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[ Abstract]  Objective This study aimed to investigate the egg quality and nutritional components of domesticated
Tibetan chicken in Guangzhou and compare them with those of with Wuhei chicken. Methods Various detection methods
were employed to analyze the egg quality and nutritional components of domesticated Tibetan chicken in Guangzhou and
Wauhei chicken. Results There was no significant difference in physical quality indicators of the eggs from those two
chickens(P > 0.05). There was no notable difference in the content of crude protein, crude fat, crude ash, and
carbohydrate of those two kinds of eggs (P >0.05). The contents of selenium, iron, and zinc of domesticated Tibetan
chicken eggs in Guangzhou were significantly higher than those of Wuhei chicken eggs (P <0.05). The concentrations of
pyridine (P <0.01), pyridine borane (P <0.05), and dodecane (P <0.05) in the domesticated Tibetan chicken eggs
in Guangzhou were markedly lower than those in Wuhei chicken eggs, whereas the contents of 1-hexadecene, 14-methyl-

pentadecanoate, methyl linoleate, methyloleate, and methyl stearate in the domesticated Tibetan chicken eggs in
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Guangzhou were significantly higher than those in Wuhei chicken eggs (P <0.05). Conclusions The contents of crude

protein, crude fat, selenium, iron, and zinc and methyloleate in domesticated Tibetan chicken eggs in Guangzhou are

higher than those in Wuhei chicken eggs.
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Table 1 Comparison of the egg qualities between the domesticated Tibetan chicken in Guangzhou and Wuhei chicken

WH A SNy PMA
Items Tibetan chicken Wuhei chicken P-value
Ei(g) 50. 280 +£3. 833 51.530 +7.488 0.314
Egg weight
AT
i 1.298 £1.473 1.319 £ 1.358 0.085
Egg-shape index
e Er 2
FEHRIE (kg/ent) 4.563 =0. 481 2.991 +0. 584 0.062
Strength of eggshell
HFEIEAE (mm)
. +0.01 . +0. 02! .57
Thickness of eggshell 0.388 +0.019 0.335 +0. 029 0.576
HATH( g) 3.772 £0. 598 4.208 +0.369 0. 490
Eggshell weight
EH{‘E . 1.610 £0. 087 1. 818 £0. 047 0. 380
Egg specific gravity
BRI (mm) 3.490 +1.178 4.410 £0. 651 0. 064
Egg albumen height
EHE(g) . 25.300 £2. 659 28.590 +3. 806 0. 699
Egg albumen weight
A e L
X EHAKE(%) 86.386 +1.349 86.470 £3. 122 0.242
Egg albumen water content
B (C
EHBE(CoD) 9.390 £0. 642 9.410 £0. 647 0. 649
Yolk color
Et‘iﬁ(g) 13.458 £2.071 18.694 +1.168 0.202
Yolk weight
W KE
EAAR(%) 46.336 4. 341 47.978 +8. 245 0.209
Yolk water content
" ~
a ﬁi{i 81. 430 +£10.202 83.960 +7. 340 0. 300
Haugh unit

R2 NS 5 TS B E SRR ESCR LB (x £ 5, n=30)

Table 2 Comparison of the main nutritional components between the domesticated Tibetan chicken in Guangzhou and Wuhei chicken

WH RN ENEcy L] PE
Ttems Tibetan chicken Wuhei chicken P-value
; o1
HEA (e 0(.) &) 25.924 +1.020 22.144 +1.242 0. 206
Crude protein
¥
HLARAA( g/l‘OO &) 12. 328 £0.956 10.002 1. 371 0. 280
Crude fat
4/ |
HLRI (/100 g) 0. 806 +0. 084 1.200 £0. 076 0. 842
Coarse ash
A
ﬁﬁﬂ(ﬂ: AP (/100 g) 10.902 +£0. 390 8.102 £0. 566 0. 653
Carbohydrate

R3 0 IHYIA RS A RS BT RIME SR L (x £ 5, n=30)

Table 3 Comparison of the main microelements between the eggs of domesticated Tibetan chicken in Guangzhou and Wuhei chicken

Wi TG 2R P1{H
Items Tibetan chicken Wuhei chicken P-value
k
M(n;y g) 0.697 +0.041 0.272 +0.037 0. 048
e
k
%(“éy g) 505.400 +11.718 490. 200 +13. 590 0.202
a
o/ ko
lg&(”;’/ g) 21.080 £0.559 16. 780 +0. 760 0.034
e
% o/ ko
Wm};’/ g) 2210. 400 +76.081 2011. 600 +116. 059 0. 167
oA o/k
#r (me/ke) 16. 580 = 1. 434 10. 540 = 1.736 0. 050

Zn
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Fza TN RN H XY XIE Y AR I E G R L (& £5, n=30)

Table 4 Comparison of the egg flavor compound indexes between the domesticated Tibetan chicken in Guangzhou and Wuhei chicken

iH FHEXG B P1E
Ttems Tibetan chicken Wuhei chicken P-value
#iwm(%) 9.318 £4.319 13.462 +7. 828 0. 206
Trichloromethane
1Al
H:E(%) 23.710 £16.326 34.284 £5.393 0. 009
Pyridine

ML s %
it }Lﬁﬂﬂk}%( %) 0.132 £0.295 0.422 +0. 586 0. 022
Pyridine borane

=~ =7 07
TEF%E (%) 0.166 +0.247 0. 168 +0.239 0. 968
Normal octane
ECRE(%) 16.922 +£9.759 14.278 +4.377 0.237
Hexanal
o
CHH(%) 0.424 £0.427 0.396 +0. 387 0. 847
Ethylbenzene
PREE(% ) 1.698 +1.087 1.440 +£0. 535 0.315
Heptanal

3 3 i (g

13 -RE (% ) 4.060 +2.469 3.062 £2. 144 0. 956

1-Octen-3-alcohol
IEFRE(% ) 2.434 £1.493 2.096 +0. 894 0. 459

n-Octanal
7 0
XXB.U%( %) 2.716 £2.454 8.132 £9.430 0.092
Dipentene
2-LHEC (%)
2-Ethyl hexanol 0.928 £2.075 1.236 +1.943 0. 998
TE(%) 6. 636 £5.384 6.466 £4.915 0.877
Nonanal
— e
=A%) 0. 128 £0.286 0.442 £0. 632 0. 030
Dodecane
0
FRE(%) 0.864 +0.887 0.182 £0.407 0.110
Decanal
ez (o
TPagE(% ) 0. 806 £0. 867 0.574 £0. 335 0.116
Tetradecane
J] (o)

EFAEE(%) 0.988 +1.013 0.676 0. 170 0.078

n-Pentdecne

BAR — B8 (% )

Diethyl phthalate 0.508 +1.136 0. 152 £0. 340 0.111
LK (%) 0.974 £0.922 0.458 +0. 159 0.045
1-Hexadecene

RS A G (o
1412+ FUGERR T R (% ) 9.626 £16.726 3.848 £0.995 0. 037
14-Methyl-pentadecanoate
S_is 7 TG

TABLE(%) 0.566 +1.028 0.552+0.116 0.057
Ethyl palmitate
SHTES F TE ( 6

ﬂ{m%?gﬁ( %) 0.928 £2.075 0.254 £0. 244 0. 050
Methyl linoleate
S FH /i
IR (% ) 7.174 £11.983 3.078 £0.911 0. 040
Methyl oleate

T ST F s

RARBLT (% ) 2.556 +4.176 1. 150 £0. 327 0. 041

Methyl stearate
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