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Abstract: With the improvement of people's living standards, the demand for healthy and nutritious foods is in-
creasing. Jiuyuan Black Chicken, a special breed of poultry native to Asia, has attracted wide attention due to its
unique nutritional value. Jiuyuan Black Chicken is not only tender in texture, high in protein, low in fat, and rich
in various trace elements, but its meat and eggs also hold a prominent position in the functional food market.
Therefore, this article mainly reviews the nutritional value of Jiuyuan Black Chicken, discusses the current situa-
tion and prospects of its resource development, proposes a series of strategies for market expansion and product
development, aiming to provide a reference for further research and product/market development of Jiuyuan
Black Chicken.
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