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Effect of Salting on Fatty Acid Composition of Ordinary Beef from Qinchuan Cattle

LIU Yong-feng, LI Jing-jing, WU Xiao-xia
(College of Food Engineering and Nutritional Science, Shaanxi Normal University, Xi’an 710062, China)
Abstract : Ordinary beef from Qinchuan cattle was used to study the effect of salting on beef fatty acid composition in this
work. Beef was salted at different concentrations of slat (2, 4, 6, 8, 10 g/100 mL and 12 g/100 mL) and then analyzed for fat
content and fatty acid composition. The results showed that salting had a significant effect on the composition of 16 fatty acids
in beef (P <<0.05). Low-level salt did not change total fat (P > 0.05), saturated and unsaturated fatty acids in beef (P > 0.05),
but significantly decreased tetradecanoic acid (P << 0.05) and increased linoleic acid and clupanodonic acid (P < 0.05).
Furthermore, high-level salt significantly reduced fat content in beef (P << 0.05), increased saturated fatty acid and reduced
unsaturated fatty acid (P << 0.05). Therefore, salting at low concentrations can obviously improve fat nutrition of Qinchuan
ordinary beef.
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Table 1 Effect of salting on fat content in beef rib meat brisket

L X

Fr b K /(g/100mL)

2 4

6 8 10 12

Jlgfi 5 i(mglg)  204.62 + 33.79% 185.36 + 39.05%4 179.75 £ 38.68%c

160.13 £ 32.53%b

148.44 £ 34,954 136.24 + 37.47 121.50 £ 36.28%

W ARNSFERRER B P <0.05); ARKEFEERRZERNEE(P <0.01). FH.
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Fig.1 GC profile of fatty acids in Qinchuan beef
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Table 2  Effect of salting on fatty acid composition in beef rib meat brisket

JEE X

f ER BRI /(g/100mL)

2 4 6 8 10 12

SFA 49.92 £1.22% 50.47 + 1.14¢0d 50.36 £ 1.26°°¢  52.34 + 1.065¢0" 52.88 £ 1.075¢ 57.31 & 1.16% 54.08 £ 1.16%°
MUFA 44.47 £1.16% 4355 £ 1.1748 40.60 £ 1.10° 41.98 £ 1.1378C 40,79 £ 1.06 37.49 £1.07% 41,53 £ 1.108¢

PUFA 4.17 £ 0.16%  3.70 £ 0.26°P¢ 7.35 £ 0.16% 4.01 £ 0.26°< 4.88 £ 0.14° 3.54 £ 0.16" 2.84 £ 0.15%

n-6 2.17 £ 0.16" 3.09 £0.07¢ 5.28 £0.17% 3.06 £ 0.11¢ 4.31 £ 0.14° 3.23 £ 0.12¢% 2.33 £0.06"

n-3 1.99 £0.11% 0.61 £ 0.06 2.07 £0.13% 0.94 £ 0.098" 0.57 £ 0.06 0.31 £ 0.06" 0.52 £ 0.07¢0*

ul 1.37 £ 0.06° 2.36 £ 0.12%¢ 1.84 £ 0.038° 1.58 £ 0.02% 1.40 £ 0.04°¢ 1.72 £ 0.025¢ 1.39 £ 0.04°¢

Cizo 0.07 £0.01°°¢  0.04 £ 0.02%¢ 0.24 £0.01% 0.10 £ 0.01¢ 0.05 £ 0.01P% 0.13 £ 0.01% 0.09 £ 0.01¢

Cuso 2.81 £ 0.07% 2.59 £ 0.05" 2.31 £0.02% 2.72 £ 0.048¢ 2.43 £ 0.05% 2.64 £ 0.02¢0¢ 3.22 £ 0.01%

Cuatrans-9 0.40 £ 0.0278>  0.44 + 0.06%%* 0.23 £ 0.09¢ 0.33 £ 0.065 0.21 £ 0.03¢ 0.22 £ 0.04¢ 0.48 +0.044
CuaaCis-9 0.37 £ 0.068¢¢  0.31 £ 0.06 0.39 £ 0.038¢cd 0.49 £ 0.0748>  0.44 £ 0.06Bq* 0.52 £0.03%*  0.41 £ 0.0448c*e

Ciso 0.15 £ 0.03% 1.02 £0.07% 1.47 £ 0.09% 0.40 £ 0.01¢ 0.48 £ 0.05¢ 0.38 £ 0.02¢ 0.15 £ 0.01°¢

Ciso 29.69 £ 1.1748 28,61 + 1.16%° 27.43 £ 1.15% 28.19 £ 1.11%° 28.22 £ 1.43% 29.13 £ 1.67% 31.57 &+ 1.56%

Cusatrans-9 0.48 £ 0.10%  0.70 £ 0.124%° 0.90 + 0.16% 0.61 £ 0.088 0.55 & 0.038 0.65 £ 0.078 0.51 £ 0.068¢

CisuCis-9 3.16 £ 0.224 3.27 £0.31% 3.04 £ 0.23%® 2.79 £ 0.1948bc 2.57 £ 0.278¢ 2.24 +0.19% 3.30 £ 0.16%
Ciro 0.82 £ 0.088¢d (.64 £ 0.27¢P 0.50 £ 0.06" 1.05 £ 0.138 1.06 £ 0.058 1.16 £ 0.19%  0.89 £ 0.16ABC

Curatrans-9 0.47 £ 0.07¢ 1.28 £0.16% 0.81 + 0.15% 0.48 £ 0.11¢ 0.42 £ 0.06 0.40 £ 0.09% 0.42 £ 0.06
Ciso 16.31 + 1.12°%  17.32 + 1.11°¢> 18.42 £ 1.138C0cd 19,89 £ 1.198¢  20.65 £ 1.35%° 23.77 £ 1.41%  18.09 £ 1.538¢P«
CisCis-9 40.06 + 2.14%  38.83 £+ 2.10%* 36.03 £ 1.1648 37.75 £ 1.98%8® 37,02 £ 1.134B® 33.86 = 1.69%  36.83 £ 1.7548

CusCis-9,12 1.75 £ 0.14% 3.04 +0.18% 5.24 £ 0.10% 3.01 £ 0.08¢ 4.28 +0.09% 3.21 £ 0.35¢% 2.22 £0.21%

Cusscis-9,12,15 1.78 + 0.42% 0.29 £+ 0.01° 0.11 £ 0.00%° 0.18 £ 0.038" 0.10 £+ 0.01°® 0.08 £ 0.01°° 0.14 £ 0.01°

Cz24Cis-7,10,13,16  0.42 £ 0.04** 0.05 £ 0.02¢ 0.04 £+ 0.01¢ 0.05 £ 0.01¢ 0.03 £+ 0.01¢ 0.02 £ 0.01¢ 0.11 £+ 0.03%
Casis-7,10,13,16,19 0.22 £ 0.04F 0.32 £ 0.030% 1.96 & 0.05% 0.77 £ 0.11% 0.47 £+ 0.03¢ 0.23 £ 0.06" 0.38 £ 0.05¢P«¢
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