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ABSTRACT: Objective To explore the preponderance of meat quality traits of Wuyang pigeons which are one of
the important local resources of Henan, and systematically analyze the conventional meat quality and main nutritional

compositions of breast muscle of Wuyang pigeons in different ages and genders. Methods Thirty healthy squabs,
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adult male pigeons and adult female pigeons were randomly selected and slaughtered. Bilateral breast muscles were
taken, and routine meat quality and nutrient composition were determined respectively. Results The flesh color
redness value of breast muscle of Wuyang squabs was significantly higher than that of adult female pigeons (P<0.05),
and the shear force of breast muscle of adult male pigeons was significantly higher than that of adult female pigeons
and squabs (P<0.05), but there were no significant differences in pH and water loss rate among them (P>0.05).
Compared with the White King squabs, the Wuyang squabs’ flesh color was red and yellow, pH, shear force and water
loss rate were higher. The content of water, fat and inosinic acid in breast muscle of Wuyang pigeons was
significantly affected by age (P<0.05), and water content and fat content of Wuyang squabs were 5.10% higher and
48.08% lower than those of White King squabs. The proportion of essential amino acids in breast muscle of adult
female pigeons was significantly higher than that of adult male pigeons and squabs (P<0.05), especially leucine,
methionine and phenylalanine (P<0.05). The flavorful amino acid of breast muscle of Wuyang squabs was 24.44%
higher than that of White King squabs. The proportion of saturated fatty acid and monounsaturated fatty acid was
significantly affected by age of Wuyang squabs (P<0.05). Arachidonic acid (C20:3) was not detected in White King
squabs, and the content of Wuyang squabs was as high as 4.75%. There were no significant differences in the content
of Fe, Cu, Zn and Se in breast muscle of Wuyang pigeons in different ages and genders (P>0.05). Compared with
commercial pigeon meat, Fe content of Wuyang pigeons was higher, Cu and Zn content were lower. Conclusion
Age and gender have influence on flesh color, shear force, moisture, fat, inosinic acid, amino acid and fatty acid
compositions of breast muscle of Wuyang pigeons. Breast muscle of Wuyang pigeon not only has a ruddy color,
tenderness of small, not easy rancidity, good flavor and other local livestock and poultry meat unique qualities; at the

same time, the composition of amino acids is more balanced and the composition of fatty acids is more optimized, so

it is an ideal type of meat with high protein and low fat.

KEY WORDS: Wuyang pigeon; meat quality; amino acids; fatty acids; trace elements
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Table 1 Comparison of routine meat quality of Wuyang pigeon breast muscle in different ages and sexes (n=30)
BB
2R SRR
LAY BUAEBERY JRAEARG
L 37.05+3.07 34.72+3.39 36.57+2.88 38.54+1.91
RN a 14.84+0.88° 13.35+1.59° 13.90+1.17% 11.30+0.65
b* 6.99+1.23 7.00+1.45 7.59+1.12 5.14+0.62
pH 6.03+0.12 6.04+0.10 6.08+0.09 5.37+0.21
554) J1/ke 1.28+0.16° 1.38+0.15° 1.72+0.16° 1.03+0.17
RIK A% 31.56+2.82 31.66+1.65 33.43+2.59 29.20+2.81
e FATEUE AN FhE3RR 22 57 1 25 (P<0.05); AH A REs 0 T REFRIE FRom 22 5 A8 8.3 (P>0.05). T,
2 A[E) B3 520 /5 KN B = HLRR 3 B EE R (n=30)
Table 2 Comparison of conventional chemical compositions of Wuyang pigeon breast muscle in different ages and sexes (n=30)
RS
A4S Iiﬂ;]I?Lﬁ;'%[“ﬂ”
i FRAFBERG RARARY
IKI31% 73.51=1.31° 70.41£2.71° 70.26+2.24° 69.94=1.18
EAF/ Y% 21.79+0.60 21.62+0.61 21.64+0.36 21.73+0.11
NeWi /% 2.57+0.46° 4.73+0.59° 4.97+1.57° 4.95+0.11
WA R /(mg/g) 1.10£0.07° 1.56+0.09° 1.65+0.17° 1.15+0.39
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Table 3 Comparison of amino acids content of Wuyang pigeon breast muscle in different ages and sexes (%, n=10)

PR

HR S REE N

LAY PAFBERY AR RS
Srr A (le) 4.65+0.06 4.70£0.02 4.67+0.05 1.62+0.04
SR (Leu) 9.130.20° 9.50+0.09° 9.27+0.07% 2.97+0.07
AR (Lys) 7.22+0.17 7.36+0.07 7.29+0.12 19.63+0.48
W EEER H R (Met) 2.56+0.06" 2.68+0.03* 2.55+0.03° 1.75+0.04
RN 2 B2 (Phe) 3.11£0.07° 3.19+0.06 2.97+0.05° 1.86+0.03
I % B2 (Thr) 5.02+0.14 5.05+0.04 5.01+0.04 4.90+0.14
i 5 R (Val) 4.94+0.06 4.92+0.09 4.88+0.10 1.88+0.06
4 %4 FR (His) 2.62+0.10 2.58+0.16 2.74+0.06 0.99+0.01
K E R (Arg) 5.78+0.08 5.80+0.08 5.91+0.08 33.38+1.27
N2 2 (Ala) 6.21+0.24 6.06+0.11 6.19£0.17 6.24+0.11
RITAZR (Asp) 7.74+0.06 7.67+0.031 7.69+0.03 3.33+0.10
e AR HH R (Glu) 3.95+0.04 3.960.01 4.000.01 5.53+0.12
H & (Gly) 5.20+0.83 4.44+0.07 4.84+0.34 7.1140.34
Jifi %2 (Pro) 12.6140.16 12.70+0.13 12.50+0.11 0.92+0.03
2253 B2 (Ser) 15.39+0.05 15.39£0.09 15.58+0.12 5.12+0.10
1% 2 (Tyr0 3.87+0.12 3.99+0.11 3.92:0.06 1.47+0.03
WA A5 36.62+£0.70° 37.40+£0.16" 36.63£0.40° 34.62+0.84
SRR T 2 28.87+1.04 27.94+0.21 28.64+0.59 23.20+0.59
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Table 4 Comparison of fatty acids content of Wuyang pigeon breast muscle in different ages and sexes (%, n=10)

VEPHY

EA 3 E LAyt
L4 BUAFEERS A RS

A E 5% R (C14:0) 0.35+0.02 0.29+0.04 0.33+0.05 0.70£0.10
KRR 2 (C16:0) 20.93+1.61 18.60+0.64 20.04+1.35 23.62+1.83
FEHEHAR(C16:1) 5.2140.33 4.76+0.56 4.68+0.65 10.53+0.89
i 8 R (C18:0) 12.86+0.53° 10.51+0.38° 9.93+0.62" 10.11+0.68
HER(C18:1) 32.84+0.51° 39.64+0.94° 41.54+3 45° 30.79+0.65
WAHAR(C18:2) 20.89+0.83 20.47+0.80 18.93+1.50 23.07+0.95

A = AR (C20:3) 4.75£0.91 4.54£0.16 3.62+0.38 <0.01

T EERbERR(C23:0) 0.89+0.15° 0.4240.07° 0.40+0.15° <0.01
Z A PRk — R (C24:1) 1.30+0.18° 0.78+0.19° 0.54+0.06° 0.20+0.05
T FIRE VI 2 (SFA) 35.02+1.09° 29.83+0.72° 30.70+2.08° 33.14+1.00
ARG D5 2 (MUFA) 39.35+0.92° 45.17+1.16° 46.75+3.41° 42.81+1.47
Z A AR IR (PUFA) 25.63+1.68 25.00+0.78 22.55+1.86 24.05+1.00
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AR FEFEF(P>0.05), AT B S T 3 R 2 A
X80 B A G L H R e 2, 45 TR B R 28R S N8
W Fe. Cu. Zn. Se MI& 4510 10.06. 0.85. 5.62,
0.04 mg/kg, .3 m T H PRSI &8 A AN E IR
B AR, (A A T T RS A P Fe. Cu. Zn
B, ABFFEIER Fe, Cu. Zn. Se HY# & ¥ILiT iy
TR LAG MM (AR, 5 45 0 RS A M LE, Fe
e, Cuy Zn S BAK. X ATRESE A WL i oo

Fo i RS R AR KT, s TR TR
AL ARG R AERD, CRAERD 1Y) 2 FORHE b i 7D 1
T 45 BH 29 A 36 1) M B A B FE ] g WP R 0, L3R4t h
I, Fe THE S REH .

3 & 1

ABIEFEXTE AN [ e R4 1) 558 B A5 i JIL PAY £ % L A
Jit K F2 BOE SR AT TINRE, I AP E LA R Y
PUEAT 1 L. S5 SR FHIT U AR 1) o) 2 FH 0% i JTL PR ) P
@ Y Kkgy . BENE . WUHR . BRI T PR AL
YA WA . BEFHAG AR GBELLiE . B/ A
YRR U S5 7 7 & ARl IS B, (R I a ER
R, NEUIRRAL A, E—MmE A . RN
A ERAE RS B IS o BRBHRSHEA B PSRRI, AL HAE
b & AN BT e —E R, 8 s IR AR
FAFIOLITIA RS b s & ARS8 T e S K4

#5 TREIB#AERIERBMALARKE T E S E /LR (mg/kg, n=10)

Table 5 Comparison of microelement content of Wuyang Pigeon breast muscle in different ages and sexes (mg/kg, n=10)

BEPHAY
LA 5 0s)
7LAg AAFRE RS RLAEA R
% Fe 42.67+3.21 41.33+1.15 41.33+0.58 23.0
1 Cu 2.53+0.23 2.60+0.17 2.23+£0.31 16.9
B Zn 11.30+0.70 12.20+0.72 11.73+1.42 57.2
fif Se 0.27+0.02 0.24+0.06 0.19+0.04
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