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ABSTRACT

This article describes the determination of the chemical composition and properties
of Uzbek chicken meat, energy value, vitamins and minerals of domestic chicken
meat.

Introduction

Chickens, ducks, geese, gul-ghouls and chickens are considered poultry. Of these,
chicken is the most common poultry. They are subdivided into fleshy,
ovoviviparous and both meat-bearing and ovoviviparous species. The live weight
of the fleshy is heavy, the rooster weighs 3.5 - 5.5 kg, and the Macon - 3-4.5 kg [1-
3]. The meaty chicken has developed muscles, few connective fibres, and it matures
quickly. Up to 70% of meat can be obtained from such chickens. Broilers ripen
especially quickly - meat chicks, which weigh more than 1.6 kg in 60 days. Broiler
chicken meat is tender and tasty, with dietary benefits. Such meat contains up to
20% protein, 5.2 - 12.3% fat [4-7].

Experimental Part

Chicken meat, like all poultry meat, is divided into 2 categories according to
chemical composition and type of processing. Below are data on the amount of
substances and the energy value of chicken meat of the 1st and 2nd categories,
obtained by a home method, that is, it received free, sufficient access to sunlight,
provided that various synthetic cultivating biostimulants, antibiotics were not

added to its feed [7-9].
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Table 1. Energy value of 100 g of poultry meat

Meat category Protein Fat, mg Carbohydrate, ¢ E:aelrgy value,
Category 1 chicken meat | 18,2 18,4 0,70 21410
Category 2 chicken meat 21,2 8,2 0,60 161.0
Category 1 broiler
chicken 18,7 16,1 0,50 183,0
Category 2 broiler 19,7 11,2 0,50 127,0
chicken
Table 2. Weight of vitamins in 100 g of poultry meat, mg
Meat category A B1 B2 PP C Carotene
Category 1 007 |007 |015 |7,70 0,00 0,00
chicken meat
Category 2
. 0,07 0,07 0,14 7,80 0,00 0,00
chicken meat
Category 1
broiler chicken | 0,04 0,09 0,15 6,10 0,00 0,00
Category 2
broiler chicken | 003 0,11 0,16 6,40 0,00 0,00

Table 3. Mass of mineral substances in 100 g of domestic chicken meat, mg

Meat category | Na K Ca Mg P Fe
Category 1 70,00 19400 |1600 |1800 |16500 | 160
chicken meat
Ca_tegory2 79,00 | 240,00 | 18,00 | 21,00 190,00 | 1,60
chicken meat
Category 1

broiler chicken 70,00 236,00 | 14,00 19,00 160,00 1,30

Category 2
broiler chicken 88,00 242,00 | 12,00 22,00 175,00 1,70
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Conclusion

The chemical composition of chicken meat, which is fed at poultry farms, adding
chemicals of various varieties to its feed to increase live weight and other purposes,
differs significantly from the composition presented above. In order to protect
consumer rights and human health, the amount of additives contained in such
chicken meat should be regularly monitored.
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