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Analysis of the nutritional quality difference between imported and
Chinese lamp leg
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ABSTRACT: Objective To analyze and compare the difference of nutrient quality and texture between main local
varieties in different producing areas of China and imported mutton. Methods The main producing areas of meat
sheep in the middle and eastern agricultural and pastoral ecotone zone were selected: Xilingol, Inner Mongolia. The
representative producing areas of the dominant areas of meat sheep in northwest China were Xinjiang, Gansu and
Ningxia, which were mainly composed of three local breeds: Wuzhu mu qin sheep, Tan sheep and Kazak sheep.
Meanwhile, the imported leg sheep from Australia and New Zealand were compared with the Australian white and
hornless Tausset sheep. The content of protein, fat, fatty acid, amino acid, vitamin, mineral and texture parameters
was analyzed. Results The protein content of Australian lamb leg was higher. The optimal fatty acid composition of
Subei kazak sheep in Gansu province. The content of calcium, phosphorus and potassium in Wuzhumuqin sheep from

abaga banner of Xilingol in Inner Mongolia was high. Conclusion Nutrition composition is related to variety,
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feeding mode, geographical environment. Protein content is related to variety. Grazing will increase the content of

unsaturated fatty acids in lamp leg. Geographical environment and feed mode together affect the content mineral

elements in lamp leg. The effect of feeding mode on the taste of the mouth is great, and grazing will lead to higher

hardness of lamp leg.
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Table 2 Content of saturated, monounsaturated and polyunsaturated fatty acids in leg of lamp
ESi TR TR/ % BN RIIR TR/ % ZAME R TR/ % PUFA/SFA
T 1 50.930.15 35.39+0.06° 3.227+0.014" 0.06
T2 50.33+0.08° 39.79+0.06° 1.861+0.010’ 0.04
T53 51.01+0.09* 33.90+0.06" 3.942+0.0548 0.08
TT1 43.30+0.11" 36.37£0.01° 6.085+0.018° 0.14
T7T2 47.60+0.01¢ 41.84+0.04° 2.131+0.0041 0.04
T #% 1 50.26+0.03° 32.07+0.02 5.253+0.003" 0.10
T§82 49.55+0.07° 33.17+0.06" 5.514+0.006° 0.11
T 49.55+0.07¢ 28.83+0.05’ 7.307+0.017° 0.15
T 46.2240.05¢ 35.64+0.05¢ 5.704+0.020¢ 0.12
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Table 3 Amino acid composition of leg of lamp

RS IL IR FAA(LL R SR EAA/TAA EAA/NEAA
i TAA/(g/100 EAA/(g/100 NEAA/(g/100 R
* (/100 g) (/100 g) (/100 g) KA R (e/100 g) 1% 1%
T 1 17.05 6.65 10.61 4.54 39.01 62.72
T%?2 16.80 6.29 10.72 433 37.42 58.64
T3 18.00 6.44 11.84 4.62 35.78 54.40
TT1 15.55 5.96 9.82 4.19 38.30 60.65
TT2 14.60 5.51 9.23 3.42 37.74 59.73
T 1 14.35 5.58 8.92 3.20 38.90 62.58
T2 14.40 6.15 8.46 3.79 42.71 72.74
T M 15.55 5.88 9.83 4.19 37.83 59.88
T 16.35 6.23 10.35 434 38.12 60.22
T 4 15.70 6.08 9.85 428 38.71 61.73
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Fig.2 Vitamin content in leg of lamp (n=3)
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EESE 2 T | FRIEH SRS 269 mgke, 70
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0.163 mg/kg.
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Table 4 Mineral content of different leg samples

L 55 0 i S il

/(mg/kg) /(mg/kg) /(mg/kg) /(mg/kg) /(mg/kg)
T 1 202.80° 2216.0° 3456.0*  16.35°  0.054"
TZ2 58.52°  1440.5"  2313.0 10.00"  0.063"
T3 36.24" 21445 3514.5° 13.16°  0.000"
TT 1 30220 1595.0°  2355.5° 10.53¢  0.070°
TT2 137.90° 1260.5% 1852.5¢  10.29%8  0.033¢
T 4 1 100.75%  1483.0°  2462.5° 7.73! 0.077°
T 42 37.84"  2044.5° 3304.0°  1523°  0.000"
TR 48.16"  1925.09 32355 22,06  0.070%
T 110.10°  2003.0°  3221.5¢ 11.16"  0.163°
T 4l 45.53¢  2331.0° 3725.0° 15.87°  0.109°
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Fig.3 L-carnitine content in leg of lamp (n=3)
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Table 5 Texture characteristics of leg of lamps
FE b 24 B TN /N #t/mm AR e PN ML /m]

T 1 1.51° 15.447° 4.73°f 0.26° 2.835¢ 16.11%
TZ2 2.59¢ 26.183" 2.93¢ 0.233" 2.82¢ 4.898"
T%3 2.04¢ 18.04° 4.647% 0.253% 5.73° 20.967¢
T71 2.82° 12.653° 5.186° 0.32° 4.043¢ 16.946°
TT2 2.11° 9.114f 4.653% 0.285¢ 2.38% 14.42°
T 2.47° 5.894¢ 2.9¢ 0.125¢ 1.245° 441"

T it 2 1.18 11.19° 4.802¢ 0.235° 3.054 14.97°

T# 2.65° 5.36¢ 4.473" 0.314° 1.94¢ 9.775¢

T 1.84" 26 5.657° 0.558" 15.103 92.574*

T 4§ 4.86 19.837° 6.26" 0.312° 6.04° 38.094°
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