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Study on meat quality characteristics of adult and young Xueduo yaks
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ABSTRACT: Objective To study the difference of meat quality between adult and young Xueduo yaks.
Methods Healthy adult and young castrated Xueduo yaks were selected to analyze the composition and content
of conventional nutrients, edible meat quality, amino acids, fatty acids, vitamins and minerals in longissimus dorsi

muscle. Results The moisture content of adult Xueduo yak meat was 72.89%, which was lower than that of
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young Xueduo yak meat. The crude protein, crude fat and crude ash contents of adult Xueduo yak meat were
4.99%, 86.67% and 38.54% higher than those of young Xueduo yak meat, respectively. Therefore, adult Xueduo
yak meat had higher nutritional value. The edible meat quality of young Xueduo yak meat was excellent, and the
color, taste and tenderness were better than those of adult Xueduo yak meat. Both adult and young Xueduo yak
meat were high-quality protein sources. The contents of essential amino acids and total amino acids in young
Xueduo yak meat were 5.95% and 14.00%, which were significantly higher than those in adult Xueduo yak meat,
but adult Xueduo yak meat tastes more delicious. The fatty acid composition of young Xueduo yak meat was
slightly better than that of adult Xueduo yak meat. In terms of vitamin and mineral composition and content,
vitamin A in young Xueduo yak meat was significantly higher than that in adult Xueduo yak meat. The iodine
content of adult Xueduo yak meat was significantly higher than that of young Xueduo yak meat. Conclusion The
meat quality of young Xueduo yak is better than that of adult Xueduo yak. The growth cycle of young Xueduo yak is
short, which can create higher economic value under limited forage resources. At the same time, it can improve the
market competitiveness of yak meat and provide scientific and effective guidance for yak breeding in pastoral areas.
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Table 1 Comparison of routine nutritional components of
adult and young Xueduo yak meat

EisE 7 EDZHEAF % IR T 2% P

TR B

Koy 72.89£1.66 77.05+1.08 <0.001
T¥ i 27.11£1.66 22.95+1.08 <0.001
M 23.15+1.04 22.05+0.82 0.017
HH AR N 1.96+0.41 1.05+0.17 <0.001
FIR 53 1.33+0.16 0.96+0.12 <0.001
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Table 2 Comparison of edible quality of adult and young
Xueduo yak meat

Bzt WAEEZIES R EHZHES P
L 28.2120.61 30.25+1.49 0.001
a 14.5£0.42 16.05+0.67 <0.001
b 5.16+0.51 6.72+0.46 <0.001
KILA L 57 3.31£0.19 3.04+0.26 0.015
pHyy 6.70+0.10 6.07+0.11 <0.001
pHasn 5.62+0.19 5.68+0.19 0.514
FIKA /% 22.2241.56 28.01+1.07 <0.001
BRI % 67.84+1.21 63.51£1.71 <0.001
W4 4%/um 60.62+1.26 23.06+1.47 <0.001
BY S1/(kg * D 5.64+0.15 3.50+0.54 <0.001
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Table 3 Comparison of amino acid contents in adult and
young Xueduo yak meat

ity BT ZHER % IR E 2% P

Trp 0.58+0.01 0.54+0.05 <0.001
Val 0.74+0.01 0.84+0.07 <0.001
AR 0.20+0.01 0.20+0.02 0.433
Ile 0.56+0.03 0.68+0.01 <0.001
SRR 1.07+0.04 1.02+0.09 0.149
INATR 0.72+0.06 0.69+0.07 0.206
Phe 0.83+0.08 0.90+0.07 0.046
WA 1.08+0.13 1.09+£0.16 0.800
RAHATR 1.21£0.13 1.150.11 0.370
225 1R 0.660.08 0.70+0.10 0.493
BB 1.96+0.20 1.79+0.16 0.052
Gly 0.82+0.09 0.66+0.08 <0.001
Ala 0.79+0.09 0.66+0.08 <0.001

fi% 2 R 0.73+0.07 0.70+0.07 0.382
His 0.62+0.06 1.03+0.18 <0.001
AR 0.79+0.07 0.74+0.08 0.200
PR 0.110.12 0.11+0.02 0.885
=N 0.34+0.33 0.34+0.72 0.961
EAA 5.25+0.18 5.95+0.32 <0.001
NAA 7.98+0.45 8.01+0.39 0.853
TAA 13.29+0.46 14.00£0.64 0.015
EAA/NAA 0.66+0.03 0.74+0.05 <0.001
EAA/TAA 0.39+£0.01 0.43+0.02 <0.001
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Table 4 Comparison of fatty acid contents in adult and young
Xueduo yak meat

BAFS 2484 kS 24t

E{=ga) % %
| DU fsk-9-Ji R 0.27+0.05 0.28+0.05 0.71
igﬁ;g% 4.38+0.41 4.200.26 0.28
T mk-9-45 TR 1.42+0.19 1.45+0.29 0.80
T\BR-9-IRHFRCIAR)  38.43+2.06 38.76+3.28 0.80
T\l 1144518 1.55+0.140 1.750.10 <0.01
i S 0.39+0.10 0.38+0.10 0.84
ARG 0 7.23+0.35 0.04
(QIA)
TNBR-12,15- 0788 0.58+0.09 0.510.06 0.08
+\B%-9,12,15- = H R
L) 1.47+0.04 1.98+0.15 <0.01
ZRR-5.8,11-=HGER  0.43£0.05 0.87£0.06 <0.01
ZAR-7,10,13- TR 0.61+0.06 0.810.08 <0.01
*gﬁ;;;h%;% 0.610.08 1.88+0.07 <0.01
A 5%-5,8,11,14,17-F
i 0.28+0.12 0.56+0.04 <0.01
SFA 42.36+1.57 38.87+1.39 <0.01
MUFA 46.44+2.21 46.82+3.12 0.77
PUFA 11.5240.35 13.85+0.34 <0.01
P:S 0.27+0.01 0.36+0.02 <0.01
n-3 2.80+0.10 5.29+0.20 <0.01
n-6 8.1140.26 7.74+0.35 0.02
n-6/n-3 2.90+0.06 1.47+0.10 <0.01
ﬁzﬂ]ﬂﬂ(%ﬁﬁfﬂﬁgﬁ 0.49+0.03 0.39+0.03 <0.01
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=5 BMEMPREZRFRNEERESSHER

Table 5 Comparison of vitamin contents in adult and young
Xueduo yak meat

b7 AR ZHES YIS Z e P
/(ng/g) /(ug/g)
HAER A 0.03+0.01 0.39+0.01 0.046
#i/EE B 0.03+0.03 0.05+0.04 0.253
#iE# B, 6.17+0.26 5.98+0.41 0.260
#EEE 2.53+0.51 2.93+0.67 0.184

2.6 BEFEMGRESRGTAT IR TEZIEDN

W 6 FR, AFEAFRHBS ZHEA N, B, Bk,
B BB BS. HISEETYIBUCR SRZERARE(P>0.05), HK

HEHEZIE PR A LAY S 24 R 7.96%, A%
ZESHAS . AR T ZHEA I S A e B 225,
AR R RS I LA S AR AR 12.17%.
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Table 6 Comparison of mineral element content in adult and
young Xueduo yak meat

by WA 24 B = ZHEF
i P
/(ng/g) /(ng/g)
ir 1.23+0.10 1.25+0.23 0.731
il 2.58+0.14 2.3040.26 0.009
B 39.99+3.60 37.04+3.11 0.066
% 24.95+1.89 24.67+4.08 0.849
i 0.07+0.01 0.07+0.01 0.686
BE 173.66+4.83 173.29+6.59 0.888
5 58.41+5.48 57.79+4.66 0.787
il 1.64+0.33 1.86+0.22 0.095
3 1

30 REMMBREZHEFAENEFTR ST

YEA A K o o b, VR R R 5 RO
BRI R AR SR L SRR AR R S S R
Z I RTINS & PURE R CRCE A AR IR K, R
HK o o B R s . ARBFEh, 2hikT 24
KPS 3 T AR S R4 A, %45 RS iR 45
B3 EAFURIESRISHRE ZREFRE, A%
PRAES ZHEE NP EARS R ER THREZE4F R
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PR BEE AR, FE2FE AR L RS G & B s i £
BEUOE R ST AR IS G 2F A I A S 36 v 3 1, Bl
HUHE AR S I, B 2E A oK o0 10 B i S S AR, KL
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SRR, RILEAR . IRDIKE B S TS 244
W, HA S E IR E, oW RS IR o A
3.2 BEMMREZREFAR|AMRENTEE

PR 8 R K BT 46 SO T 3% 78 W S A P 7 i B e L
MBI bR . AW S XA RAE 4 B B TS 2424 U T 6
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Wit /b, AR A KBEA ESOTEA97E 3 LI, Ab
TFHAR A TE 53 DX B] N o pHL 2 24 PR 6 82 1) B 24
i H VL pH, 4<6.01F A F LA (pale, soft, exudative meat, PSE)
RIIHEMRTE, DL pHas 4>6.5 VE R FIE BT P (dark, firm,
dry meat, DFD)AMKIE . AFgE i, WAES 24825 AH
pH, » BE S THMZZHEF N, (AWHED pHyy n ZF AT
%, WE%H’J pH; 1, il pHo, hﬁjﬂﬂ:ﬂfﬁ'?ﬁ@, iﬁﬁ%ﬁlﬁl@ﬁ"?
B B 244 A G A A JE T PSE I A DFD A, X 51 3¢
ks — 3

K | BBV ABTY) ) 5 PR AR R TE A4 T
B GTINEEAR bR, RAKEN] LIS 4 b e B4 )
HIPRIKRE ), JOKFEL mSHEEd R B aE SRR
Z, RAFEAGAIR., ARV, BikS 24N
RARFREF T, FEFE GRS Z4E4 WPk o
THEE, BRSKREKRS . FER KM E A
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b R BE NI B S B2 RS . AW R4S
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IRy K S A m AR R o YY) 2 T e U PR AR AL
EALR) — TG bR, 8 F M TR br 2 B SC, RIBYY) )
AR, W¥ B, DESTEFANIS 25U N8 1k B 5 il 55 54
HZEBIKER, INRHBTYUIS/NT 42.72 N B g,
T 52.63 N EF U 7E AT B2 90 By AR B S T, 4SS 248
4B ST Ik 3.5 ke f(2 34.3 N), T ARS 24E4 1
BT ST ik 5.64 kg f(29 55.27 N), RIS ZHEE AR
TORE fe A, T RAE S Z4E 2R NI B T n] R 2 i,
XX SR g A R — 2 JDLER S AR R 40 X
H ARSI, — W, WA B, WL Y
FERLUEUOT, BT, AR 4R AL 4k B AR
Ak 60.62 pm, M4TIET ZHEA WL 4 HE R
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