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Changes of Medium— and Long—chain Fatty Acids in Leg Muscle of
Beijing—You Chicken at Different Ages

ZHANG Jian, CAO Jing, GENG Ailian, WANG Haihong, CHU ()in,
YAN Zhixun, ZHANG Xiaoyue, ZHANG Yao, LIU Huagui’
(Institute of Animal Husbandry and Veterinary Medicine,

Beijing Academy of Agriculture and Forestry Sciences, Beijing 100097)

Abstract: To study the content and composition changes of medivm=— and long=chain faty acids in leg muscle of
Beijing= You chicken (BYC), a targeted metabolomics method based on gas chromatography—mass spectrometry (GG-MS)
was carried out o investigate the value of medium= and long=chain fauy acids at 150, 300 and 450 days of age respectively.

A total of 33 mediom— and long—chain fatty acids had been idennfied and their composition did not change with age.
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Oleie acid (C18: In=%%). palmitic acid (C16:0), linoleic acid (C18:2n—6¢). stearie acid (C18:0), arachidonic acid (C20:4n-6)
amd palmitoleic acid (C16: 1) were the main fatty acids in leg musele of BYC and the total content accounts of these
six fatty acids could account for 95.52% of the total fatty acids. Besides n=3 PUFAs, the relative proportions of fatty
acids categories. such as saturated fatty acids (SFAs). monounsaturated fatty acids (MUFAs). polyunsaturated fatty acids
{(PUFAs), unsaturated [alty acids (UFAs), essential falty acids (EFAs) and n—6 series PUFAs. showed no significant
difference among different ages (P>0.05), but the absolute contents of those faity acids categories at 430 days of age
were extremely higher than those of 130 and 300 davs of age (P<0.01). Docosahexaenoic acid (C22: 6 n=3, DHA),
linolenic acid (C18:3 n=3. ALA}. arachidonic acid (C20:4 n-6, ARA). and linoleic acid (C18:2 n—6c, LA) were the
main n—3 series and n—6 series PUFAs in leg muscle of BYC. The ratin of n—6/m—-3 PUFAs at 450 days of age was
extremely higher than that of 130 and 300 dayvs of age in leg musele of BYC (P<0.01), and the ratio was varies from
200851 10 24.39: 1. These results showed that the different ages of BYC had much great effect on the absolute content
than on the relative proportion of fatty acid categories and proved thalt leg muscle of BYC at 150 days of age and
450 days of age were superior to those at 300 days of age in terms of nutrition and flaver from the perspective of
ahsolute fatt}' acid content.

Key words:targeted metabolomics; medium= and long=chain faity acids: leg muscle; Beijing=You chicken (BYC)
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