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Effect of Marination in Papaya Juice on the Flavor Formation of Boiled Wenchang Chicken
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Abstract: In order to explore the influence of papaya juice marination on the flavor formation of boiled Wenchang chicken,
the physicochemical indexes of e raw chicken breast and drumstick meat were detected, and the changes in the volatile flavor
and taste substances of boiled chicken breast and drumstick meat with and without papaya juice marination were analyzed.
Results showed that the contents of proteins and reducing sugar were significantly higher and fat content was significantly
lower in raw chicken breast meat than in drumstick meat (P < 0.05), while there was no significant difference in thiamine
content between them (P > 0.05). The types and contents of aldehydes and alcohols in marinated chicken drumsticks were
significantly increased, and nine new aldehydes were produced, including (E)-2-heptanal, (£)-2-octenal, (£)-2-nonaldehyde,
(Z)-2-decanal, 2-butyl-2-octenal, 4-ethylbenzaldehyde, 2,5-dimethylbenzaldehyde, (£)-2-undecenal, and (£,2)-2,4-
decandienal. However, there was no significant change in volatile compounds in chicken breast before and after papaya juice
marination. The electronic nose could distinguish the difference of chicken drumsticks but not of chicken breast before and
after papaya juice marination. The contents of free amino acids and flavor nucleotides in chicken breast and drumstick meat
were significantly increased after papaya juice pickling. In conclusion, papaya juice can increase the contents of nucleotides
and free amino acids in breast and drumstick meat of Wenchang chicken, increase the contents of volatile flavor substances
in chicken drumstick, and impart new flavor substances such as aldehydes and alcohols to drumstick meat.
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SCENGHE 110 HEERERS (RS RE 509 fa, A JIGE FH i
LA,

2- -3 - BET FE[ESigma-Aldrich A A ;
ACCQ « TagB ERAFE  EEWatersA#]; HEE. &
B JoK Bk AR, SRR (Kb ad) 24
LR Z G BR A A .
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BS2SSH 7ot R ALt 38 2 I ik &4
WAHMRAR:; AIIRERMN L RIERER R
AIRAF; 1260@ B G- RN £H
Agilent/A®; PEN3H T &  fli[H Airsense A #l;
GC-MS-QP2010%Y < fH 417 i (gas chromatography-
mass spectrometry, GC-MS) HBH1X H A B # AT
[ FHARAE L B A2 . 274k (50/30 pum DVB/CAR/
PDMS) 2% [E Supelco s 7 o
1.3 ik
3.1 PRSIl

KIRA# & KR EEREER, BHEHD A
(80 H) HrIeid uig 5 #¢H

ARG FVEILFE A 2 AR T P 0 S B XS FREL450 g
BFAEST, MA370 mLARA. 15 gfrdh, FEHIL ho
By IINT 000 mLoK, 8N il 4 IR XS P, 2 i ()
8 min. 7l LBRXG A Kz, BHATHHRARRR AT
132 EARSES

Z#%GB 5009.5—2016 (& & EAFRKNE) e
LR 8 B
133 RS EST

Z:%GB 5009.84—2016 (£ ith4iE KB, 1dle) 7,
WA TS S B A WBhAH: 0.05 mol/L & FR ANV Wi - H
F# (65:35, VIV) 5 Jif: 0.8 mL/min; M. A
WK375 nm, K435 nm; JEAEE: 20 ul.

134 BJEkESES T

FCH3,5- L KR . FRIN6.5 g 3,5- ALK
MRET /0B, BAL000 mLARHA, HA2 mol/L

NaOHAW325 mL, FMIA4S gl =%, #5, AHEE
AA1000 mL. #ERAILEO. 2. 3. 4. 5. 6. 7 mg/mL[{]
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i BE R AE IS5 1 mL, FER2 mL, 4350 E 725 mLEE
BT, FIMA3,5- A5 KR 2 mL, 281K 4
FFE10 mLZIEL, B TKFES minZt, SR)5 AR
FKREA A, RKERZE2SmL, 5. UEAEZE,
72540 nmPE KA e WG, Slbruedh 2k, THEAES
135 JEWi& =04

Z2#GB 5009.6—2016 (£ 5 ARG ey b e
—: RIKHhIRIE.
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£#GB 5009.168—2016 (£ 5 flg e rgm gy ©
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ARG RE S E: BERESSIEE270 Cs KN B
280 ‘C; FEFFFHE: PIHIREE100 C, FF£E13 min;
100~180 C, FHEZEF10 C/min, f£FF6 min;
180~200 C, FHIR#EF1 C/min, F£¥F20 min;
200~230 C, JHE#EHE4 ‘C/min, {F£FF10.5 min. <
BA; A100: 1,

137  HTESH

FEAEMFE SN —80 CHAFMIH, 4 CHEVRI2 h,
7£2 min P AEFRFREL 2.00 gff PUAE 120 mL 02 A6
W SR ST R SR VU R £ e R R 1 T O G 2
I FE = RSP #30 min/5, @ FHPEN3H T £X74 HAf
A BEAT R o RS A AR IR A B TR A P AT180 s,
K60 s, HEEUE 5 A (148 ~52 s fE 5 R4,
HFE TS UCPAT B IE
138  GC-MSZH#r

R G AFAESN —80 CA M ELH, 4 C
fER12 h, {E2 min A AEFFREL2.00 g F20 mLIT %5 3k
TR, SR SR DY SR M R R AR I T e B
K H50/30 pm DVB/CAR/PDMS4] 43k, 250 ‘C#4k
30 min, FEFEAT50 CAAF T P30 min, K4Sk
AT AR 40 min.

ORE AT BREAE R S DB-WAX (30 mX0.18 mm,
0.18 um) Aoridkke; FHEFEF: HFE D240 C,
WITAHEIRA40 °C, f£4%3 min, PA5 C/minf} %120 C,
10 ‘C/minT} %230 'C, #4510 min.

JRE S PE: BRI 200 C, AR 250 C,
HFREET0 eV, KRR RERS, AREH
mlz 35~500.

SEVETT V@S AT B bR v AT E o R
b, ORI R T85% A 1R Bl

SEE 7. AR E N0.816 pg/mL ) 2- H 3E-3-
Bl T D AWNARY, % T & H o 1T E
BT

CoX VXS,

“= SoXm

X CRRIEYE R (nglkg) + CoNNR
VIR W E/ C(ug/mL) 5 Vo AR EERE R BU/mL
SARFEYETR: SoA WARPIETIAR : m g FE i ot
m/kg.

1.3.9  ABEIGTEME Codor activity value, OAV)

OAV 2 R MW R IR B 5 e i e, @
W MOAV = 1], 3R B IZAE R A SO A4 AR A DTk -
1.3.10  HFESHT

FRELS gt T50 mLE L& F, 20 mL{E
37 CKMH T FUR LK, #HE30 min, FIX
A20 mLiE4i/K (37 C) @730 min. B J5dE47 250
(10 000 r/min, 10 min) , U _3E A EIR g,
TV RE2 5 S5 19 2R M IREUGH, YISIFERE 2 MR E
FEGA R T B EH e, EEWE3 X, BCFEAE.
1311 B m ot

FRELZ)5 gUIRE R XS RIFE i, DN 2685 77K 20 mL,
VK18 000 r/minZ) 3 K (B:k10s, [HFEI0s) ,
TIA20 mL 5% = 4FREW, REIHE, T4 ClE
12 hy Dl tEygded y8, 385k 4 mol/L KOH K i
pHIE 6.0, REHEH FRKEAEES0mL, 1 mLA
0.45 pmyEMEL 8. BT A M JER 10 ul, MA
70 uL AccQ  Fluor BufferZ|fiTAEE H, FHUI20 LB
BCfIAccQ « FluorfiTAE 7], INBIATAE S, CREFIRIE
BA10s, EEETHEL min, & T55 CHAG PN
10 min, HCH G RIATHERE, SR FH & 250BAE € nl i 5 B o
Wi RS G R, B Nova-Pak™ Cgff;
137 Cy HAMEIMP K248 nm; HEFEE10 uL; FBhAH A
J91:10 (V1V) ¥ AccQ « Tag Eluent A 8 40 /K # B 1M
5 MBMHBNZEE (ks ; JRIAHCABLIK; i
j#: 1.0 mL/min,

1.3.12  ZHRH T

FRELE . VIREMIRE 3 g T 04 d, 20 mL
E4 CUKRFE AT W5 % i A BRI, 8 75 I 32 L
5 min, fE4 C. 4 000 r/ming(»10 min, HU LEiEW. Ul
VEVIFEIN20 mLTA 15 % m R AW . B FIRD I,
EIATA LIEWC T 50 mLAETEH R, JEFH0.5 mol/LHA
AR VE A pHAE 5.8 WA i p HAE () 32 B v v
MR EL20 mL, SEAF100 mLAEM T . BUE &M
EE0.45 um B IR B PR A, SR s OB
LI 5E S R A TR & . Bl BilH: TC-
C sk (4.6 mm X250 mm, 5 um) ; #i&: 25 °C; W
M. BERR IRV M-F BT (95:5, VIV) ; Vi
0.60 mL/min; FEFEAFL: 20 uL; KK : 254 nm;
B VRIS E : 0~10 min, 99%TW R £h 2% AW A1 %
B 12 minff, 80% M IR £h 2% i 45 R AN 20 % HH I OR K
6 min; 2 min N B ELLZ MIETH299%, FIRFFES min.



XK 53D

E6mill=

2023, Vol.44, No.20 239

L4 Bl

FHSPSSHEAT ¥ #2210 i, B 3E PE/KF50.05.
INTCRE R S Ul W S ge 45 R /D B3 I, Bl Dx £sk
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YEMTREASEEAMEN S EEE S TN,
T A T Hp B e 2 R i ) 5 2 i 35 v T 0 TR R
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THBRNEA, MAERNKRE &S/ B2 MM
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Tk 5 A i B AR A BRI T TR S A . XS B PR R AR R
W& W m TS RE A, TR T R T AR
(P<0.05) , X5LUEIRIE SR —%". FRF, 195
PRI HP )3 SR et IR TSR Y (P<<0.05) , P
Z IR E RS EMHY (P>0.05) . EAR. BJEE,
Wil g NeWi & =1E AR KRR AT A R, HE &2
52 3 AR R DI AN [R5 1 A TR 2 ¢ IR
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F1 AT IEA DL 5y 5 e

Table1 Contents of basic components in papaya juice and chicken meat
B & = B :ﬂ‘aﬂﬁ Bz o/ }EIJ%;*‘
FE R FRESE/R  (ug/100g)  RESE%
ORI 21.040.190°  3.08+0.31°  0.11£0.01°  0.1240.03°
A 23.64+0.390° 1.2940.35°  0.114£0.01°  0.17£0.01°
AR 0.7340.016°  0.04+0.00°  2.03£0.53°  4.95+0.77"

i FSFERARRREREE (P<0.05) .

i 107 TR 2 R 5 L RS 2 T A ) KU (9 S B, T
HORAER VA Y E BT IRy R (K 2 pk e k2
Fizs, AESCERGRIRGH . XORR . X H RAN A S
12 PG IR, Hrh AR R4 i, 7330 o A L TR

(Ciy0) ~ KR (Cie) ~ BHERR (Cig) M=
IR (Coag) s BEAMAIRE T ER3 M, 23 30l KR A i
E&@ (C16:1) A /EHE? (C18:1n9c) *DEE%E&@ (C20:1) 5 %'77
AMIFIRETIRS Fh 7 WA IR (Crgane) ~ a-YERRIR
(Cigan) ~ MLN-11,14- — A48 ZIRIR (Cyn) « NI,
J-8,11,14- —F+ 8 =JHFER (Caps,s) FIDHA (Chpgs) o
5XGPAELL, X R b i D ER A SR AR X R D, R R
ZEBRIR (Ch) AMYBIR A TR AR, JUH
& 2 AN ANE 7 1 T B M a- TEIRRIR (Cig,5) 2050172
AR EE 6 BT 5L, FERIN TR b2 AR
R IR, AT A AR A, TR
AR B FE R B o 50 1 AR EE, X R 1 i I R 1
FRZATMBEAENGR (Cop) » HPTARITIRI & 5
TGP . AR b IR R B A AN S B AR D
FEAFTEIEMHER (Cieo)  FEHHMER (Cyg,) Mo-TVFREE
(Cigam) o

A2 SCEGA DR R ik

Table 2  Fatty acid contents in different parts of Wenchang chicken
mg/100 g
TS el b B R

1061£022° 8774017 85714143 -
415244284 347T41AT 29978042274 4.04+0.02°
167744090°  121.16+057  641.84+2.93° -

WHHR (C)
MR (Cyp)
BER (Cigo)

ZHEBR (Cyy) 97.1940.83  60.55£048"  382620.58° -
BHEE (Cyy) 68904071 49124019  664.02£2.80°  2.8740.02"

AR (Cign) 533204462 4501441927 4428242485 —

TR (Cyp) 3934003 — — —

TR (Ciygge) 75437 308524132 2403.80£2033" -
a-THRFR (Cigs) 46017 17471018 163524255 5.560.03°

BB 14— PR (Cyo) 5394008 41420.08° — -

ﬂlm,l\bﬁ,mm-&l1,14-:)+ﬁ3x“zmz‘z SIS 1034005 _ _

20:3n6
DHA (Cyy) 1140£019°  9.04£007 - -

VE: — KK AT ERARFREREE (P<0.05) . R,

22 MR AT R R SC B XS 1 XK ) J5

PAY A1 it XU 3 SRR R I R AN R, L S R
AP A I AR 5, T AR A R R
SRS o ) P ERL T S IO 7K X R A TTOX R () 32
434381 (principal component analysis, PCA) #5841k 1a
Fizs, PCLIITTHR A N54.0%, PC2IAITTRAE N34.4%, BT
MR 2 FNN88.4%, HEAT] LU Wi A i AR5 2. /K&
X0 ) 5 A TR il P 42 M IXUWR TG 56 4 X 40 I, BRI R
UG TS 1) 5055 X3 98 R0 R o T 3 R w22 R 14 4 J5 1) T 1 TG ¥
ERW . FECTPCA,  HLF B S AE 1 7 0 s m] L
S0 U S5z PR AN [ A SR 4 R A IR A, 7K XS g P A
A IR B PR 1) B 8 20 T G LT s, PR AIORE i [B) G 2 3%
Z5, WIW AL EBURD FIW2W O 95 BF L&)
FE WU AR i B AR 3
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Fig.1 PCA plot (a) and radar plot of electronic nose (b) data of

different chicken breast samples

6- 2 = KEXGRHR o AJRAGHE
4
§ 24 .
= 04 . :
~ ) ©
o —2 L}
&)
4]
—6 T T T T 1

b
W5S
W2w Ww3C
w2s W6s
—u— ARJRXGHR
e IKFAGIE
W5C

WIS

P2 R IAS I R S A T PCATEL (a) Ry ik o Bl (b)
Fig.2  PCA plot (a) and radar plot of electronic nose (b) data of

different chicken drumstick samples

ASTE] A5 X PR F 40 o Tl R 5 TR LA R R 2
HPCALZ RunE2aff~, PCLAPC2M 5Tk T 2 fl Ky

94.5%, ] BRHFE S A ERAS B o K E NG FIAR IS (1) 45
A AR R 58 42 43 T, 6 WA T 8 #) ef 2 Ji PA 4m I
TR P R AR A R R . — D AT R A
CEI2b) wT%n, PZELAE ah e A8 72 7 EEAEWLS COhf
RRVFHUE) - WSS (M EAEDHE . W2S
BRI R U « WIW G ERURD o AR
JIFE 1) X %5 6 PAJ RTINS J PR L S A B 2 SR AR R, T RE S
P IR IR T S IR TR & & HANFE A %, JUH
JIg I MR E I AL . K AR SR R B AE T IR, Al il XU
FEAE I B R AR
23 GC-MSH3H AR I I ) ST B XS R A KR A 5t

DI A TR R 1) Xof S Mo 27 A RS 4 R M XUk )
JRIIFZE 3 IR KBS IR A IS AR 47 4
R IFIE, REE RANRI PR . KNS AT JRAS
WA 42 M E Y, QFELRIE3 Fhy BESK18 Fhy
B8 Fhy ZIRL B9 Ry B2 Bl BRIL2 Fh. K&
A PRI 2026 LAY, BFREIE2 P, EEZE10 Fir
FE2RS Fhy RIRALEDT By BR2E2 B AR RIT
1 X R AL A A 24 B, AR Rb. e
10 Ffry BE4 B JRHALEWT Ty BRIS2 Tl B,
R TG 8 1) o X5 i PR w42 A 5 R B0 DR I
X 5o 7K X R Aok 2028 R ik &4, LRI R
WSRO Py e Ph. JRIML-EWI8 Fh. BAJE2 Fh. WK
1o 1A SR TSR 9% S 2 30 Jil P ksl ) 4 R PE D s A
38 B, GHEEEI2 by BEJS18 B, W6 Fh. ZRLA
Yo B BWAE2 Py BRIST Fho BRIBL, AT AR il Xof 0 ik
P R ML E P R B AR T, U R R Y
FhEdEmE 11 A e Rl B 3 R Y BT BR RN A, R
= AR R X

P2 G [ £ ESR A Y, BN BN R A A
MR R BRI B, 32 B A AN i T R 4R
A=A ORI B I S B p T R R 6 AR DU R AR Ak
PEAE, T S R T U e R AR AL AR BRI A,
R DA P R T B R, EE AR R TR R R R PR e R 2R 5
FRZRAH 2, RSB X X R PR 1 R P o v TS P, R
AT HE XGPS R T R, AN AE B g A
PRI R YR E 2 . HOAVE R nl A, L.
(E,Z)-2,A-%5 )&l (B)-2-EMlE. TREIX4 M &7
A [ 4 B ZELRE 450 <OAV <1 500, 2 AT e i %%
R P SR o )RR S N (P<<0.05) , B AR T
(E)-2-FEIfls . (E)-2-F Ml (E)-2- LMl (2)-2-%5 4
. 2- T 3-2-E MGl 4-ZHIEHRE, 2,5- “HIEEH
B, 2-+—IilE. (E,2)-2,4-2 IR PRSI . 4K
ST #1365 i A e ) SR o AR R A AR A, B
SEMINAEL1.39 f% (4452.40 ug/kg—6 187.28 pg/kg) ,
B A DR Dy X85 i PA) v 46 K 22 B9 VAN S R X AN T
FEINARGE -
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Table 3  Types and contents of volatile substances in Wenchang chicken from different treatment groups
R L5 G (ug/kg)
e FRIEIR Himn TR CAS SRS e KA
RRMLAEY
1 Fr g s 15.52 CoH,,  5989-27-5 862 862  44.90+0.02°  44.78+0.11° 49.3740.14° 30.09+0.02°
2 1,3- %0 24.85 C,H, 1574-41-0 872 979 — — — 39.84+0.21°
3 3,4-3 I 32.31 CeH,,  34511-01-8 800 895 5.53+3.45 7.074+1.21° — —
RREE 50.43 51.85 49.37 69.93
ERIAEY
4 3dic3 9.44 CH,O  110-62-3 910 924  610.72£3.49" 577.38+2.05" 504.89+2.57° 328.07+1.78"
5 i3 1218  CH,0 66-25-1 943 943 4554.811+3.20" 4467.04+5.06" 3889.71+5.12° 2611.86+3.28"
6 B 1548  CH,O  111-71-7 920 924  190.10+0.54"  194.35+£122" 170.16%2.03° 120.2941.32°
7 FhE 1847  CH,O  124-13-0 905 905 172.88+1.21"° 169.2740.35"  149.28+0.04° 126.48%0.52°
8 (E)-PEfsmE 19.69  CH,0 57266-86-1 803 803  48.84 +0.05" — — —
9 TRs 21.71 CH,O  124-19-6 893 893  502.15+2.32' 741.49+3.58"  753.834+2.05" 689.74+4.57°
10 (E)-2-3F I 2287  CgH,,0 2548-87-0 857 857  77.70+0.47 — — —
11 P30 2357  C,H,O  112-31-2 916 918  88.524+0.85"  60.76+2.03"  170.16+1.35"  77.94+3.02°
12 oK F 25.68 C,H,0 100-52-7 953 954  26046+327° 238.53+122° 312724233  306.81+2.07
13 (E)-2-T-Jilg 2595  CyH,,0 18829-56-6 874 874 54434285 — — —
14 (Z)-2-58 4 1% 28.83  C,H,,0 2497-25-8 801 801  49.2541.08" — — —
15 2- T R0 A 2943  C,H,0 13019-16-4 782 782  28.2240.35 — — —
16 (E,E)-2,4-F It 3027  CH,O 5910-87-2 758 758  109.29+0.79"  143.29+2.04" 105.10+2.52°  85.82+1.79°
17 4- 2 HIRHE 3049  CyH,O 4748-78-1 895 895 59274276 — 4191£1.14"  27.01+523°
18 2,5-— I F s 30.51 CH, O  5779-94-2 833 890  29.26+3.45" — — —
19 2-— s 3144  C,H,O 2463-77-6 815 815  55.36%2.64" — — —
20 (E,Z)-2,4-3% — Il 3172 C,H,O 25152-83-4 773 777  37.36%+2.57 — — —
21 A-N-JRHE R g 3686  C,H,O 6853-57-2 790 790  45.16+0.32¢ 57.05+0.53¢ 89.54+1.54° 78.38+3.01°
(S8 6923.77 6649.15 6187.28 445240
ERIEW
22 FH % it 5.12 CH,S 74-93-1 877 933 — — 226.05+2.03"  113.44+3.65
23 2B 8.44 C,H,0 64-17-5 922 922 — — — 99.98+2.20°
24 1-pk i 1746 C4H,,0 71-41-0 883 888  275.554+0.03" 253.11+1.34° — —
25 ECH 2058  CH,O  111-27-3 869 869  64.07%2.01° 87.51+0.86" — —
26 1= 4531 2339  CH,O 3391-86-4 879 879 1767.46+256" 1417.71+2.18" 921.40+0.98°  774.99+4.27°
27 IEPiRE 2360 CH,O  111-70-6 894 895  2930+1.55"  46.87+3.07" — —
28 S 2652  CH,O  111-87-5 929 929  66.714+0.08"  78.04+0.42" 36.11+£2.20° 27.01+£1.07°
29 (E)-2-+ sz 28.06  C,H,O 69064-36-4 821 847 91454261  127.2243.02° 160.40+0.73"  194.53+1.34"
[RS8y 2294.54 2010.46 1117.92 996.53
I A
30 2- 2 FE IR 8.802 CH, O  3208-16-0 913 926 5.1643.76° 4.66+2.01° 14.154+0.17" 14.2740.03"
31 2- 1 HE kg 1343 CH,0  4466-24-4 848 896  10.3740.81° — — —
32 2- IR I i 1658  CH,,0 3777-69-3 943 943 351394207 480.34+1.74" 366.594+2.05° 424.10+3.34
33 2,4,6- = FH LI 21.33 CH, N  108-75-8 853 853  40.18+2.73" 16.19+4.21°  28.58+2.38° 55.19+2.19°
34 U = R 21.54 C,HS,  3658-80-8 771 771  40.79+0.21° 37.154£0.07° — —
35 3G K- 5- F L e 2638  CHN, 31230-17-8 842 886 7.0240.89 4.5040.06° 3.3240.12¢ 66.55+2.05"
36 N -3 L 2932 CHN, 1904-31-0 759 962  17.4040.14° 9.5440.03" 11.94+0.35° 25.0240.57"
37 345-=HIE2-Z 0k 3158 CH N  69687-79-2 872 954  30.87+1.25 12.59+0.76° 14.04+0.34° 7.6640.53¢
39 A-TIHE I F 4720 CHN,O 1453-82-3 906 906 3.734+031° 2.0940.17° 5.50+0.02" 1.5140.06"
P32 58 506.91 567.06 444.12 594.30
e ]
40 3-Bif 1413  CH,0 106-35-4 757 764 1.894+0.02" 1.5740.05° — —
41 4-3£ i 1633  CH,0  589-63-9 871 883 3.8640.21 1.7240.04" — —
L EESSH 5.75 3.29 0.00 0.00
BENEY
42 CR 1933 CH,0, 142-62-1 927 927  50.71+043"  46.23+1.02° 36.27+0.76° 20.01+0.54°
43 R 39.44  C,HN;0, 309272-07-9 796 846 — — 6.82+0.11° 3.5140.04°
(e 58 50.71 46.23 43.09 23.52

TE: CASALZMIE ST SI. RSO HIFR AL &V HIMS i B b5 i P e b (bl 0 PR LE i S 1) LU A3 B AR
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B 2546 & W B il AN 1 AR s B R 1 L o
PR, A5 BT R R AR . S5 A RAOAV
SR, 1-F)H-3-BEE ARG R HOAV>1 000, HAh3 4
AbFERE S IROAVAHLZES00~1 0002 7], A HF5TkiE, 1-
- 3T A2 v M X R o 3 R L A
RIATHI, SCEXSHR - 05-3-1, XefeeRET
Hh TSR bR D . A-AG R 7K 2% R A T AR -
ROM . AKAE-XOM, KT 1-REE. ECEE, Ui U
A DX 43 %0 PR AT ik PR O 540

I E YIS BT P R TR B S R R R A
ER RN . BRI BERERY . R3]
Hl, SCE XGRS RR P A 2- T SRR . O R,
T CE XS 1 A AR AR S 150 BRI 2 F 2 o mT DA X R A
HHRE R IE KUR o 2- R 2 — AR R R A,
8 R AN At -6 i P U™, A RSB PR RS i PR 3
REBAT o MOAVEE R, AN A AL HLALFE 5 1 OAV >
50, ‘BB AN EUR A BRE, B X XS R TR AR R
Mo SRR, A -3 HR AoBr =42 T 2- T FEIK IR,
HOAV>1, BHHZAL AR X 53 AKX R XA 1E -

Bt & AL A W 2 B TN R IR U IR R T 5 1 SR AL 4y
f e AU, FERRIE R YR, BT R, XA
PR ) LR TTRRAS K, (HEATT AT REE B T4 AR RS
B

I FH EL 7 S A A AT DAIX 9 7K 38 308 JH AN A TR B 11 4
A R IT ,  T7%F T X4 R AELE it PO X i A 22 SR AS B
i, P HGC-MSZE LA A IS il o 7= AR (1 45
YIRS R B, U B A IO JHE R X S B R
B P XU T B3 A 5

#4 AWAEERLCE PR TR OAV

Table4 OAYV of volatile compounds in Wenchang chicken from
different treatment groups
PR B/ OAV
e (nglkg)  AJTERE  KEGHR  AJEH  KESH
e 12 50.89 48.12 .07 27.34
U 5 910.96 893.41 777.94 522.37
Pt 2.8 67.89 69.41 60.77 42.96
g 0.587 294.51 288.36 254.31 21547
TH 1.1 456.50 674.08 685.30 627.04
(E)-2-"FJfilie 0.34 228.53 ND ND ND
L 3 29.51 20.25 56.72 25.98
R 750.89 0.35 0.32 0.42 0.41
(E)-2-TF il 0.08 680.38 ND ND ND
(2)-2-38 )i 0.4 123.13 ND ND ND
2-T R0 I 20 1.41 ND ND ND
(EE)-24-T M/ 0.1 109290 143290 105100  858.20
(B)-2-+—Hils 0.78 70.97 ND ND ND
FCE 5.6 11.44 15.63 ND ND
-3 )31 15 117831 945.14 614.27 516.66
2-TT HEk IR 5 2.07 ND ND ND
2- 3L 5.8 60.58 82.82 63.20 73.12
3-BEH 80 0.02 0.02 ND ND
&1 3000 0.02 0.02 0.01 0.01

2.4 WA R ¥ 30 B XSGRt

L 2 BTk R B — R T B, TR
INGOL Y - Nl SR RO - D K S R R |
PGP K RSP AR HEAT RN, DL R rh A R B
IR B (A DF 42 R P T AN ) b 32 S BT Y
(KIER G R B3R, KBGO K EXGRR . ARG
D A TR PR R BT A1, v 7K 0 J £ PR AR L A
%, 7K X R R R B e v, ARG L AR i A T
P (8] 4 DAEEAREIR, Bk R E SR, B
3HZBERBN, U4 DNIEBAAEIXS Fhik ERA
AR s (R TS R ) R A A 2 B ey, R AL
TG LA A JRAS i 2H BEAR

Bk
20

T —30 S

e kA
—o— JKE XY iR
— [/ AJRXSN
—v— AR
FHEE IR
P30 R AS Il A BE SC 0 0 7 3 5 BT Pl
Fig. 3  Radar plot of electronic tongue data of Wenchang chicken

under different treatments

2.5 RIS A SCE S B E R

SCE SRR E S AT R A 1 A R
(£S5 . OFFAELTFAELER: HER (Vab) |
TR (Lys) « HERZEEE (Met) . &M (Thr) .« A
M (His) ; EDLFEER: NAKR (Ala) | MHER
(Arg) . JHEE (Pro) . H&E® (Gly) ; FHVLER
R WA (Cys2) . BEER (Tyr) . X11 Fha 5t
B 12 8 SRR AE 7T 2 ik . TERORIE R R ALY, HL
RAEER. NER. HER. HEBRAMREIER. 4
AR HAR . BER. BN ERE LR, HAW
NIRRT ER . ST, RPN [ T i 2
RAEMNGERAZR. CEBRESRIRG, TEAMRESE
R ETHRAMR: LK. ARV 5 XS B & ok 2 5
iR S B T 190.9 mg/kg sy il 48 42 721.6, 1 080.1 mg/kg,
05 i e R S L R M 2 142.4 mg/kg 3 AR N T 735.6.
4750.1 mg/kg. FHRZ IR & = AR AT LR AT
MR, AR T R T R . K B R R S
R 2 5 h447.4 me/kg A TS 7 I EE R LR & 8N
689.7 mg/kg. CE XY GIHE IR A IR 2Ok E T
R &K, AR 3 i 5 XS Bl o o vk S 5 R 2 &
1057.9 mg/kgZy 5138 191 869, 999.8 mg/kg, WM ik
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Table 5  Free amino acid contents of different samples
mg/kg
AER ey by AR FAN BiHK ATAGAR AT KE AR KE G
Glu - — - — - — - — -
Gly — 16524402 - — - — 142.9419.3¢ 21214329 —
His 1124442 BILLT — — — — 87.7+11.3° 123.0+38.7" 89.648.6°
Arg 790.8+41.7° 716.9+33.2" 66.5+5.9' 355.6+74.3 2487479 936.74308.1°  12769+439.7° 149324287 1096.0+455.1°
Thr 1008.9+44.5  1800.14399.2° 40.1£0.8 5784413318 41334114 939.7427.6"  4448141192°  21703+2054"  1576.14+299.7°
Ala 125.7£6.6° 12674355 272415 457483 341428 89.340.6° 111.0£52.1¢ 277.6+43.0" 110.1£57.0°
Pro 56.34+2.2° 504411 50245.6° 65.6+103" — 51.140.5° 48.1455¢ 61.6+3.7° 4944118
Cys, 107.54+5.2° 119.4£19.3° 746482 — — 74.6+0.7" 106.8+11.4° 105.6+5.3¢ 112.5432.3°
Tyr - 93.0+22.1° — — — — — — —
Val 154.7411.5° - 55.6%10.1¢ 547+15.5¢ 56.143.3" 63.1£21.5° 124.1£39.9¢ 252.8428.3" 7824278
Met 579405 — — — — — — — —
Lys - 62.6+0.6" - — - — - — -

FEIR i 888 mg/kg 4 AR A1 263.8. 1488.7 mg/kg. 7K
NG R LR & B 9304.8 mg/kg, AT ik
AL S N410.3 mg/kg. SCE YA A B 5 ok am A
B E Bk TIER: 4K AR S5 ek
PR B H1165.4 mg/kgE N105.6. 74.6 mg/kg, WM
Tok SR A 2 182 mg/kgZE M 112.5, 106.8 mg/kg. 7K
XS A7 AAG H TR LR -

e Ah A 78 3 PR S T 129 S R R e i ) ol B
XS ARG N T 250.10% . WSRRAISHIZ K. KREHE, 5
B RS PIAR EL RTINS R A 7K 2 %8 g o 3 25 S R 5 =
TP, HK NS E  AC TR R f PR o e 5 S e 7
BRI, Bk, AR EHIALE S, B T
P S R R &R, TR B TR LB AT
it PRI UG o
2.6 AJRI RS ESAZ IR & =

A6 A lAE B R TTIG

Table 6  Nucleotide contents of Wenchang chicken under different treatments
mg/100 g
BRI AR ARG i KRGy KRG
5'-CMP 891+£0.07° 7.784+0.25" 23140.11" 3.18£0.23°
5'-UMP 7.154+0.78"  831+0.49" 3.64+0.18° 2.19+0.33¢
5'-GMP 5.184+0.66" 6.31+0.39° 2514028 1.194+0.71°
5'-IMP 155.3148.61" 161.394+9.17" 101.54+-8.25" 113.9449.33°
5'-AMP 5254044 4934028 5.6940.19" 4.88+0.20°

TEUERPIR R, BRI B E B IR 2 Ah, A% R g vk
MITTRR BN . AR AL T AR AR 4L, 2 X R )
ARy BFERHIMP, GMP, AMP, UMPARICMP &
DALl it o R E R R Y . XS LR, 57-IMP
EEENT S TS, IMPJE i 5 ek i 20,
FERIE T ATPIBRAE, B 7 ARG HAEREESL, IMP
AT 2 R . B R R R R R R s e kP |
RO A, LEMMHNTS - IMPEERE. 8B TE, I
BRER. BRERERE, WA R G, AN
S WK EOK B G PSR LR R OE T B A R R =

FERTE . RHR S =S TKACER, BWHIAR AT
S5CEMSMEARR], BN W] R IR 8 B i EEk, (E5E
ARG N, 35 KA LI

3 & #

B FEA T M 1) XoF S B3 AR T B B2 i, 3
SE 7 1 A1 J5 A I A0 SC B PR oy AL PR T . X B A
4 FES AR . RRPI R, B e T AL B RS BRX
MR OB 2« SCE XSS B PR B AR & i IR SRR
S TSRRPY, MRE A ENAR R, KT SRR, TEM
B ARE A, AR KUK 3 B R AR SRR TR I Ak, 1T
P77 e I P U P B SR Ay, AL, AR A R I O A
R R PR PR AR PR R P AR A R B 2 v T R R
o 20 AT 1 £ S ) 30 2HL X0 IR PR R RS i PAY F A 5 e A
Ui B RN SR B EE N, WA K AT E
YEMEE DK, GC-MSZEA0AVEE BELH: ARk
A RE S LA AR R R 42 B, AR RER S B
BEAS18 Fly BER8 Fl. JIMLAEW9 Bl W22 Fi. 2
2 Fho HAARR-1EEEHOAV > 1 00014 i A (E,E)-2,4-
T R 1SR 5-3-T, X2 BT N AR IS BE 1) 3 44
FAERIE s HIR, AR B E 77 4 T (E)-2- P
(E)-2-"C W (E)-2-FW. (2)-2-Z8W. 2-1 Fk-2- 4%
W, 4-Z RS, 2,5- T HILEHEE . (E)-2-+— ¥
W, (E,Z)-2,4-%% “J@WE. 2- T BEMRmE10 Rtk &4, HRAE
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