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A Study of the Type and Amount of Fatty Acid in
Chicken Meat
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Abstract

The objective of this experiment was to determine the composition and
concentration of fatty acid and conjugated linoleic acid (CLA) of chicken breast and
thigh. Chicken meat samples were collected from a department store in Khon Kaen.
Meat samples were analyzed for fatty acid profile and concentration by gas
chromatography (GC). The results revealed that saturated fatty acid,
monounsaturated fatty acid and polyunsaturated fatty acid of breast meat were higher

(P<0.05) compared to thigh. The concentration of CLA however, was higher
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(P<0.05) in thigh compared to breast. The highest concentration of saturated fatty
acid, monounsaturated fatty acid and polyunsaturated fatty acid were palmitic

(C16:0), oleic (C18:1) and linoleic (C18:2), respectively.
Keywords: fatty acid, conjugated linoleic acid, chicken meat
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Table 1 saturated fatty acid composition in chicken breast and thigh meat (mg/100

g meat)

Fatty acid Thigh meat Breast meat SEM
Caprylic acid (C8:0) 0.030? 0.160° 0.131
Capric acid (C10:0) 0.020 0.031 0.149
Lauric acid (C12:0) 0.086* 0.036" 0.158
Mpyristic acid (C14:0) 0.335° 0.110° 0.187
Palmitic acid (C16:0) 6.134¢ 2.311° 0.908
Stearic acid (C18:0) 29.191 36.274 1.215
Arachidonic acid (C20:0) 0.826* 0.398° 0.226
Behenic acid (C22:0) 0.025% 0.344" 0.123
Tricosanoic acid (C23:0) 2.033 2.221 0.323
Lignocerig acid (C24:0) 0.095* 0.259° 0.129

Total 38.730" 42.144" 0.355

*b Mean within row with different superscripts were differed (P<0.05).
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Table 2 Monounsaturated fatty acid composition in chicken breast and thigh meat

(mg/100 g meat)
Fatty acid profile Thigh meat Breast meat SEM
Palmitoleic acid (C16:1) 2.647* 0.908" 0.519
Heptadecenoic acid (C17:1) 9.354 5.446 1.215
Oleic acid (C18:1) 14.840? 6.742° 1.940
Eicosenoic acid (C20:1) 0.301* 0.104° 0.182
Total 27.142° 13.200° 0.964

** Mean within row with different superscripts were differed (P<0.05).
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Table 3 Polyunsaturated fatty acid composition in chicken breast and thigh meat
(mg/100 g meat)

Fatty acid profile Thigh meat Breast meat SEM

Linoleic acid (C18:2) 1.119 1.065 0.212
Linolenic acid (C18:3) 0.430 0.663 0.165
Linolenic acid (C18:3 n3) 0.223 0.156 0.163
Eicosadienoic acid (C20:3 n3) 0.134 0.030 0.170
Docosaheaenoic acid (C24:6 n3) 0.155 0.123 0.159
Total 1.927 2.037 0.174

** Mean within row with different superscripts were differed (P<0.05).
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Table 4 Isomer of conjugated linoleic acid composition in chicken breast and thigh
meat (mg/100 g meat)

Isomer of CLA Thigh meat  Breast meat SEM

cis9,transl 1 0.2079¢ 0.0210° 0.179
tranl0,cis12 0.0006* 0.0003" 0.151
cis9,cisl 1 0.0001 0.0001 0.151
cisl1,cis13 0.0020 0.0014 0.151
transl 1, transl3 0.0007 0.0003 0.151
Total 0.2113* 0.0258° 0.1566

*» Mean within row with different superscripts were differed (P<0.05).
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Table 5 Total fatty acid composition in chicken breast and thigh meat (mg/100 g meat)

Fatty acid profile Thigh meat  Breast meat SEM

Saturated fatty acid (SFA) 31.24° 38.53¢ 0.057
Monounsaturated fatty acid (MUFA) 9.35* 5.45" 0.748
Polyunsaturated fatty acid (PUFA) 2.00° 1.04° 0.167
Conjugated linoleic acid (CLA) 0.21° 0.02° 0.173
Total 42.86° 45.04* 0.286

** Mean within row with different superscripts were differed (P<0.05).
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