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Abstract

Ningbo stocking chicken is introduced for the evaluation of Luhua chicken, egg fatty acid test to 27
kinds of common fatty acids as the standard sample, the fatty acid by GC-MS method for determi-
nation of relative content and species analysis. Results have been shown that Aloe Chicken Roost-
er contains 23 Kkinds of fatty acids, hen meat fatty acid 25, barred egg containing standard qualita-
tive 27 Kinds of fatty acids. The fatty acids of chicken were mainly unsaturated fatty acids. The rel-
ative content of unsaturated fatty acid in barred Plymouth Rock cock meat is 54.06%, hen meat
58.38, eggs 64.28%. The relative content of palmitic acid was the highestin Luhua chicken and
eggs; barred Plymouth Rock cock was 30.23%, hen for 29.69%, barred egg 28.66%; barred egg
contains essential linolenic acid and linoleic acid and relative contents were accounted for 15.73%.
This study provides a reference for the residents consumption Luhua chicken.

Keywords

Luhua Chicken, Fatty Acid, GC-MS, Quantitative Analysis

F 38 g R ER 53 4h

M B R4EW2 EMAY, Wb, kaBc, gae’

ST AR AR SR B A, WL T
WL T B EEA RS oL, WL T
ST RN A FERL, WL Tk

TESEE .

SCESIF: BRI, SR, EWME, BRIBES, RLL, WHLE. MBI AT, A 5 E IR, 2016, 5(2):
21-25. http://dx.doi.org/10.12677/hjfns.2016.52003



http://www.hanspub.org/journal/hjfns
http://dx.doi.org/10.12677/hjfns.2016.52003
http://dx.doi.org/10.12677/hjfns.2016.52003
http://www.hanspub.org
http://creativecommons.org/licenses/by/4.0/

G

Email: "195698138@qqg.com

Weks H . 20164F4H 120 FHER: 20164F5H1H: & A HM: 20164E5H5H

HE

NV PHERS 5 3T HBST RS A B HIRITERIRT R, RIG 278 E AR AArFE, LA GC-MS
BRRPTBGEAT AR & B R MM AT . GRRY, FIEATSXAEH23M R, BSA S ARIER25
i, PRESES AR 27TMRIER. SRARNRAREZUNMANRIRAE, HPHEATEA
YA BB TR AH XY & BN 54.06%. BEXSPIN58.38% . MENAM IR S EN64.28%. HT& RN
R HEER 15 7 4BV PURTYS B P A & Bl i, A AXS830.23% . B39 829.69% - 9 HETS E N 28.66%:;
FAESEHEE AL B ILRR L ILHER, XS8R 5 15.73%. KPFFNE RS KHE R4t
T5%,

KR
FAEXSH, BERFER. GC-MS, EHEAH

1. 5I8

PR FAERS(Gallus domestiaus) 2y T 1L R A - B, AR FRIE BN JFU6 1 R 2 S A R Hh o 38 F, O
R AMIANA K2R P2 M R IR A2 T8 B3 B2 [1] [2]. B 16X UL AR A 7 S SCAk bR (6 ) € A 7
BE IR MR S A4 R AM3], HATE R . T38RI A 5 B SR A 1 E Mg . B IERS
BT HEWMIz LEA, HHRWEE, MERMARLMER, RGREEFRME4] [5], HHAES
WHEHFEE IR, TTE NP = e R — AN EZAR AR . A ST 0 75 1R X PR K XS 5 g 17 1R
R R, TR S E IR AT VR, T AR 5] AR SR (E B A
SCRE, WO R F IR TR E TR AR
2. 5%
21 ZWMMR5RE

RIGLE B TR 8 HRS LA LXK XS B, X HEALE AR NsFR M 8 H % LA WA 1)
Al EXSFIAL JE RS, LA RE S35 7 B R (i BA 5 A AR A A AR R R R A . M H 2%, B L
PURE S B T 21 COKAERAF 4

27 FRIITRIE A ARAE 1 (99.9%, g2l Rl = EHRAF]), HWEE. & HFLE(SP, KE AR
Mk2E B RAR), AMmBFAR, EZERARFFRAF)E.

RACE DSQ #4 Jf l: FH4X (36 [ Thermo); FD-1A-50 R A5 TIRHL (i L TS S5 3 B IR A 7)o
2.2. KW
2.2.1. HmMAE

BT AE ARG BEXS A Fli A B Al B XS I R %% 500 g, vl e B DI G B FRE RN, AEEE THS
ATV T 48 h DLE, T 5e EERRE G B VU A G O & B 48, TR MR
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2.2.2. PERABRFABRIL

RN 1.1222 g A EALTITRNBERR T, TN T EEVA AR, FRRVATRUE N 50 mL (s &, F W I E
# 50 mLo 73 HIHUFE AR AR 1.0 g ZEATENEOE N, IR 14 B =S Fke: FHEZIEW 5 mL,
B5.0 10 min. BT 2 (=& HE2) AW 50 pL T3 AR, R oI A s SRR
FEOy 11 B 2 mL, FRANN 2 mL BOSCEALB-FR R AR S VAL B in 1 mL fZRERK, SRR AE IR
THEFNMS . BRE, W EREBBNECE N IF A 208 L1 FEBE A S 2 mL, i
ERTOKTRIRM, TR B T 0.45 um IEEES) EP P, & H. “FATIRLE 3 K.

2.2.3. FRHEECH!
0¥ 2.5 mg/mL {546 27 st iR & MR IR B Ante, M EIGH RS, UK 10 ml AEEE, 25
bR B4 1.25 mg/mL. 0.75 mg/mL. 0.1875 mg/mL. 46.875 ug/mL. 11.719 ug/mL FIFRAE TAER

224, BikEHt

TR-5G B4 #(30.0 m x 0.25 mm x 0.25 pm), #FE F5 £ : 250°C , AE il : HIAR IR FE 70°C, fREF 2 min,
THRZ 280°C, fRFF 5 min; & 2R, I#E: 1mL/min; ZEFEE: 1L,

M@ T (ENE; BT R 70eV; BTIRIREE 250°C; H: A 280°C; A4HH, #2065
uls, FIHFEE Y 40~400 amu; RS HE 1.2 KV; W FI4ER 5 min.

2.2.5. BESME
FEfHRIER GC-MS 23#1, M NIST XIS RGite = Et:, PATRE =k, BUFHME.

3. RES

SCHSCRE L AT 27 Fh IR TRV A AR AR A, SRAIEEAT GC-MS 73 #[6]-[8], AR¥E K E I THE
PEFSENG, @IS B I 1. ARG GC-MS KLill rig &t , @ brE B, JF 0 NIST J5t il 4t
ARG R, EEDIT SR LG EARIIRA LRI 1, FAER NS A IR R A AT 23 F, 4k
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Figure 1. GC-MS chromatogram of 27 kinds of fatty acid solution
B 1. 27 MR RRBRBRIA R EY GC-MS BiEE
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Table 1. The relative content of fatty acids in chicken statistics (%)

7 1. BRSBTS & B4 (%)

AR BELAAFR PTG FIIERERG Al f= 5 e R Il =35 2
THR(C4:0) Butyric acid 0.30 0.06 0.00 0.02 0.01
CLFZ(C6:0) Hexanoic acid 0.34 0.16 0.27 0.03 0.01
F £ (C8:0) Octanoic acid 0.11 0.00 0.06 0.02 0.01

Z4J%(C10:0) Capric acid 0.00 0.04 0.00 0.01 0.00
IE+—%EfR(C11:0) n-Hendecane acid 0.00 0.00 0.07 0.01 0.00
FAHERR(C12:0) Lauric acid 0.07 0.85 0.97 0.02 0.01

+ =% (C13:0) n-Trid}ncanni} acid 0.79 0.85 0.97 0.31 0.32
TR (C14:0) Muyristic acid 0.00 0.05 0.11 0.04 0.08

+ HFEER(C15:0) Pentadecanoic acid 0.00 0.05 0.11 0.05 0.08
FRHR 2 (C16:1) 9-hexadecenoic acid 0.66 1.35 0.81 1.13 0.95
W IER(C16:0) Palmitic acid 30.23 29.69 29.92 28.66 29.75
B ImER(C17:1) Heptadecenoic acid 0.29 0.17 0.34 0.07 0.03
+-bkEz(C17:0) Heptadecanoic acid 0.27 0.17 0.34 0.15 0.20
VM JFR R (C18:3) a-Linolenic acid 13.10 14.13 13.19 15.73 15.16

W HTR(C18:2) Linoleic acid 13.10 14.13 13.19 15.73 15.16
THAR(C18:1) Oleic acid 13.10 14.13 13.19 15.73 15.16

i 572 (C18:0) Stearic acid 12.98 9.37 11.65 15.73 15.16
A VU ER (C20:4) Arachidonic acid 0.13 0.03 0.11 6.28 7.51
11- - BRIFER(C20:1) Cis-11-Eicosenoic acid 0.38 0.22 0.33 0.10 0.16
1EER(C20:0) Avrachidic acid 0.09 0.11 0.16 0.02 0.03
Zh—EfR(C21:0) n-heneicosanoic acid 0.32 0.08 0.14 0.03 0.13
A TRRIG R (C22:1) Eicosadienoic acid 0.13 0.03 0.11 0.02 0.00
111 #7R (C22:0) Docosanoic acid 0.14 0.03 0.11 0.02 0.00

Z =4t (C23:0) Tricosanoic acid 0.19 0.05 0.10 0.02 0.03
- VUBR BRI IR (C24:1) Osenic acid 0.07 0.06 0.00 0.03 0.02
AL 2 (C24:0) Lignoceric acid 0.11 0.06 0.57 0.02 0.01
SR (C18:1T) Elaidic acid 13.10 14.13 13.19 0.02 0.01
B ZARMBAIETR Monounsaturated fatty acid 54.06 58.38 54.45 64.28 61.80
VLA HE BT ER Saturated fatty acids 45,94 41.62 4555 35.72 38.20

D5 T R TR essential fatty acid 26.20 28.26 26.38 31.46 30.32

XIS A P RE TR AN SRILA 25 i, ARG AE TR A EA 24 F, 5 CAGE RIS FAHEL, FIERS IR
TR AN L STICXE[9] . i w1015 B8O+ 5 - AR SRR M 3G 27 #. Al EXSE 5 EXS
HILBASHRIE. 5. fed VIR IR AL —+ B BRI DU F s A R

WAL TR W, 3G A LS E b AT RR AR R B ZE ARG TR N T o PAE ARG A AR TR o
XGPS R TR ¥ 54.06%, 75 7€ BERS PRI AN 88 o7 X0 1AL AR TR 1) 58.38%, Al & X6 AT ANV AT AR iy
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1% 7 F0S RLE IR IR 1Y) 54.45%; 54608 B A ANV R AR 7 8 7 FL3S B e TR 1) 64.28%, il F& 39 B AN R
R 77 8 o 0 B A I R 11 61.8%

XA Je S EERE R, BIRER(C16:0) TV BRER(C18:3). WEIMER(C18:2). M fig R (C18:0) Al iR (C18:1)
FA G TR B B AR AR R MR i o L IR R D % PR B R B R AR B s IR TR . =S
HH TR A TS PR PR3 R ARG 25 B B i R 30.23%, FL R AL B XS 1A 29.92%, 7 A8 RS A 1 AR IE TR 5 29.69%:
R R P RN B R R AF X 5 il 28.66%, 1T Il JE X 2R A WA X 25 A 29.75% 0 VBRI A IV 8 TR A2 of
NARAE A & ARG ITER I ELV BRI A Vi B8 PR Foh o NAR BT b TR R T IR, 76 7 460G 2 P oA G
e, YN 15.73%. WHAERM, WilE R AL TR, AR 2 A E R A
WAL PR, BRI . RS, R AR R, G OB, TH 2. Pl
FETHA11] [12], JF HICREB g fig s 20 i, 38 KA AR i s ah M [13], AT 2 e AL A4 40 i 1)
FIRARI A . N AR IE BN S AN AN I I R R 22 AP R G 77 2 R 08 P AR L35 wh (O BEL [ B LDIL,  7E R
IO MUER IR A Biia O B IKMSFEREAL 7 T, A RFRI IR & S HME, 2 BaHE&H
BRI R & i B, WRER R IARE M R A [14]. IF B M ER(n-6)F1 o BRER (n-3) /& A AR A Fi %
B n-6 RAGWIBR(y-TWHRER . 1EAETUAERSE) A n-3 REGWIRR(CHIR AR . — 1+ BN IGIR) a4
MR /3 W45 R, SLIG FHXS B AS  Hh, 9 R LA 8 e 1) 2 S R S SR L AL A4 K 1S 0 25 17 T2 o
Ui B P AN A R 8 IR A I ANME

4, g5ig

NS85 AT LA ] 51 2 TR AR TR AR A 7 PR ARG TR BAS B AN A I I R A 75 I FT TR
FEXS B T TAE XS R BN E RS EE, 5372 58.38%F1 28.26%. X (i EF=t TR I, WREMFHRZIT
(i AR TR P o e [12],  HAETW P RENIIR S 4t NARMR R G . FAE A MSX A RERTIRFPSE A 23
il PAERERGXG R IR TR AN SRIEAT 25 A, T XS SRR IR AN R i A, AT 27 Fbe ARG A AN LA
T2 o B B i N 64.28%, IR SO RIS 15.73%, Bt BAT RAF I E FROME B S 4 FRAE AT 5t
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