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Effect of Kurozu moromi Feeding on Growth and Meat Quality in Black Satsuma chickens
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Kurozu is a special product of Kirishima City. In the Kurozu manufacturing process, a nutrient-rich
residue called “Kurozu moromi” remains as industrial waste. This research was done to develop new
uses for Kurozu moromi. Black Satsuma chickens were bred on a feed supplemented with Kurozu
moromi and their effects on growth and quality were investigated. The feed was prepared using a
commercial feed as a control and adding 5% and 10% Kurozu moromi to the dry weight of the control.
As a result of the breeding test, Kurozu moromi did not affect the growth of Black Satsuma chickens,
the yield of breast meat and the breaking load. In free amino acid analysis, glutamic acid, threonine,
and anserine were increased more than control group. The rate of increase in glutamic acid was the
highest, with the addition of Kurozu moromi increasing it by more than 30%. An increase in glutamic
acid can enhance the umami of the meat. Sensory evaluation suggested that the addition of Kurozu
moromi may improve palatability. From these results, Kurozu moromi may be useful as a dietary
supplement to improve the quality of Black Satsuma chicken. However, there was no statistically

significant difference, so further consideration is needed.
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Table 1. The ratio of medium composition

Commercial diet Kurozu moromi

Cont. 100 0
5% 100 5
10% 100 10

Cont.: Commercial diet only.

5%: The feed which added Kurozu moromi of 5% of dry weight
of commercial diet.

10%: The feed which added Kurozu moromi of 5% of dry weight
of commercial diet.
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Fig 1. Weekly body weight changes during the experimental
period.

The data shows mean £SD (n = 5).
* Significant p <0.05 compared with the control.
Legends are the same as in Table 1.
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HEIBEWMEZ TS LS00, KRB RREIT Table 3. Analysis of free amino acid content in breast meat

. B on various diet.
WTHDRIZEBNWT S ZETRD bR o T,

Cont. 5% 10%  Unit
32. HBEY Aspartic acid 24.0 19.8 277  mg
Glutamic acid 89.4 118.6 120.2 mg
Table2.  Effect of Kurozu Moromi Feeding on cooking yiled. Serine 78.0 732 79.6 mg
Asparagine 24.0 17.3 22.7 mg
i s ik Glycine 432 416 477 me
Sample weight Glutamine 138.5 111.6 1255 mg
before cooking (g) 179.6 172.3 240.9 Taurine 1212 100.3 101.6  mg
after cooking (g) 141.8 130.8 190.7 Threonine 41.7 44.7 548  mg
Cooking yield (%) 79.0 75.9 79.2 Alanine 101.1 67.6 86.8 mg
Anserine 6307.2 6325.5 6972.6 mg
Legends are the same as in Table 1. GABA ND ND ND i
IR DI % Table 2 177 L= Cont. DA e o
1 79.0%, 5%XIE 75.9%, 10%X1x 79.2%C, fafh Cystine 13.0 13.0 13.1 mg
DIFEWNZ X BB OFEIIR. N - T-. Valine 107.7 97.2 1050 mg
33, WET 3 ERkLE Meth i01.1ine 447 42.1 44.0 mg
Isoleucine 198.7 160.6 1772 mg
Table. 3 K%%ET N /ﬁ?@ﬁ\*ﬁfﬁg%%ﬂ? L. ]E%E Ornithine N.D N.D N.D mg
7R/ R R Cont. X100 1256 LT 5%X. T 98.3%, Leucine 82.3 66.4 777 mg
10%/X C 108.5% Tl 7= W7 X/ B> C Lges A
Phenylalanine 61.2 5518 57.9 mg
1%, TAXRTGEX UM, ALAd=r, JILZI M, Tryptophan N.D N.D ND  mg
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Z 3 UFET, Cont. 100 125 LT, 5%XC 132.6%,
10%[X. T 134.4%, A LA =21F 5%X T 107.2%, 10%
X T 1314% &, AEEAFICEML. U ook
Cont. 100 (25 L T 5%[X T 87.1%, 10%[X T 134.2%,

Legends are the same as in Table 1.
Values are in mg/kg.
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Fig3. Sensory evaluation of breast meat after heatig.

The data shows mean (n=10).

Evaluation results obtain by scoring Cont. as control (0 point).

® 5% A 10% (Legends are the same as in Table 1.)
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