,380 36 2.61 1,243 39 3.14
1,334 34 .55 1,225 40 3.27
Ave. 1.359 35 2.56 1,230 A0 3.23
S.D. #24 1.2 +0.05 +21  +1.5  +0.10

A —. o . . i e = N ——a e e R e N

X A F W : Abdominal Fat Welght x C W Carcass Weight

AWt o2 AnzEL ARAFAHY o4z AsA gy AAE 7|93
517 e, 53] HERERS 3= BiEnHd o =AE5E EYxoAn,
Table 3,108 AIRWEENAE A= FEuRFHA &34 |4,

Table 11& 6#iwAl el HIEMRENES JYeld Zold. < - o BEHEERS 3
o 40g3} 35g o= KWEHE WA 3.2349 2.567 2 YENEY., EF 6EER
U4 AFE TR wste] 5g(0.74) BE7I ¥ oMY,

Tabl-12. Abdominal fat weight of 7-wk on broiler meat product

Male Female
C.W(g) A.F.W(g) Z(C.W) C.W(g) A.F.W(g) Z(C.W)
1,689 12 4,26 1,492 71 4.76
1,790 o4 3.58 1,474 38 5.97
1,742 71 4,08 1,490 116 7.79
1,726 61 3.93 1,547 77 4,98
1,690 H3 3.43 1,445 83 5.74
1,734 T4 4,27 1,505 S0 5.98
Ave. 1,729 67 3.86 1,492 88 5.87
S.D. i34 6 +0.35 +31 i14 +(.98

% A.F.V : Abdominal Fat Welght % C.V : Carcass Weight



Table 12+ 7THiwel & - 8 HEEEHES BEEREY 98 2 ¥9&E& 4y
W, <Ao] Pt 88g o2 FEHE <F 5.979 v[E&E UHJYI e, R
< BT 67ge 2 EiREHY tiSie] 3.979 ¥&E YEHY.

o -8 vad] vy 4Fe] FRKRY 21g(317) © WS HEREE 7HA1
At} 6k B HEPEfERE 37.5g9) wistd THEKeolAl< 40.08(10.77) o &
7td AeE UERNY.

Table 13. Abdominal fat weight of 8-wk on broiler meat product

Male Female
C.W(g) A.F.W(g) Z(C.W) C.W(g) A.F.W(g) Z(C.W)
2,500 102 4.08 2,160 123 5.69
2,073 85 4,10 1,732 104 6.00
1,988 83 4.18 1,742 106 6.08
2,149 105 4.89 1,768 104 5.88
2,036 96 4,72 1,799 115 6.39
2,025 83 4,10 1,676 96 5.73
2,097 88 4,20 1,746 108 6.19
2,210 71 3.21 1,783 79 4.43
44183 70 3.21 1,793 80 4.46
2,183 71 3.25 1,830 81 4.43
2,188 T2 3.29 1,817 81 4.46
2,183 71 3.25 1,786 80 4.48
2,205 71 3.22 1,868 81 4.34
Ave. 2,155 82 3.82 1,808 95 5.27
S.D. +123 +6 +0.59 +112 +10 +0.8

i,

% A.F.W : Abdominal Fat Weight 3¢ C.W : Carcass Weight

£ A9 mERERY Sl RS o - 8 BEEERRES SRERE
e BPEEN&S Table 1391 vebdd. <& - o BHEEEHES 22 95
3222 UEiRoen], KREEY i -9 42 5.3/ 2 3.8/2] vl&olg
o, A niste] Aol °F 13g(154) 71 ¥ F71% HNe2 e,



¢ ¥ oElipls lEElEh S & - & BaFFL 37.5g°1a, 8&R B WIERS
T2 88.5go.2 8 6wl BEREEDIEY 53 136/44Y © S71@ 5lgol
o WY,

Table 11~Table 139 YEld wviet Ao gimdsel =oidol wet fEREIRRS
®Hel 943 5719 ¢ & UUH.

Table 14. Breast Meat weight of 6-wk on broiler meat product

L e ey ey e ey e e e ey s S

Male Female
C.W(g) B.M.W(g) Z(C.W) C.W(g) B.M.W(g) Z(C.W)
1,340 288 21.5 1,187 207 22.5
1,301 297 21.8 1,233 264 21.4
1,399 311 20 . 2 1,252 261 20.8
1,339 295 22.0 1,238 207 21.0
1,380 302 21.9 1,243 216 22 .2
1,334 299 22.4 1,225 263 21.5
Ave. 1,359 299 22.0 1,230 2606 21.7
S.D. *24 +7 +0.29 +21 +5 +(0.55

T Ay S,

T>:_<;B__.I‘LJ|I : Breast Meat Weight X C.W : (Carcass Weigl-l_i

Table 15. Breast Meat weight of 8-wk on broiler meat product

allial — il il

sy S e .

Male Female
C.W(g) B.M.W(g) Z(C.W) C.W(g) B.M.W(g) J(C.W)
4,210 484 21.9 1,783 398 22 .3
2,183 475 21.8 1,793 399 22.3
2,183 477 21.9 1,830 4077 22..2
2,138 478 21.8 1,817 396 21.1
2,183 475 21.8 1,786 335 22.1
2,205 481 21.8 1,808 414 20.. 2
Ave. 2,192 478 2]1.8 1,813 402, 22.0
S.D. *11 +3 +0.05 + 30 +7 +0.42

L TR SFEEEREEE PV S—— 1

X B.M.W ¢ Breast Meat Weight 3 (C.W : Cgrcé_s:,s aei-ght



Table 14,15+ broilerly o4 71 v#A dujE = 7IsKHE 6H K 8#
e - FEE R3] UeEA Aot  Table 1494 E= wiel o] 6¥
Al AL JIEHEBLS 261g~2T6gLo 2, FAFFTH 206gelil, KRl o v&
L& 21.7%°190ck. 79 JIEHE-S 288g~3llge 2 Pl ¥ u|&-& 22/ 0]
i, FAFHFL 299z 8 VEIGTY.

SH Al AR JISHEL 39b53~414geldl o™, HEA U v|&& 22.04%
BAFTHFL 402g°10t. T JIEHELS 475g~484goll e, EEWO U®
&L 21.872 BRFFE 478g0 2 e,

cHEinT 8Hkwe SRS vlmste B, dFoA = 6ol vste 8
iBolA 136g(5172) © AA=Esey, A4 179g(607%) o AA4dE Aesr 4y
E}wtti. Table 16,172 BB ¥ 383 Y48 AL fiFHl8, 78, EHINStH
oJ FEN<S| 6Ea SHme - TH dIoly,

oS MRS HS gl 241g~256g 2 FF 250gel, AN tld vl &
& 20.312 JYElwt, £33 261g~2828 22 FF 274geld, FWOl d¥# vl&
£ 20.2/,2 XA} AU

Table 16. Leg meat weight of ©6-wk on broiler meat product

Male Female
C.W(g) L.M.W(g) JZ(C.W) C.W(g) L.M.W(g) Z(C.W)
1,340 201 19.5 1,187 248 20.9
1,361 ol 20 1,233 ASY 20.4
1,399 219 19.9 1,252 248 19.8
1,339 11 20.2 1,238 241 19.5
1,380 282, 20.4 1,243 ASY: 20. 4
1,334 2380 Al 1,245 Db 20.9
Ave. 1,359 214 20.2 1,230 25() 20.3
S.D. X24 +7  X0.46 +71 +5 +().52

X L.M.W ¢ Leg meat Weight- % C.W : Carcass Weight



olo] wksle] Table 17014 =¥l 8Hiel AR FHNZFT T 349g~366g ) i
F3o BMAZT T 431~438g2 2, 439 F7L 357g, £HL B4go|AAtt. 7
B di v&E - 5 42 19.7/9 19.8/ 2 YEkd. 6kl v ¢
Ao A4 107g(43%) o Ait=Eglon, +RL 160g(581) ¥ AAH Aer ey
ot

Table 17. Leg Meat weight of 8-wk on broiler meat product

Male Female
C.W(g) L.M.W(g) 7Z(C.W) C.W(g) L.M.W(g) JZ(C.W)
2,210 438 19.8 1,783 351 19.7
2,183 432 19.8 1,793 358 20
2,183 431 19.7 1,830 361 19.7
2,188 434 19.8 1,817 359 19.8
2,183 433 19.8 1,786 349 19.5
2,205 437 19.8 1,868 366 19.6
Ave. 2,192 434 19.8 1,813 357 19.7
S.D. 11 +3 +0.04 + 30 +06 +0.16

% L.M.W : Leg Meat Weight 3 C.W : Carcass Weight



3. Broiler W MK &4
Table 18. Standard price applied to productivity of broiler

wilalenl

Ttem 1989 1990 Average  Unit
1.Broiler price 964 951 958 W/kg
2.Chick price 354 435 395 W/chick

3.Starter price  265.19  267.35  266.27  W¥/kg
4.Finisher price  254.41  256.57 255.49  W¥/kg

% The applied Price is averaged each years

broiler g4t A A4 & wlmslz] $J% 72282 317 $38te 19894 =
1990 el AR broilerel HEKR £#8E kgT 71E8E& XAlsta, AMEK ol
7td 3 A - 37 AR kgF 718 & XA}Slo] Table 189 Y et

Hote| S F 3954€¢ olgli, AIAIRS FUAIRS kgF 7HEHL 7
266.27-Y¥ 3 255.49-¢9olqlen|, broilerd AAF kgT Vulr7}H 2 958Y o2 of
& broilerg4te] ZAAdnjae] 2-8351%h

Table 19. Growth rate, feed intake and Feeding time
1n a year by week age on broiler feeding

Week
e 6 7 8
Growth Rate(}) 97.82 96.64 96.41
Starter(g) 1.615 1.615 1.615
Finisher(g) 1.815 2.947 4,181

F.T.Y 5.21 4.74 4,35
X F.T.Y : Feeding Time in a Year

Table 192 6,7,8# M2l EMFE(EFE)HA A - 7] ARHAE, A58 E&
a3 £ ARS3SE YEld Ao R, starterv 0~4#E 5 o] HAHF
Ao g Ugyen, FI7IXEE 4 d@ip7tA AHYE FE& THEHY. AlRA S
= 7 dme] & ARAIATES 4 Eine £gEeE Y gold. 2la £
FEATc ddEddd Z #Hiwhl d3intd 4F@e KBHE 7Hibsto El BE
W& L2 FAsglt. Table 183 @A broiler 4o A4 nlso] 383}
A ot

o0 —



Table 20. Cost of broiler production
by week age on broiler feeding in a year

— L

Week
e Te 7 e
Chick Price 395 395 395 1989~1990
Starter 430 430 430 0-wk~4-wk cost
Finisher 454 454 454 5-wk~b-wk cost
7-wk Finisher — 280 280 T-wk cost
8-wk Finisher S — 304 8-wk cost
Sub Total/time 1,279 1,559 1,863 cost/time/chick
F.T.Y 5.21 4.74 4.35
Total 6,662 71,385 8,100 Sub Total F.T.Y

— —— — — - —— N A —— — T —— —— A e P ——

3 F.T:Y : Feeding Time in a Year
¥ 06~8 week was applied growth rate by week age
broiler g44tu] {AHE 6,7,8HipH|=E 3t Table 200 Yeblicy. “Holel#k
3 A7|AMR¥ = tho] 3959 30YeE AAEHG o, 6,7,88H FI|AIRY]
g 7139 @2 638 1,279¢, 7 1,559 aea 8#7F 1,863 E Hole]E 4l
Fatod Hif 6,7,.88Mme F¥ES fidsted UdFu|do2 7 Zojtt. o749
Hiph] £ BIERTE I8 Zo] £ YN 2 682 6,6629, THEw 7,385
4, 8#ip-S 8,100¢¥°] =HUY.

broiler®&FEE 6,7 12 3E@RHIE £ FENE 9 T LRESN HEE
& fAEste] Table 219 UYEdY. 6#liwe & -+ B35 £ EHBHES 3,658k
oj51, 7T#i< 10,658kg, 8Fks= 11,785kgelsitt. of7]o) Table 189} ‘e
1989\, 1990d% broilerd:§8EH Wvli7tHe] FA x|l kgd 958He = HASIG
& mo] ddzte MRS B9 68k 9,2524, 7Eike 10,2109, 848k 11,291
d4e 2 JyeEgd. ol ¥ Fi] #Himhl HGE A4 Table 209 WEd T u|-&
€ HARFIE At 2 v&& B, 6Eliwol v st 78wl A= 235-9(97) 4
8@ kol A= 600(23%)¥el o W7l "o 6@igolA &stste ARG 7,88 G
dl Aol M7t il 5ol 2 AR YEd.



Table 21. Gross live weight and income
by week age in a year on broiler feeding

Item 6——-—-——-—-—-——21—?-%-1-( 3 Refer
(DAverage weight(g) 1,895 2,327 2,810 Male - Female
@Gross weight(g) 9,658 10,658 11,785 ®x GR & F.T.Y
SGross income 9,252 10,210 11,291 @x priceW/kg
@Proportion(%) 100 109(235) 123(600) Standard 6-wk

% G.R : Growth Rate  F.T.Y : Feeding Time in a Year

Table 22. Prime cost of broiler meat productivity
by week age 1n a year

Item - _Week Refer

b 7 3
Lean W(g) 736 902 1,144 AVE/VWeek
G.L.W(g) 3,833 4,278 4,976 In a year
P.C/kg 1,738 1,727 1,628 Unit W
Propertion Y% 107 1067 100
¥ P.C ¢ Prime Cost ¥ G.L.W ¢ Gross Lean Weight

¥ Gross lean weight was calculated by each week age growth rate

broiler7RNS 6,7,8 iR £l WAFH kgF A& @AL3lo] Table 22
o YElWlt. 68wl broilerff £l & BAFLS 3,833kg, 7HiMw 4,278kg,
&M 4,97ckge = e, o] gEE Table 189 UE W £ #AlgH] & A
Abvjol oy &AM S W, 68 broilerzdRN kg@d AAtv|= 1,738, 7THE-S
1,727 9, 8¥iwS 1,628¥ 22 YEWT,

broiler7rnkl kg AAtvIE #Hiwp|= vlaisted BA, 8Fipol vt 7THip-S
99¢(67) el o s=don, 6w broilerinpyE A4itst=dl kg3 1109¥(7%) ol
o =7 YERY.

broiler i} A4t 4 EERE DS doj2 A[REPH T FH TREBH

kged AAn|E #AEsto] Table 239 YEldt. 6¥ins AJ2HBA £/ 3 A4
T2 5,777kgolw|, 7##p-E 6,316kg, 8HMS 7,450kg e & A Heo] A4t
},



Table 23. Prime cost of broiler edible meat production
by week age in a year on broiler feeding

Week
Item - " _fi Refer
E.M.W(g) 1,134 1,379 1,783 A Time
E.M.W(g) 5,777 6,316 7,459 GR Yearly
P.C/kg 1,153 1,169 1,086
Propertion 1067, 1087, 1007
(67) (83)

X E.M.W : Edible Meat Weight

¥ P.C : Prime Cost X ( ) : different prime cost

¥ Yearly edible meat weight was producted by each years growth rate
and feeding time in a year

Table 239 Yebd £ HiwH| broiler & A4tul< Hwyl TTERNES {4l
3t3le u kg AAvl= 6ERS 1,153, 7THEKR 1,1699, 8 1,086z
YEtgt. ol&& HRNE vndtd Ry, 68 THES SEiwl vdte 6]
o 871 © S71% 673} 83¢o] 8dimel AAu]o WSl T £8 Hd.



4. E %

19899 % H¥ 199147t dadJAHS HHA sHHPRAA ZALE FAL
& Ry 6HEE FFol 98.8/, THEw ol 98.2/2 UeH. FHIUS(1988)
o] 5% % broiler® PEWNEE) BERSAA= 68k 97.5, THiw 96.0, 8Hik
95.3, 9y 94.29] Arbor Acres Fif#cltt. S5EF BT MiE-S> 68w 98.5, 88
i 96.95 & AddA yEd @t ZAE #el . broilerdbd oAl Bz
o & ¥F& A U= Zo] FMERA 53] Hmdlehre 47F¥e] g
31 gmib#®o] Folof Wimol F71¥ Aot

L-eglviet o FAH (1989, 1990, 1991) B3 AT HA LA Hjt 6,7H
e FAE4E HER AL FTH3ARY 6HipRe Harl viste TERER Herol
A mie]d oF 18771 © AAZU AR HIusigd.

2 =89 YvEhd uieiztol 6lllpiy Hify WRch. 8@dpdA M o 48
HolA = A3 NA 4579 R NA 517, B 48/el %ol ¢ &35t € F U
BN A= BRELS 68 viste -+ 7 5327 o &dov HE
o A& o¥liol v o 8HiANA 55771 ©f A4HE Zeolth. broilerg A
2l ¥ Bl FFoAE 6HEimol vlste @A 56U H & BAE&E YE
Wt

53] e MNEEY RNEEL 6Hisl visted e 567, B 517
7} o S71% Zo] 8wl AAatgold.

= 44 YEd 6l 8l MR AA4HE FHSId B W BE
oA 507014 SIS WYLl w3,

IR tE o 4] =A% vl broiler& H#[E& S8l HBIEHA stE& =9 £H 4
Fipd Zlsd HESTA FEES Aedstd, Hotegl daEd giful &S Ad
WS Ao w @EA cdpEctds THEIpA 8@l A 97 2347 o F71%
Wied =Y 71 U3, BELE 31S o) broilerye £Fig& F3 A4t
T3 oo EE WEAEKS g 2 AAZ YERTL

o4 —




53] YAZAUE duisiA GSBoRe h T3 @ o9 R REe A|1FH
Ao njgddt. BHRFHIE HEHKE A vk e 453 FAAA
HearHinS 78welsd oy THA o4k AZFFd njEsiitta BusR
. (f8% 1987)

ueta 2 AatoljAl Y E viel ol broilerE HFHAIRF BAAdol 713
T 8RS 2 98 THs ¥ 9 S#iwolA HEsts Aol 713 §
Tial 24, broiler #&e] HEHES ZA4, 718 Ao A A7 g
g A& HY

1) tHegHiwat 78 A)/8

A11(1988) 52 1981dx 3¢ 8637t A SEER ik WA AlesEx 3)
= 5832 F8 broilerg& 7tAa ol&eo] JHllim7t Ao ERENS BESIH 2
vl HF ol 3ojAl= Cob7l 3.11kgo 2 AY w3 L LEfEHNA 4R F
EAA g Y. BlEAEdA~ TRL BH, 4RL R v
&o] w3, IR (ERAA: d3le]l #3ARY WdYa & A & A7
Aol A/ Zioz g, o|od FERME W broiler A4 dd A
71 2 RRe] AT LA #USA d4EH A, (WS 1982, Hibe
1986, KW 1985)

broiler BiFEs7tel Woiel AR Aol 8 & UESF XFH(1990) 5=
broiler BLAIfE<] Hubbard, Ross, Norin 502( HAS( R #8), Cob, Arbor Acrese} 5
mERS 7HA5L, SRtESE AR BhRAERRS 9EkR(63HKR 7HA st
o, 4ffEHc] Ad & Zo] Hubbardi o, fiiff@Eae] FEE ¢AHNUATL
Lig=

o FAH I (1988) oA AAIT WHER(107] &F) HMHEES & Hd Arbor
Acres 3| 6wt 7THlwolA 718 LfEEHo| ol 107 &F JTA KXY 8/~10%
7t A YEdd,

o5



drig(Kondo 1983) 52 A& BIEEHES HiaHIRES HER v £ <
F% AL 3.3m2F A&UE 4omie]o 58HMm Hifir, BERiol< Al #Hd <= #A
flo] 45HEE M7t Aol stglon, FHier BKIHAGIEE 1984) = 8HE
4QHIw HAE7T felstden 443d FoA BEHEZE 718 i@kl sddx
3t Y.

fEm(1988) 52 HAlIZIE ¢ - o+ BTAF 2.5kg €3S -2 MR
WolAl F2 AAlsta = 63HR W W3S vaHdER vl 63Hin Bu=
56 Himoll Al Bak¥E HERe] ¢33 da sidt. oA dA4L{H =3
§7tA] o] 2 FHEEIA FolA7] WEolH & dAFZdaet AX|st= Zo|t,

f8W(1987) 5 broiler] HiRFHIEZ 714 A& HR#RE HEHR
& AR v} 3.3m2 3 M fuRfkel $3k9 BIEMRR-S CPolAl= HlBE 197,
filcrlH 16791, MEOIA = 2+ A]7)17} 25 3,300kcal/kgelslsi HESEK-S o&
A Z17F TRl ey AFo] AlAtdRYg dton fufsiolA= 88kEolA A
d IR $AG9a sHY. ol AL FElE Tt 4 kv s Ak
I HEHwE FU8t Ao =4, fiMiiEge] 715540 s, B 7
A2 gIRMGE7Iesd HEAAE 33sts, broiler AHS571e] g9 AA S
& 7]817] S8ty HAS broiler 4R uMiuge] HRE HBWHBAT, BA
ERZTBIT B 2AQTAY TEoE HEREBe A Bud A(PNS
1984, #ffs 1985,a.b.c., FHHS UPE 1984,a.b., FHH< LpE 1985, HHS
1985,a.b.) ol ATt oo} Qlon 2 Ao Z23 SEE A3 YT
t oo $8740] k. 223 HEFEEY SA4d e A sMRa W
MRS 99sly] Aste) Hiff(Nakamura 1988) So] AlA|3d Ao] o5t 133
HBRS 3 d2 sc GRS 1~98k 81F 3loA CPE FEH, BEH
17.37%, BOH, £H, FH= 16.07, ER2= 2EKERE 3,300kcal/kgolitia #
t}.




71 MR W& 33 Hardine YEI 7.68kk, BREH 8.08ik, 7
B} $447] 8.1#@Mweoletal broilere] FAtAloln HARS 3Hdd I/MH(ERE,
HUKUCKA, HBA) FAAAAFe] T2 Haold,

oL ¥ A7 8¥in HiFHERT AL YN AR AAFFHo = &
el A AuE ddists 7H A3 broilerd] AL 8EEmololor ¥
t}.

2) BEEERRRGS] EAH HA

Table 119 638w & - + B HBIEHTEL 37go AUA ke Table 139
gHlEe - B HWHIEHES 2.5¥1 ol F718td . A broilere Mg
Hi& &u|zpEo] o]&31A ¥ B5F welar 9le] broiler Aol AU HAA
U &EAE ¥ Y. EEEEN ¥ SRENS BMAAALY d8¥ 8He] g
¥ 8ol Julzta 8 4 it

& o] oA broilerd] HiFE7IeY FFLoE Aitde] VASA Frige o
2} broilere] B#Efl - KE{L7T ol F X qlch, wbd KEREAN feHFe BFEM
(Lin 1981) o2 &3t 71x|7F @oj A . WMol EKEHAIELEA AnE
FAA17171 SleliA= old @ dFddo] "Hasit, F [EHERES JAA7)
7} #1% 7l<=(AKIBAS 1986, 1987)c] €A%t Zolg,

KEF(1989) 52 BiEZE<o {4 Energy(ME) & Eolv A MHEHE(C.P)
TS wol=(LAN 1985) Rl o3 MFEAN HEife &Rl #da~c =, (PEF
€ ol Wt BAY E4o] FAHEY] g, K¥(1991c) 5 AAZY &4E&
4 5 e ¥ AHASY] Ssto 5ol ¥+ 8¥im7iA ] @ife] ME, CPE W34
A HEEA B JdAade AAEE AESNY. HE] MESEo] wolAw
SAFE wolAY g HAZFL o pAAYI F3a, (PE =XE&E 9 3
< SAHUY A4S FEEV dHa g

— 7




IZATS5(1991)-& Salinomycin 60mg/kg X33 FR S ({3 A3 JAAA 7}
=5 lHo] =4 YEgwri s,

Leeson, (1984a) 3 Woodwards(1988) 2 Birginiamycin 1e]31 IZAT(1990) T %=
of 27} A antibiotics(HiEYES) € broilerd A AHRAE o BH o HoREY
f¥e] F7tETa Husta Q.

AKIBA(1987) G -& broilerdl sloiA [EEEHE FERHS sty MmiE(plasma)
corticosterone w59 ASoln, alfalfa meal =L [rigEES sugl

diisopropyl 1.3-dithiolan-2-ylidenemalonate(NKK-100)< #4E+= broiler< J§
el A= gl BFER d3lA JAAHez ZLJir= AL PR3
t}.

W] FEIEMS #AE full-fat flax seed E3= 1379 flax(GHjk)meal &
MiBElRs ¥R SHA carcass fateo] ZA 3 tia v, (AJUYAHS 1991).

a5 HEe KRS MR gES e Eif¥EY 2sieq WadEta g
% tt. (Hulans: 1989, Alao and Balnavei 1984. Phetteplace and Watkins:1989)

Diambra<®} McCartney(1985) = 9~15/ &HEZH BHEE B2 Hol 12~18]
EHEZE BHEE 29 g2 dAsHA fEij#Ee] 571 st va 3t o4
3| CPEFel S71¥ ¢ [EiiERS Zdadogs Ao,

Bt o Lysine®l %ol 0.85~1.05/% 7} HAS w BB A& breast
meat®] WX Fristn EMIEHS Z4%d. ( Moran and Bilgili 1990, Acar
s 1991) 51 %,

AR5 (1985) & broiler& #HiEE S GS+ES THiIYH (PRZFE &3
i, =< MEs Jdiel= A o3, agla #igiEe] ol A7]E 92 & 75
(s&F: KANEKO 1986, 1987) HEEA IENiEHEEL #o@ o st



EJ} HF5(1988) ®mHEHBIH ME A7 & 6~9HIK2E vl S o, B
Yi&EiEl; 2 wmYtisliE R BEREA BiERASASE A= da KHEN
i ERBELS JITTos= CP 18/~ ME 2,900kcal/kg7t AU o] A3},
HAYRAAHE TELIG HEAR Alojdl= 2o]& & 5 /st .

HAREE&(1991) 71 SET BAZTAMA XA B3Ao o3le HEBEKRRE
Gt A 7IE HBAIHE 7S broilere] AA3 o] ByEO BT 4413
oA 1~48kn 2] B F < protein@FE& Jla(167) 2 o4l 4~68k(23%)
E= 6~8¥w(18/) o CPRFE FelH B o|84do] A+ssti, uwetA g
ol Ao Jlesin ZHA A HA Aite] € £ sUda .

=3 BEREA B BEe BEfdE & #A7 U3 EENEILe a8
SRS EEl Ast=glon, [FIHEES Adstyl AsiAE 4~68mES
FVFEE =2 Ao FLo3iYa 3G,

151 KRR 257b9) Feather meal 350l o} 3] gio]l &80 7MA=], 4~
oMl RGN CPRFE elu A 2537 feather meal & N3 CP &
& =H1E 9 @B 71E5S9 skind ol T, YolrtA SHEiRRFY BEREN
EFERE A¥ 71 UG

skinZol= Helii® ol 4070 &% 1987, #% 1990) ZFHE Us AL
4@ o feather meal 2 FHNS ko] &1 HEPERERTC ZaHY, dH7|H<
AEE& ML @d= XA dANSY addeta B 5 Q.

alfalfa meal & #ESIn CPRRS & WHASH=E ZAd JAAE 8HIBE
BEEA Bglihel #astz, 7% ARFFo] HEMUA Tdaste wd, HARI
¥o| 453l Zo] WA s1FA broilerly A4tol %3t 4.

=3 JEHIRR esteriqBiol o34k 8Hiprel MUl 1A= o EIsHHL
of AL Budta gt}




broiler7} 1g9 i< BREYC) ZFFEst7) 98] Av)%¥ 3= Energy+ MEE MBS
o 12.4kcal ©]™ protein ZERS 93 energy 8.1kcal ©]9 ¢F 1.5¥)& An|dla
tt. ol energy= ¢F 4go Gl slFdHT., 2 AFE 8EEpe HifmA S olA
A - o] BREEN oS %6geln gl S71dol et fEigHiE S 7tst=
Rt o] L] SVl #AASHA "o

1990 -zluvel= W 171,698tonS AAbstd =, MR BAsi=d o
2% BHES oF 3¥3uvikgo 2, 84 W BINEI Sdtte dAoolt. JEl
o] EMFEALT AAZ &AL B Fuvte S3=E= Aol ofun, A4t
H RS AlE 23, JIHEARE UAEHE AAZ AL gdsit. add
IEEES BHNCZ Bd 4~68nat 6~8#ipol Aol FHEELS tiAz Y3t
. WA A~G#Elipol MY BHE B BEES vn3d won, [FEIERSE
U2 == Hiwe 47Hiweldt. wetA HJHEBE A% BIFEESY dA= B
EHol HU=E e A7)0 A& st Aol fFadttn AZIH HARBSH,
& 199049). ole #L HAZ &AL WAy A%, HEEHGA S 3% o
T Uds Fas5in =4l Fueiof & Zloh.



ER3EE PrAFEEERI= E=HH Rt
B RO ralER
JARE B HERMLS BER 9 SEYERNY oA FAs .

1. M8
AT (—E)ER BERE ¥ ddd (—@) Y BEERS 2d& BEREAA
AelE EAS BESA 0CdA 4% RS AHE&H3 .
2. Jk
B JAREAEE 38 d4dE BN BARKRAEFH(Grape fruit Seed

Extracted : GSE-100) <] 1,000ppm &< 3} K.sorbate 2.79g/kg &Aoo 42 30&

2 BET AT R AL vidd 2R3t 0°C, 4CollA RESTHA JFH

ST 4 MEY W3, BRY BRWE a2la H3R BEE 2R £E

7% 3 Y.

1) WEDRE
Auka oz wo| W3 44l 171258 $£%(Colony) 1717 B4=E= A

& o]-&3 HEj¥i(Viable count) & ©]-&31%l .

@ YZRESH BEWS 714 24997 4% RolFuiyrt sl 55949 HIFE8
frol 4l 10gold ABE AF 8t MEA 2 choppingF B &3] 10g& A3}
i, AHT HEdT W EHEEEK Onl & 7iste s ¢y,

Q@ &1L Sample Iml & #HEHol HC3l 10, 100, 100015¥ YA o= 10-37
A WES #{Estd.

@ m2] 43~45C ol MBmamA1] e FEXRH 15m1 ¥ Fo <% petri dish
of Z #MEW 0.1ml4¥& Fo HEHE 2407t Bkl 23 streaking 3t%
=3




® streaking ¥ petri dish®] F74& 1/3% <do] 24 38CY 294 <F 30
EALE AXAIARAE 574 & €3 st 38 ColA 1841 KESIAH.

© 1#¥e] petri disholl 3074014 3007 el vi2 colonyZt A2 A colonys-E =
Al HBEEEEEY HH 1gd 9= MERE ALY,

% AR
- Pseudomonas
%19 1000ml o] pseudomonas agar 38g°lt} glycerol 10g8& 5o A
I U F Wtk A WS T
g FHiv 24 GES SCAHALEY E9d 28 & A AHE8%H 4.
- E.Coli.
¥ 1,000ml ol macconkey agar 50g& -&3islil, WEH) HMET &
Ei7 22 GEF ACHEL E8d &8 & A ALS5HH.
- EHMK
s 1,000ml o) NaCl 8.5g& &A1 ¥ FE st AM83tH .

2) MBI (TBAH : 2-Thiobarbituric Acid Value)

BA BEE S3Hes TBAMHEE d33 Ho] A3 Y.

PN B Sg& 207 Tri chloro acetic acid &% 2M phosphoric acid £
(H3PO4 196gS S < <F 750ml ol &3f¥ o}, CClsCO0H 200g& &3t Ao ¢
Al SFE 7tste] AAE&%FS 1000ml = ¥) Sml

0.01M TBA €<% 10ml <} 347 50ml-&%F, HILE ¥, #GEolA 100°C 30
L A o, Ame x5 Y&sta, oAl 1082 Kwste §ad fah



& 7ol AAT Ao Iscamylalcohol : Pyridine, 2:1 15ml & 7}3ted, 2871
HHSIA EE3F 2,400rpme®  15%-7 Eyksled 4HX¥ Isoamylalcohol -
pyridine 9§-& 538nmol A BEE(Elen) & A, E{fEE TBAEE 3st9g ).

3) S MEARE 243K (VBN : Volatile Basic Nitrogen)
Conway @EEEHEEC 28l &3 3.

O A BA 10gdt S 2F 30ml € 713t E3E1L

@ PE{L? Sample B FE& 7]R o] 1000ml ] messflaskell &3 .

@ messflaskE & &Fo] 33 HH Y & AR5t BEE HEFBHEL
2 5lH .

® Conway Z&a%e] M=ol = o HNFHEM(5~23ug Nitrogen %) 1l
& ¥<4.

® Conway &3 A=l 0.01IN #HER(HsB0s) 1ml<} conway #{#8(0.0667 methyl
red solution®} 0.066/ BCG%(Cz21H14Bra0sS)€<4 1:1 W/V vl fHr#E) 2~3
WE golx=|y AR HAe S F30Y Glycerind viExn @ @ &
2, thAl 2F €93 potassium carbonate(K2C03 50g8& =74 100mlol &
8%t M) ImlE A'#e] Q4o Fste, SA] U@ & A3 87
& THLE JUAAA Ao &9 ui¥E FuF Y. 37CA 80
22 wAR F, F%E& di JY4de BAREARSES N/S0  Sulfuric
acid(Hz2S04) solution2o = HESIAH .

- RES RfOolA e, UA] @wthilfe]l @ W JWERRESE SIAH.

- Blank test= ™€ conway #&E& A=l K-carbonate & 71512 42 A o

o= 714 TS B{Fer s

% BCG : Bromo Cresol green, ¥ pHifnr#oc=s H3.8~5H.43c 2 HAY



T KR 92 HE
1. B 3
BH REZIHE AAS7] Asto {£REHIQ] K.sorbateot HARREH
GSE-100& A =] 3o 12U RE AL & H3= oo .
1) BEY

@ A5 (—@B)ERA BEGAA BE FA] ice boxdl do] AFHE FHIet *
HERES BH == MBSl 0Co 4ColA REF A HilE &4 Fig.l
of Vet

11
10
, .
o Sr
”
E 8} 4
>
= *
~ + e
% +
" 7F ! . ___....-""' *
8 -----------
5 — | I U D I —
O 3 6 9 12

——0'C(T) -+ 0C(N) ¥ 4C(T) —E-4'C(N)

0°C (T) : Log Y =6.0194 + 0.0577-x (R2 : 0.7330)

0C (N) : Log Y =6.1592 + 0.1575-X (R¢ : 0.6782)

4°C (T) : Log Y = 5.9574 + 0.1161-X (R2 : 0.6290)

4°C (N) : Log Y = 5.9721 + (0.2977-X (R% : (0.8321)
Fig.1 Change in Pseudomonas during the storage of conventional slaughtered
chicken meat at 0°C and 4°C. (N: None, T: Treated with K.sorbate)



HREM K.sorbateE Aelsle 3Y 7tdeg RnEaEEde 23% 2y Rn= 39
7Y FE7I U7 A& stden, 0ColA #MIEHE - 13x106-2 CFU/g olAte &
e Wil EEES 13x108 CFU/ge2 YERY. AR 7|Ze] F71¥4F
K.sorbate Aeladte= ey Y S=HI IHFBER7E velvbr ke,
AC AZLEA= 27| Pseudomonas B> 0°Cet wl<stA] UElgter) 3¢
ol MEEEE ol 13x107 CFU/gE #3351A 4] Hleon REE A=

0
9_
»
. D
Sl
Eﬁ +
ET_ +
B S
D
0 3 6 9 > v

——0'C(T) -+ 0C(N ¥ 4C(T) -5 4CI(N)

0°C (I) : Log Y =5.876 + (0.535 -X (R¢ : (0.0525)

0°C (N) : Log Y = 5.678 + (0.129 -X (R? : (0.7847)

4°C (T) : Log Y = 5.372 + 0.4395-X (RZ : (0.9554)

4C (N) : Log Y = 5.666 + (0.423 X (R2 : (.8642)
Fig.2 Change in Pseudomonas during the storage of sanitary facilites
slaughtered chicken meat at 0°C and 4C. (N: None, T: Treated with
K.sorbate)



K.sorbate7} Pseudomonas RRiol <UF WMEIHBR= Uy 9d FHd<

13x107 CFU/go.& ‘lEldty,

@ A= AAAE ZdE BEB AZAFEARE 0CY 4Co 4 K.sorbate &
A2 fEEEHES vlawste Fig.2ql YeEh 3. 0ColA  K.sorbateE& A3t
NS 6do] AYA ER7I dEwey fEHES 64 4o REE =457 o
%th. Pseudomonas BREN-S 4x106-4 (FU/go 2 F4lo] Hlon RENLS 6U7

ol 4x106 CFU/go.2 ZAlo] AA=gich
10

corl | number o ]c;wg, ’,
<D
T
H-

ol
O 2 4 8 8 10 12 divs

—— Q0'C(T) -+ 0C(N) X 4C(T) -t 4'C(N)

0°C (T) ¢ Log Y = 3.5244 + 0.4492-X (R2 : (.9541)

0°C (N) ¢ Log Y =3.191 + 0.5105-x (R2 : (.8282)

4C (T) ¢ Log Y =3.596 + (0.4555-X (R2 : (.9460)
Fig.3 Change in Pseudomonas during the storage of sanitary facilites
slaughtered chicken meat at 0°C and 4°C (4C Treated with GSE-100, 0°C
None, 0°C Treated with GSE-100)



4'C25 oA AAsIHA AP dat= Fig.204 RE viel o] SRR
& 4<do] AYwA BHEE =725 e Pseudomonas|BHH-S 7x106-5 CFU/g2
2 2ol H3Y. K.sorbates A& WA= W4Y 4 AAdes & I
& u| X 2353 Tx106 CFU/g2 2 F24]e] A ey,

1

8r
]

—

¥

g

»

sy

X
S

—

el -
= S e
— -
= 4 = ¥ .
el — v i" - -

-
P
: P ¥
.”,-'1 - L --F
- v i‘ - - -
- -
2+ /"R-- .
T i

0 3 8 9 12 davs

——0'C (T) -+ 0C(N % 4C(T) -S-4CN)

0C (T) : Log Y = 1.847 + 0.1157-X (R2 : (.8845)

0°C (N) : Log Y =2.39 + 0.2033-X (R2 : 0.9509)}

4°C (T) : Log Y = 1.672 + 0.4307-X (R2 : (.9553)

4°C (N) : Log Y = 2.22 +0.557-X (R2 : (.9746)
Fig.4 C(Change 1n E.coli during the storage of sanitary facilities
slaughtered chicken meat at 0°C and 4°C. (N: None, T: Treated with GSE-100)

HAAYA 2] A& 24E BEGO BRAS GAKRER GSE-100& A2lsted 0CY
4Col A AHFAIEF AF4E Fig.39] YeUth. =7]2] Pseudomonas BES 2



H-E& 2x103-5 CFU/ge &2 YA JElWi 647 2x106 2 YEon GSE-100&
Aeld PAE gL 9A Yeltl., E.coliiol oid AAAIEL Fig.4d 4
B}l Uxol 0ColAl<= E.colilge T4lo] =2|n mHKEA= A a7t R
o] Yeldt}), 4°ColA AHAFJH-L E.coli F2]o] YEelt o} GSE-100 BREEE of A]
= S4o] =2A UedE 4 F U,

1.6
1I4 L D
1.2
o +
> +
Il
oF *
= o (B
< - + .
z OF :
= 08r T L
t 0-4 B ) D
0.2 8
O | | — i e
O 3 6 9 12 davs

——0'C(T) —+-0C(N) ¥ 4C(T) —H—4'C(N)

0C (T) : Y =0.0694 + 0.0571-X (R2 : (.9142)

0C (N) : ¥ =10.275% + 0.0782-X (R2 : (.8854)

4°C (T) : Y =0.069 + 0.0637-X (R2 : 0.9209)

4°C (N) : Y =10.0064 + 0.0972-X (R2 : (0.8683)
rig.5 Effect of K.sorbate on the TBA value of chicken meat conventional
slaughtered during storage at 0°C. (N: None, T: Treated with K.sorbate)



2) TBA H

Q2] AT BER B BIRE K.sorbateS A 2]slof 0°CY 4ColA AF
sle A TBAH & SAT® dHE Fig.5q UEYsY. 0Co| AAsAA KEM
E Az|d WS AA7Ite] St stk TBAH<T #WstA S71st 2y 647 ol
AvtE A 538nmoll A4 0.D7F 0.5°]14& JEJx nR#EEE d3it. MHMEHA-2S
3 473l 0.D71 0.5°]4< W€ v A2 YENY.

1.4

1.2

b
|

0.8

TEA value (MA mg/1000g)

0 2 4 8 8 10 12 days

——0C(T) -+t 0C(N) * 4C(T)

0°C (T) : Y =0.1435 + 0.0281-Xx (R? : (.8044)
0°C (N) - Y =0.1051 + 0.0401-x (R? : 0.9674)
4C (T) : Y =0.0358 + 0.0839-x (R= : 0.8776)

Fig.6 Effect of K.sorbate on the TBA value of chicken meat sanitary
facilites slaughtered during storage at 0°C and 4°C.(4C Treated with
K.sorbate, 0°C None, 0°C treatment with K.sorbate)



A'Col A REBIE At WA R A3 IBAEZE 343 S7ist= B¥olH
3do] Ay A 0.D7F 0.5F By MEBHNS 3UA oln] 0.5¢14E ¥ A
o2 Yext., AAAL AAHE A& BEGY HAW K.sorbate o BHARE
| GSE-100& A 2]ste 0C9 4ColA AHsiHAy ST E3= Fig.6, Fig.79

LHEFU S T
0.6
0.5
g 0.4
N +
nﬁ ’
= L’
~ 0.3 - . *
=
-:-': 0-2 B
0.15."
0 I N N | —_ I R,
0 3 6 9 12 <aav

0°C (T) : Y =10.1254 + 0.0210-X (R2 : 0.9142)

0°C (N) : Y =0.1181 + 0.0353-X (R% : 0.8854)

4C (T) : Y =0.1266 + 0.0236-X (RZ2 : (0.9209)
Fig.7 Effect of GSE-100 on TBA value of chicken meat sanitary facilites
slaughtered during storage at 0°C and 4'C. (4°C Treated with GSE-100, 0°C

None, 0°C Treated with GSE-100)



K.sorbate & Az|@ S 0CoAA 8 o|F9 0.D 0.5 o]A4E YeErda , 4
CRAN-S 64 0.D 0.5625 YEXT. 4°ColA4 GSE-100& A e|sle TBAEES
ZA¢ da 8U9) 0.5°14& don, 0C fHEHRN-LS 8US dowx (0.5HHYE
dgley 0°C BRERS 124 #d 0.58 YEeE3Y.

3) VBN{H
A2 A5 FEBEE EEEe #Epye VBN{EE K.sorbate & A e|dle 243 A

}E& Fig.8° HEUUY. =x7]9 oju] 2 A AR 1sle 4CoA+ BREAE

S50 r
X
40 - *
|
X*
-~ 30r +.
=
E
-
20 -
102

——0C(T) -+ 0C(N % 4C(T)

0C (T) : ¥ =10.32 + 2.3533-X (R¢ : (.9104)

0C (N) : Y =11.55 + 2.284 -X (R : (0.9401)

4C (T) : Y =11.288 + 2.9227-X (Rz : (.9502)
Fig.8 Effect of K.sorbate on the volatile basic nitrogen content of chicken
meat conventional slaughtered during storage at 0°C and 4C. (4C Treated

with K.sorbate, 0°C None, 0°C Treated with K.sorbate)



22| NS 66U 30mglE i, 0C HEA Aol MEHRES 947 9
doyAE 22 eyt JAAAALE E: BEGe BRE 1297 AR
3luiA] K.sorbate®t HARREH GSE-100& Aelsley FA® HAdg= Fig.o,

Fig.103 &t
4ColA K.sorbateE Aeld P 6U7 0mglE =3 3Py 0°Co A

K.sorbate & Azeld WL 9UFolot 30mglE =33} T

35

X .
30
sl

VPN (g %)

o .+ -
O 2 4 6 8 10 12 days

—— 0'C (T) -—+- 0'C (N) ¥ 4'C (T)

0C (T) : ¥ = 6.4571 + 0.6457-X (R2 : (0.7021)

0°C (N) = Y =7.6357 + 0.9579-X (R2 : (.8254)

4C (T) = Y =5.7371 + 1.9314-X (R : (0.9206)
Fig.9 Effect of K.sorbate on the volatile basic nitrogen content of chicken
meat sanitary facilities slaughtered during storage at 0°C and 4C.(4C

Treated with K.sorbate, 0°C None, 0°C Treated with K.sorbate)



a3y, 4ColA GSE-100€ A2’ | dixe AR dFds a37 AN
2 8 o|F o= VBNR< W= S71 3k AR yeon 0CollA AN
& A WolA<= BERA7 3A vey 124l AUx VBNEE 15mgy ©] 3

g YEU Y.
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0 3 6 9 12 days

* O'C(T) + O'C(N} * 4'C(T) U 4'C (N)

0°C (T) = Y =5.7817 + 10.9997-Log(x+1) (R2 : 0.9615)
0°C (N) : Y =6.1395 + 11.9857-Log(Xx+1) (R2 : (.9386)
4°C (T) - Y =5.9027 + 11.8408-Log(X+1) (R2 : 0.9199)
4°C (N) : Y =5,5971 + 14.5501 -Log(X+1) (R2 : (0.9904)

Fi1g.10 Effect of GSE-100 on the volatile basic nitrogen content of chicken
meat sanitary facilities slaughtered during storage at 0°C and 4°C.(4°C
Treated with GSE-100, 0°C None, 0°C Treated with GSE-100)



2. H B

WAL IRET d dolu teldal el 240l Wil, 4A] UZE AAUY
o A3t# o] Ml <34 edel HAY., FHHEW XHe] ANl 1.5x103/cn?
ol AHeIFAELE AXHA Frlstal HFAF o= 3.5x104/cm? o @R}, olF

713 W& 7L Pseudomonas, Acinetobacter-Noraxellaol 387& A3dt: o9

Flavobactereriumo] @31 12}o| Micrococcus, ti##3} Rhodotorulas ol &R 7}
HeAo, BWEAAAY Mz SI RELEL JFo Uss AT EAE B
B 10ColE 29, 4CoE 6Y, 0CE 149U AE, ALHT BHE 7|7o] A%
g, Ao AASHE microflora®] #e|7} Pseudomonas<} Acinebacter-
Noraxella® o]Fojzittm ¥} (AH 1990).

WA 43 Aeois AFAo g LS vidg, UuFeor T4
oA HAFEHE WS Xyos oF 104~105/cm2 o] kYol &t (
May, K.N. 1962; %%, 1979).

Aoz A= AL MEYS oF 102~103/cn2 22 10°Col AAY B¢ 4
A o]Fo] H3i7} dojdyt., (Barnes, 1976)

OXBBHE(1986)dAL: BAER, 53 HERSJ A g go] A
2] 3F5L gl
O B HEHK = 49s] many, @E7 JA 0.

@ HEA}Y £+ WY FHd weg g2y, 53] Aoy f5fel Eoals
WAL FHEET7 w2,
D BWHWNE HRE- Irdkst= A= 5Ceolste 2xderl asdin, 71sdd

ol A kst Aol vz siy,

@ HMHNE 5CoA Rl - TS %-¢, HES R BRE 99U AFo|o




2 Ad¥oA A4 EREEEGS] BN 0CY 4Co 254 347 &%
RS =72 4 qlsleny, K.sorbateE A3l AA7)7te) Qo= A3
22 Zg& s XY, Y AR AldE 3dE BEEC] BEL =
710l 2¢o] Ho v R K .sorbateE Al AdA 87 7= 4 AFHAEI)]
Aslert, GSE-100€ A2 Zd< 124714 A37t Ui

KEHEHS A4F4EFY 29 HEREFECEA 481 Y. Arfas)
Chen(1977) & W AAT KEEHEHES] W3t A F 7o) ZFqo) wels <f
kel a7 vepdoa sigey, £ AddAs B B A= KiBHE
fFe] W3t FANA Aold AIAE EAT.

Turners (1954)°] TBARRZI KW ERE Alet WA 43FEAY dvda B
agt ole, TBAHOl <% Kol FHEPECl ¥l ol&Hm Y. HWE Miss
d, 53 REERHES HNMEE7T 3= BRI Fd3M4 B 499
(McMeill =5,1988) #HRB{LS A& &4 3517 $15te= IBAE R b+ Malonaldehyde
#FE FAHs<= Ao #ASIH (Pikules, 1985)= Bzt o, o9& B
gL, #BMR{LE YAt broilerNel LEMI REESE JHsE o] $43}
o5t A ZkEY, (Addis 1986)

TBAMHl <% #E VA== HiR(1975) o] 0.5(MA mg/1000g) o3~ Ats)
HAE =7ivds B3 81, Turners( 1954)-& 0.4671 A& A[gdo2 AR
il 3. 2 AZAIRAA AAA BREREEGS BAS 0CY 4CA4 RE
HE Aeld A3 fEEHoA tie] 3~4d FEE TBAEYE 3383 4539 5
d7 o= 0.5°14<& HEo nNR@EE 92 Nz YERWYH.

WM R = 27141 9uj7t slen, ‘HE = gl 7| afR/HH)’ 3
o7t L& 717 (vo] fAHE V) 2R ARGy, UWIFor HJFow
Aol AAAQ H-E FAS= 71H& Shelf lifezdtst @k, (&R, 1975)



VBNHE S oAM= A (—&) BREEHBAA A} VRS 27
o VBNEH= AlAstA i3 ez BIEE HHU: =7 YEXMeYw 3UdFd <=
VBNE7I |§43tA Adsste Aoz vey, Hik (1975) 7F Radt ¥l e] ojg
WEN A 30mg/ & VR 273t AoR gy, gy AAAY A 4dE& &
& EREige] AAAHS K.sorbate & A2 A3, 0C EHEANA= 9Y 7
o BERE =4 4 Uglen TBAHE~= 0.D 0.5 A2 YeEla VBNERE 18mng/
2 YERWT.

0C HEmHEE<T 4C BHES v<stA 6470 BEEE =2 + 3oy
TBAfE~} 0.56, VBNfH 71 3lmg /1= uYExtouv, HARRERY GSE-100& Ael#
NE 0 CEEY U4 TBAH 7t 12do] st x (.45 “eplen VBN
&7l 30 mg/l & =3 3A AUG.

0C EmHE< 9UFd BHERE =72 + Ao 129 ZJol<= TBAE} 0.5
o4& UEen VBNE7I 32.4mgl 2 ERR T,

ol T A= WHRERES BE AH7 4E8 BAR Ustd EERT 1 Alo]
ol e 42X 4C ojshrt HES YA Aok st=dl a2 A Z3to A
Y, TBAH, VBN{HZI =4 vEd ZAes Holn, FI{ AelaA W Y ZF37 o A
AAder FE3A A& dloof WS ARl ML= Aer FEE.



B4AEFE ZFRBER] RS BEEE
B WA HriEeel BhE

1. ¥ §

v 75 3 BARS SGEH B8RS Ad 93 4UdAY AR A18F SA
Al g Aol A AR Arbor AcresfEst ol St4F 2] CobMi& ol 3 F B
WEolA ERst falHe® o, &dEd FMAHDR B dShs 5~8#n
o Zlew, MilRNE H RE BRE slad BRFT BREEA 42 BES ¥,
SAA L RSN e, vl S RS BEERENA BE= 541 BME ML
35 .

2. 7 ¥
@ vhlF3H9 WE.

BB A FiB(atlas) R ] HdE(metatarsus) & YIMTEREA S BWNEHEE
1.3kg migRe] A& AMEsigith. 2008 R/RES = Z#W(Pickle solution) & B
stol, fEREKF MENEECYN U B BEEZ 1.7 S=5 AL BRI .
BN HEY dIWS 9% F HEd dsio 309 &dw, 0.2/9 53 Q44
(Polyphosphate), 0.2/¢ ofAxdENILHAscorbic acid), kg 0.15g8] 2R 19
(Smoke Flavor), kg@ 2.5g2 4244 ZE (Potassium sorbate) & ¥ 2%l
Yol & 4=d. o H3@d BAS HEY(Tumbler) ol ¥ SKR(104: 1
.54 IKIE) EZEAE oA {EBpStGit. HE o] 23 3E3] MEd RNS
Smoke houseujoll A Bz, (& (MR Y5 ¥ ¥ RoasterojA] 4087 B0l
stal, HimolAl w3 WHIAA BEZEEKE st kiF, BEEREN A& Y.



¥ ¥ S¥(Pickle solution) o] B¥&
N0C plEe®E &2 & HE 1009

2F(Salt) -—m—————————- 20,
A& (Sugar) -—————————— — 107
u]@(Glutamic acid)-——————- - 2%
opaArd(Nitrite) ————--———————- 0.1
224 (Nitrate) ——————————————- 1%
% 2(Pepper) ———————————————————- 3
Al o] ) (Sage) —- = 0.3Y
X H2RR 9 MR

40°C———- 3047 wzR

Y O 3047 ok

50°C- 304 HoR

55°C————————- 304 iR

60°C ———-404) {REE

Q@ WA Y 2F(Pressed ham) RGE

FHRANS REERS stad ¥ BEEA ¥ BRE EEsl 71s(Bread) ¥
o2l (Drum) f3H1S] & BEIRsSta, EHHS it KRG A KiE(back fat) & WA
Astey SRS, KK R ®BE EHRE& WASH7) A3 # RS2 do) 8
N, BiEHS, AR Jol=x, EolE, FAl(Screw)T& 383 mHIAII ©
+, WL 2[0 #W(chopping) EKAEHG-S 1M #HASIEY. XK : K2 EHE
(B4 ISP & 41 KD WEe wEol, HAT BN, BEHSH oldlel Ea
FHES< Tumblerdl ¥i1 3% 4L 4S5 BZEAAH A 2RE/FEI ) 104,

{Kik:54) st



o] BHIY FE FTIRM(Stuffer) o) F717F E0i7tA &A & oL, A
&2 2 FAo]A(cellulous casing) ol FEIKTHTE. FEES WS MEE oA 4R,
bR (M U E ) F, T0C~T75'CY #giol 8043 Boiling 3lsl, &2
t SEE 100KRE »HSdd. 4C BERCY 1 HEE HHIN0 O, BZ
IR St ERERE M sHid.

X WA Ty 2o EE (FERN HE 1000 oishod)

aa(Salt) ——————— 1.7%
d%(Sugar) ———————m—mm 17
ol ¥(Glutamic acid) —————— 0.3%
oAt (Nitrite)———~——-- -0.017%
U Ar<d(Phosphate) -————-—————-——- 0.3%
% 3(Pepper) ———- ~————= 0.3/
¢%(0Onion) - 8 3.
ofA 3 2§14k (Ascorbic acid) — 0.3}

A24lAt ZF(Potassium Sorbate)-3g/ke%

a2} E(Ground) ———————- - 0.02%
Ml o] #](Sage) --—————-————————- 0.027
A 2 19 (Smoke Flavor)--————--——— 0.5g/kg 8

¥ isolated soy protein( I.S.P) = EHHA EES 5/& Hi3 .
X A 9l R

40°C-——--———=—- 304 %
45°C-~—-———- 304> wZ#R
50°C~———-- -— 304 %ig
55°C-——————- 9047 rRs




® A A]A|(Sausage) o] W&

FERpS S =g 28y 54 AS A8t on, B A% BRIES
Kighi€ +UAFESIA T, AU b3l &AIA A=W FUsHA sl
Reovl, BgRH 25%, XK 207, KEHEHABE(EAIAH 1.5.P) 54& H7I3 #MoH
(Silent Cutter) & o]-&3] F.{t(Emulsion)3dte] A|ZFUT.

¥ AAlRA WEe BEE

2~a(salt)———————m——————- 1.7
d3(Sugar)-———————————- 17
nj-Yl(Glutamic-Acid)———-———-- 0.3%
o}z A (Nitrite)-———-——- 0.01%
X ZA(GSE-100)———————- 28/kg @
%3 (0Onion)-—————————-———- A 3.
ek E(Ground)-— 0.01%
A o] A}(Sage )——————————- 0.02%
U A+ (Posphate ) ———————————-—- 0.3%
ol 3 vl A Ascorbic-Acid)-—— 0.3%
% Z2(Pepper)——-——-- 0.3%
12 71 94(Smoke-Flavor) 0.3g/kg

¥ GSE-100 : zlBoA] =& HAREEN.
X HrPg. fREE 9 Boiling

40°C- 304 Wi
45°C -- 304 &
50°C - 304 %
50°C---- 305 fRieE
55°C————-~- 604> HRRE
70°C 404> Boiling




M EERf
1. BEERE Ak

M REES 108 BE7F HES HIERSHL, 3. 24 A= A3E FAR
Slicedl #HsZHAlo] ARE3sIt. 5 U= 20uolA 30djo] o2& Uwt
2d|zt W BB, 24% 5B- & 50:509 v&=2 3 1609A HEstA 3o
%% B (Smoke Flavor), E'dAl(Chicken Smell), #XEE(Texture), 47Z(Color), =t
(Taste) S tidt 0|59 HIFEE XA .

531 BN mEHdE A%

GEEFEH & AFE FA HastAste] BIFEE FESIHH.

2. BEERE BR

Table 24. Panel test of smoked barbecue chicken

L . el el

Item
Taste Good
(Al 95 Common
S 5ol n|3) Bad

Smoke Flavor Good
Bad
Good

Texture Common
Dry and
Cloggy
Good

Color Common
Bad

Chicken Smell Yes
No

Male(80)
L ()

85(68)
15(12)
0( 0)

97.5(78)
2.5( 2)

70(56)
27.5(22)
2.9( 2)

24.5(18)
75(60)
2.5( 2)

40(32)
60(48)

A

¥ ( ): panel tester number

Female(80)

A ()

17.5(62)
20(16)
25( 2)

90(72)
10( 8)

85(68)
12.5(10)
2.5( 2)

37.5(30)
52.5(42)
10( 8)

46.5(37)

52.5(43)

Total(160)
A0 )

81(130)
17.5( 28)

1.4( 2)

93.8(150)
6.2( 10)

77.5(124)
20( 32)
2.50 4)

30( 48)
63.8(102)
6.2( 10)

43.8( 69)
56.2( 91)




Table 25. Panel test of chicken meat made ham and sausage

o Male(80) Female(80) Total(160)
| Z ( ) L () A )
Taste Good 65(52) 55(44) 60( 96)
(A% ¥, 2A] Common 35(28) 40(32) 37.5( 60)
A of u}3j) Bad 0( 0) 5( 4) 2.5( 4)
Smoke Flavor Good 95(76) 85(68) 90(144)
Bad 5( 4) 15(12) 10( 16)
Good 75(60) 65(52) 70(112)
Texture Common 20(16) 30(24) 25( 40)
Dry and 5( 4) 5( 4) 5( 8)

Cloggy
Color Good 5( 4) 0( 0) 2.5( 4)
Common 50(40) 30(24) 40( 64)
Bad 45(36) 70(56) 57.5( 92)
Chicken Smell Yes 40(32) 60(48) 50( 80)
No 60(48) 40(32) 50( 80)

¥ ( ): panel tester number

ARt V| zEe] vl FEH BIFEE XAsto] Table 2491 JERIS .
Table 249 YEYAE By F SHA 16078 71edl 5 957 - 2 9077} ‘{ReES
7t #9 2ta SHENAL, MERV FAYY B $HH A®e B 2.5/ L«
1042 Jexte. ol MEES o]8s) BA R AFEFTY ‘BERS F
AR 2tal FE ALEE] Wad., & AAEY d#d A\ (57 7184
A RSl tsiA THS Z2A FH AFLo Buh.

Yo = F|WE ol83tA X3t AIFEANA A7 H+= Zo] HdAjA
g, velFEHS A9 HMER FEHe] AU, 4w, EEo=R A Hdaizt &
YA gk, A ol&3ts AMFEdAE FEH 9 MEREK BB .



Table 249 Z39F o]l 2 AFAA "HEAMZ O 71 432 JEon
"HHlAI 7 YAG=t 71 5642 YEWE Y. BRvIHFE AS o] 83 2 AIEE
MRE doldly Aw ol8sl & AeS BT AFo] = HIkE 433 Fol
StA H+e Zolgl & 4 Y. ‘WMEZIFW e SR AEE B 701 - &
85/ YElwgeoen, ‘HH{IG = &I 2.5 W dgIYA Fur. o=
Tumbler o} mwje) o3 WMEE & A1AA TAI QK] 433 LEHYA
7] g&d Zoly,

o]lF TSI B u SHAL YFREE AFoA Hea U= HAH FHEeY
FETHY "o AFE 7| A|F¥ iy, M6 IFHEHS & BFEE J
Bl Aoz 8 + 94,

Table 259 Yerd vie} Zo] MR - MALSAIAL] A9 R vl 3l
‘gto] § 47} 60401 eE Uewy., MMERVI AW 7 10AEE JUEW
i o] 53] FAFE doldle AR YUEWY., "EREVF 9 71 70404
o H-L BF FHL ¥HEE Yo ‘JHHAFY = (.70 &3 F.
"B A 7T b} 7 507l Adelsla, "HWEAZE 4o 2= §¢ wl&E 0.379
B3g o,

ol BT ZIAE &Y BAHE HU5E ¥ - AAAY MK
FTEHE B 589 HddAle A7Zn 29 fddd, O BRI 43S ot &
3] A#{b BRbE & Ue ez B



S5 H A<=] broiler i Gk

B th5el HEY R HEE

¢elvetel 714 slzto] UMY HA AlgES BAE 199 14 F33L
1990 ® A 87.8goF o|F<9] oF 52/l 45.4g P H|AEHBE Y. (EBMKE
& 1992)

Byt EOEY ¥ FRA AWMLY, I3l ARHELTR U HH
o] A7t F715ta Q. A HAY RRNALZFL 2uFE 3 IsHA X5
BHe AF&o] A HFAsta UG, (EWMKES 1989)

getA HEe RTS8 E 35357 A8t 1ol Frhstal e AA o,
53] WA UL RASHA Srtsta Y. (RE@EELE 1991)

B AT HAY Sy 9 a8l §83% 2ud¥S Hosied g
el BN S &8 H 8 JIRZRER sty ¥ Aot



528 broilerye] W< ftiG
1. WA 4E 9 HE
HA2] BN W An9 broilerd] 44k, A2, % ¥ 7I1FAHE 4H
Hol, 198899 7H43H33BR+E YA siglen, SREMEE ] 1,872,843ton o)
Ak, I3 BT FHEHE 2,528z HEFFS F715ta 9len, dulzo=
8~O#lfmol x| &slAeld <= A Fold.
kel U= WWR broilerdlg oA 2RHHEEC] HESIY Aeld B
1,000,803 & =A% H.

H4f H i af2l J(2f8) R il A(Z2i8)
5THMLLF 109,074 10.9 5F 218,975 21.88
57~59 H i 310,789 31.0 HE 218,175 21.80
60~62 H# 477,909 47.8 & 307,447 30.72
63 HimLLl L 103,031 10.3 X3 256,206 25.60

tHirHiwe] dF& 8@iweld o= 89/cln, AdERE feyele vlusio
o oFHos A4 An7) JME ALYRY don, 71&Ho AYUWo] g4l
28] Aol g2,
% 4-f8E 3o 2,752g 1~9Hs BISBE 2,41
288 BE FF 94.98/ 199 R 87 ¥91.50(549-4)
HEFE broiler= AMeE¥E $835] Y4dE Z21< RESYSIYd 48 2S¢ dE
Al H#EistA "o, 53] o]3olx HAKADA JIDORI ARE A©|stn BHNA
(TATAKI) & 713 Ae] ER3t AnAse] £EBAES €4 F UEF Hesta 3
= o] SA Y.
mNel BRE-2 197099 987 Ao, 1989 o= 2pF&o] 842 AAH HA
=i qlo] AW 286,205ton( v] =+ 37.24, ®= 33.17%, HehA 15.37, $= 10.6%)
& 7Y .



A= 85 #AFst7] A% BRE sUFS dviy 7= v, 1990
dt) Fylol: sinio 50tktone $UY Aoz o =sta gl

Mol 2ngeE euetds AugE ey SHo weHERLS &
3 dut ¢Ew, fgiio] @EEAEI= HoReR wudy,. F3] A 7
4% Y 9s BiFEC son, d(BR) Y BHFESE 74 YEHUx Y.
1980d HAS &7 FA4F-L 3,025,573tono]slon olF
19803 AR AEFLS 1,128,037tone2  AFE&S 9470] 1,
19859 | ALFL 1,353,090ton2 2 F71Eg ey RF&L 8272 EolR .
1989 9l broiler 723875 % & AA3iglon, LHESF-S 1,852,303ton o]
Aot 1nteld SfRES 2,542g°]H.

‘R FAAAE AMY Hdd Higkadt BRERSE BRAY TF9
347,71 o] oA AitEHo HiH - KRTAR #F5EH UHs Aol FHAH.

2. WA &A

1) %=

AN An|FE Tt FAFLE 1988WEE HAAHLE st A HALshe
d¥e2 HgEZE AstEa g, S8 E #4367l AR B AT
T3t Y. (RRAEERL 1991)

d4 & Y4 F(ton) d4 = U F(ton)
1980 72,172 1988 270,639
1981 101,299 1989 280,773
1986 180,110 1990 291,115
1987 203,755 199 13 330,000

X 91d 2= HEARBRW#{GHZE A& Ao|t,



KBl Al 190 30%tulel(jBERE 2,500) & AFstn U= AZER HT A
itES HA TA4 LAS3 B TKY 2402= 2000ddds suic B
o] 4-q]go] 50%t ton& A& Zolatm @i,

2) HAER BHE &3 vg

WS HA F&stc vgte vI3¢ v E5i €=, dy, 3509 1
9] o3 uelzt sith. 19899 HAL d3& v F3, dvu, #EY, gel, 9
nta, EZFA, A%, FJrig, v, b=, 85T, BgdERY JFHENE T
Y en, FHId= I SR BELTE BEAES Chilled( ¥ A
o g ux, 3, Hol, BEA T4 FYUsta UH.

3) HAES |H U714
‘A U718 vetd e g2y BlRaHsid HistA 42 RERNS
lked 71H(¥/kg)S &3 A4,

d = ol "3 3 B2 F3(¥/ke)
1988 153 243 193 178 163
1989 178 265 216 219 191
1990 185 263 — 233 197
199194 179 262 2 — 226 189

3. WU HEMAL

A2 Quelel AQUPAL Aoz AwA| 307, MFA 307, FFA] 307
Solm 71 1042 F2% 4 Uth

o, 7IA oA 9 aedAk: iFEE HikE

FHEEL 198549 g sxo| ¥H3lE o]
T o] L4e] A3
HESE AZstal Y.



1) A oAy
A REo] MEstE WA tiUPE vee ALA(AEH) I FHopA oA
ZAVe wol] ojstel thgm .

T B S H 7l B R YR SHEAHES
/ / B A B _‘Z 7N
AlSA 19874 129 6.5 62.6 9.5 30.3 340
(AEA) 19884 12¢ 7.4 75.1 95.7  35.7 325
1989 129 2.7 65.3 97.7 26.9 219
KTy 5.5  67.7 9.6  31.0 215
4~ upA 1987 124 1.0 60.4 98.7 37.5 987
1988 129 1.9 73.9 9.8 55.6 696
1989 129 1.5 66.2 95.2 32.8 610
~-Eix 1.5 66.8 9.9 42.0 764

P — e

Bpyel An YU 2 FHoR WuEE RE #F 1.5~2.7/cls0|H o
Hio] RSSO R WolETh BEAY M4BT 7HgEol 95.2/~97.7, The
o] 7t&% 65.3(~66.2/01th. S UEte Fo| FHANE HEE Azt
35 don, YAZAY TE, 2y 4EE WEHE UL FRE St
2802 stofof aulzEo]l BHE o Bo| o83t} £},

2) WMENHERS HEHE
Wpgel aul F4AL 4R goly A sHFEoR 2uEHE 2o wojua
glom), A& EA]- 5718 Esa Bt HFoluh.

19779 %¥ 19899 71x 9 APe W

W T 79— 89
L= Al 40.3J. 28.5/.
5 7} 8.00 — 4.4
7HA( = A+ 35 71) 48.3, — 33.0%
HF - 248 47.67, — 59,97
712HEES 4.1, — 7.21




Z oAgow 2uEE Rol A Z/E0) B0LE 74 B3 s &
oAl Ble] WgE 2zt EojSo} 33UE AT T  MTERA
% 1 AMgFo] Hoju: ee & 4 Y.

o
H.

3) MRS wujri 4

1988 %9 199097t A] 3@t broiler By 100gF ¥ wrjrlgd& HY, &
252 ¥106, UilofF ¥126, L AI7} ¥135, FF LI} ¥94 22 2 Q2 A7V}
SAIPFRT} ¥]70] ¥ slFdoz @ujEm gt}

4. B|(AN U BEERD B
19929 x 24 A BA kg? =ulrly vl

IR, A%
i) ¥600 58 ¥210gi#( 0] =) ¥420( €lo))
b N ¥350Hijte ¥300Hij#&( €} o))

broiler B ¢ 714 W FF.

¥/100g % F(size)
i 5t ¥158 129~217g
e Y ¥88 160~247¢g
A ¥98 273~572¢g
B IR ¥63 191~258¢
7N ¥58 253~598¢g



¥a R

¥/100g 5 F
H SERUIETR ¥68 320~544g
HA M ¥198 150~200g
I ERE ¥20 500~600g
HRET X ¥200 200~260g
JIDORI( Hu%g)
JIDORI % EH(SASIMI) ¥178 151~179g
JIDORI BN ¥158 319~344g
JIDORT LM ES ¥98 169~458g

WM L& Mot HE 9 HiE

Chicken Steek 698 / 3#( Way,Way Chicken 3580 / 430g
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