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Table 1 Arachidonic acid content and composition of thigh
meat of Hinai-jidori chickens fed experimental diets

Arachidonic acid

Arachidonic acid

content (mg/g) composition
(%)
PO group 0.92 + 0.03> 2.0%
CO group 0.80 £ 0.01° 1.8%
AAO group 2.16 £+ 0.19° 4.7%

Table 2 Sensory evaluation of steamed minced meat of

Hinai-jidori chickens fed experimental diets
Comparisons
PO-AAO CO-AAO
Total taste intensity 0.72** 0.56**
Sweetness -0.03 0.34*
Sourness 0.34* 0.03
Umami 0.59** 0.50*
Kokumi 0.66** 0./5**
Aftertaste 0.69** 0.50*

Table 3 Association between arachidonic acid content
and haplotypes in Hinai-jidori chickens

Haplotype | ELS FADS1 | FADS2 | Arachidonic acid
composition (%) Diet
H1 T A A [105° J
H2 T G A |127° C18:2(n-6)
H3 T G G 1.55° 56
H4 A A A |076¢ C18:3(n-6)
) . : . } s
Figure 1 Metabolic pathway of n-6 fatty acid synthesis
€20:3(n-6)
Abbreviations ¢ 55
* -6, delta 6 desaturase (FADS2 gene) ;
C20:4(n-6)

* ELS: elongase5 (EL5 gene);
* §-5: delta 5 desaturase (FADS1 gene).
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