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Short communication: 

Hmino acid composition of hand deboned minced broiler spent hen meat 

Poultry meat is not only a good 
source of protein but it contains more 
proteins than red meats (Mountney, 
1983). The protein of poultry meat 
is of very high biological value. It 
contain all the essential amino acids 
presently known to be required in 
human diets. Scott (1956) reported 
that cooked poultry meat excluding 
edible viscera contains from 25 - 35% 
protein depending upon the part of 
carcass and method of preparation. 
);eef contains 21-27%, Pork 23-24% and 
lamb 21-24°~;,. Since poultry contain 
a higher proportion of protein than 
other meats, it also contain more 
amino acids. 

Perusal of literature on chicken meat 
technology reveals that gap on our 
knowledge in respect of many basic 
informations on amino acid composi-
tion of deboned minced chicken meat 
and related data exist. While infor-
mation on amino acid contents of 
turkey (breast and leg meat) and 
chicken is available in the literature 
(Scott, 1959: Mountney, 1983) informat-
ion on the amino acid composition of 
deboned minced meat of broiler 
spent hens is very limited. There-
fore, the present work was taken up 
to gather and project data regarding 
the amino acid contents of deboned 
minced meat of broiler spent hens. 

Manually deboned meat of hens 
of White Cornish and White Rock 
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parents of 18 to 24 months of age was 
minced, using meat mincer and pooled 
samples were taken for the study. 
Samples were analysed for amino acid 
composition with the help of a amino 
acid analyser. The amino acid com-
position, analysed, is presented in 
Table 1. 

Table 1 Amino acid composition of 
hand deboned minced meat 
of broiler spent hens 

Amino acid Percentage of 
protein 

Aspartic acid 9.63 
Theronine 3.88 
Serine 4.68 
Glutamic acid 11.60 
Proline 3.03 
Glycine 6.28 
Alanine 5.75 
Cystine 0.85 
Valine 2.50 
Methionine 4.89 
Isoleucine 6.17 
Leucine 5.27 
Tyrosine 2.98 

Phenyl alanine 3.14 
Lysine 10.21 

Histidine 3.25 

Arginine 7.24 

In the analysis it was observed 
that the percent of protein in the case 
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of methionine, lysine and isoleucine 
averaged 4.89, 10.21 and 6.17 respec-
tively and these values are found to 
be higher than those reported in the 
literature. Mountney (1983) reported 
mean percent protein values of 1.8, 
7.5 and 4.1 for methionine, lysine and 
isoleucine respectively in chicken. In 
the present study the percentage of 
protein for valine averaged 2.50 
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which is lower than that (6.7) reported 
by the above author. 

The percent composition of other 
amino acids studied is well within the 
range reported by Mountney (1983). 

Summary 
The amino acid composition of 

hand deboned minced meat of broiler 
spent hens was studied. 
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