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Comparison of Meat Nutrition and Flavor of Zhejiang East White
Goose in Seawater Aquaculture

ZHU Qiongniu’

(Xiangshan Food Inspection and Testing Center, Ningbo 315700, China)

Abstract: In order to promote the sustainable development of Zhejiang East white goose industry, freshwater aquaculture
and seawater aquaculture of Zhejiang East white geese were taken as research objects. The heavy metal content, free amino
acid composition, flavor nucleotide composition, and fatty acid composition were determined. The effects of seawater
aquaculture on meat nutritional quality and flavor characteristics of Zhejiang East white geese were compared and analyzed.
The results showed that the seawater group had lower water content, higher protein content, and lower fat content compared
to the freshwater group. The content of free amino acids in the seawater group (4576.03 mg/kg) was significantly higher
than that in the freshwater group (P<0.05), and the proportion of essential amino acids was higher (46% of total essential
amino acids/free amino acids). Glutamic acid and aspartic acid were the main fresh amino acids. Their contents in the
seawater group goose were significantly higher than those in the freshwater group (P<0.05). The seawater group had higher
flavor amino acid content (1921.99 mg/kg) and inosine content (4745.54 mg/kg). Meanwhile, the P/S value (0.59) of the
seawater group was significantly higher than that in the freshwater group (P<0.05), indicating a higher proportion of
unsaturated and essential fatty acids. Consequently, seawater aquaculture of Zhejiang East white goose is a high-quality

protein source with high protein and low fat, and its meat quality and flavor characteristics are more advantageous.
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Wi 4 A #8 (Zhejiang East white goose) J&Fk [E 1
8 (Anser cygnoides) FhIE B A FLETA = i, HE
FERVPERBE ) RBEAITA TN, Wi AR K (RS A 325
FHZK T2 R0K, T 3R E W 7R i DX IR 7K SR AH X 55
e, AT AR RSP A SR Wi AR b DX IR 0%
PEAG R, KRG ZR IR i B2y 12 J7 55 T-2K,
JREACTR 5810 ToK, FFRMEAK GT IEKE X AR S ™
MY K RN ZNRK B IRA BB X, FEWT LA 4
T 30« oK HSA 7 St T 5 V5 YL 3Ia I R 5%
T, sl K G IR R R A MER, SE 2B HE RN IR
FE A TR WA ARG P2 R Rt B . SRR WTAR
S & s [a], BRINOFSEN TR T Wi 4R I 3 K37
GGG, 22 AR /K S5 PORS LG 5 . AR N
FERHE SRR FRIHIEA—F, BB SR IRIHET
AR EFE A R, XhE— 2 (R USRI A R AN 4L
RSPV AR K R, I K FRGE I HE) R A E T
Heah

TAFSKe, 85 A5 R L s R AT H 35561
PR R PR A T 2 LA ARG | IR RAS R
AR SRS TA] LA B 8 SN T2 Z Fp I R 52, Ha-
madani 257 XA [R & @& 27 b, K e 3R L #E
PRAHXT TG A 2F RS T S g T 2 B ez, A R
T 23 E] . Geldenhuys SEF W57 R BHRE A &4 =
HAFMEAG T, HoE 2080y a4, B ain, B
A XFANE] H A% . ARV R SRR R 1 S 78
FEah TSR, ST TR K FREE ARG P A
FE R RR AT o B DT AR 14 Do ok b 557
FERZS TR JRIRR, MK FRAEAEY RGP IR A it
B X KRR ARG L 0t 8 L4, W
AENRH S KA EFRFIRETT R, ST AW
(SR = IR PN 256, LAFT i < Mo 7 S AR
1155, LIMEREWT A (ARs a0 & o B 1, Fe43F1H
WIAR MG K BEUR, XK SR WA ARSI 725 50,
SRR 7K SR W AR FA RS B HE) 0 SR RS AR 4
FBHIE 1
1 MRS E®
1.1 MRIEEE

WA RS BELAY 1 H A BT 45 1 RS 4k Re,
120 H, Wiyl L SCAR R G 3208 A BR2S w15 AR ViR
HEE AR fES 32 [E Nu-chek 2 7l 5 &3 IR Fr HE &

agigal, 5. 5. SShnESh R SEE
Sigma 2\ w5 iR . A ALEN . Ao vk . BRER . A
Fro ZRWS ., SRR . HEE . IEC kS =L, &ksn
¥k orprat, EZEE AR TR A E

WS-600 FL-FE T JbRimbHERH A R
H]; SOX500 A5z . K1100F 4= H shPIl K AE &
1 B RRA AR By A FR A F 5 8050 LC-MS/
MS AR G- B3 B Y . GC-2010 Pro S AH (I
{ . LC-2030 Plus M@AHATEAY  H A F]; ICE
3500 JE IR SEEIFEL A E

1.2 SLWHE

1.2.1 FEAALEE RARRGEE W FE 14 d s, FRIEIR
FEAHIT A SR DU R 50 RE BE AL 53R VR 7K 25 FvigE 7K 21,
BE2H 60 HARRG(ABE421) o IWRKHAEHT T 2R TR 4
FERGILHBIR AR It S5, VKA AEW T R L ARk SRRk
FLEHB G K U T FREE o IR B CHIT AR 1A S RS 7
FEARIMA DA TG R FRE B, BEALIE IO [R) 1m] 357
FAF T, 360 HERMRKHFNEGE /KL ARG 10 (A
B0, SES SR, 433 B HLFNER AL, SCRiR >,
JF—80°C VKA Res o

1.22 FESTERSMNE =18 GB 5009.44-2016
B AR I e I RS AR, FREX 10 g At
S OS5 0.001 g) T 100 mL B ZE L BB, In A
50 mL 70 °C #UK, ¥R 437808 &, /KA E B 15 min,
EEAIME S, HAEACEE 20 min, BEIEEIE, o1k, 0
FE R T X MR A T A -

1.2.3 FREPET. . B EIIE FREL 0.2 g By
WERES CRSERE] 0.001 g) THaB M e, A 5 mL
fEMR, YA TG T . R EEBUL THARRE, T 140 °C
PR AR ZE 1 mL 24 THREERCA S, Kb fl
WM BRI, Ak ER, IREI&H. 2
H® GB 5009.12-2017 £ /& PAETHIIE . GB 5009.15-
20146 &4 P AF B E A1 GB 5009.123-2014 £ &4
I RE, T A Ba b R W G372 43 ) X AR o
AR AL S T o

1.2.4 PR EARESRBUT S ENIE K5
GB 5009.3-2016 1 i K S I A2 5 2 1 7 1 S 1
GB 5009.5-2016 £ 8 L BT il , {4 A 3)
PILEC R AU s BB & e 1R GB 5009.6-2016 &
i I 7 A , A FH g I 000 e S 5

1.2.5 FERPUEE SR & B XA millE SR
TEBIH AN (71T A EAE 2, FREX 1 g By idehe i
CRE#AE] 0.001 ), IIATHEUL (5 1% Y 1+1 £k
fi%) 10 mL, [7] 74 fBE N A Z R B IES e &+
7 110 °C FIHf# 24 h, BUB @400, B 5 mL JHf#
WML, FH 1 mL 0.1 mol/L FhIEHHFE, i 0.22 um
BT AR EAL. (Ai%AE A4S Shim-pack FC-ODS
(150%2 mm, 3.0 pm).

1.2.6 ARSI R BRAZ TR & s iilE SR
Z=Y U BT ISR, FREL 5 g M medse il CRE A
% 0.1 mg)F 100 mL #EJEIR ', T A 20 mL #IK
(50~60 °C)Fu oy f ke, Wl 2= RS, BURE
Hl. #F #1455 Diamonsil-plus C g-A (4.6x250 mm,
5um).

1.2.7 FRE T ARIIER & B ARSI E S IEIE B
AN By IR IR RIS, FREL 1 g By ideAt i RS 1
F] 0.001 g), LA TCHE LT 4EE A i 22 R QR HLAE,
INAAT A EIR T - AR PR w5 f5 4 T3l 78
R 5 B2 B TR A 2% SR AL AN - RS MR 8 mL,
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80 °C /KR E = IHETE R . A 7 mL 15% —3ik
AL A PR S, 80 °C /KA RSE IR 2 min, 155 1
o FREIEZRERE, FHORFIA 10 mL 1ECUEE,
PPt 2 min, BRI SAL SR WG 43 )22, T HR
ISR A PLIERE AL, A% AR S SH-Rt-
2560,
1.3 HIELIE

% ] Microsoft Office Excel 365 #1 SPSS 24.0
A A TEAR T DO EhR 22 R e 45
o RA ANOVA X S2U6 B 3647 22 74547, P<
0.05 i3,
2 ZEREHh
2.1 BKFEMBRPERSERESCESENF

FH2E 1 A%, MK 438G P b i 3k o & B s IR
IKZH, (H2E AR 2 (P>0.05) . /KARER BF 25y 3258
PR 3 R v SRR IR . B R L DR AR
AR AAE IR, HY . AE . ERS EEY
RIS YLY), MK SRR 48 U BRI
TLARAAR, H A B IR S WO K R BT R e B
TEE SR S RO I, PR AT S RS H, AR N
A w22 S (P<0.05), (HI¥E GB 2762-
2022 B A A E bR B i RS 4L BR & )YE R
PN, 3K R B2 X I /K SR AH ARG AN 2330 AT L 4. 3%
LE AR AL P I E R, WK IR AR L4,
S B SRS B T Skt

® 1 WKGHKIRIE ARSI M w S

RS FE AR L, e, R P L P s BE
FEWST S EARXHR K LA Ry, it — 2D s i gH vy
FESy 25 SR LA
2.3 EKFEXIBASIFE S AR S 2 N ARBIR
B 2 USSR A, LA B
ASATFAE A 25 2 SR 2 b 220 IR X RIS 1) 4 i
Az, AT DL A MRS & A 0 SR A OB, (e 2%
Ry AR, TR XU I S AR n) B AR
WA Y™, BB EDUL S IR Al B R . AR ToR R
IV 7K 2 36 ) v Ui S A B I A o IR K 4
(P<0.05), iX AT GEIR P RS A= 75 BRI oK o 3R AT 56
VR 7K ZH 516 7K 20 F3 38 P e B Sl B iR o i e 2H s
2% 3 FioR, PR ILAG H 18 FhiiF s &R, & & A
EPTAT I 8 iy (LR, Hovh B i i v 19 2 L TR
HNENR, TILE 490 993.59 Fl 793.24 mg/kg. *
A S IR Y IR 2 2 o RS SR AR ) 2/
FUILH A% E B BRI ), P2 T S A R HH L e 3
fiR & /43 3 1618.50 F1 2099.97 mg/kg (WG & Ak
MR/ RS S BN 43% FT 46% ), HE /K 2H 75 S L iR
T W TIOKL (P<0.05) . HA &b g i
Z 1) B ) P R T e 2 R A PR AL T A A, LI
TR LH 1 220 7 e 2 e TR VK ZH.(P<0.05) o 5 RUER
Y R S IL R AT TR FN R AR, W & i
TEWEK L v i 3 TR VK 4H (P<0.05), Hig k4 BAT
T A SR R A A . G PR P U 2 SRR IR S R L
F 3 IR G IRIE ARG e S R B i S AL

Table 3 Contents and compositions of free amino acids in

Table 1 Salt and heavy metal contents in freshwater and
seawater aquaculture white geese freshwater and seawater aquaculture white geese
- hIE ol o it ot AL ‘ 4L ‘
(mg/100mg)  (mgkg) (mg/kg) (mg/kg) (mg/kg) il Y il

WK 34.67+0.58°  ARKH(<0.02) 0.0012:+£0.000084° 0.25+0.028° AR 993.59+4.33" 793.24+5.80°
WK 35.67+0.58°  AKHI(<0.02)  0.0056+0.00090° 0.46+0.049* IR 280.76+2.19° 381.96+3.02°
e A AR R R PO AL S K R AR R RR Y 22 57 B3 (P< H & 215.19+1.18" 251.17+4.85°
0.05), F2~2sk. BN 112.12+2.08° 268.97+1.48"
. NN - 2N 268.29+2.51° 271.9146.18

22 ERAFEMBARENERR S S RO e srast 1iomie

FHEe 2 ATAT, IRK A RS 14 7K 43 48 25 T oK KR 34.53+1.13° 63.03+1.78"

ZH (P<0.05), 33X 1 BERRVE K SRk B4 v, RV K FR5H =t 20.82+1.19° 15.620.83°
AR IR K STA Tk . K IR HRE R EE et 65.57+1.69" 111.33+1.08"
LT i 8 THOKAL(P<0.05), (LA o7 bk 2. 4% i H2OT2AN 27T
(LT HALL(P<0.05) . A IRIHEA ARG K LA L i e
P IT43 B2 3.95 F1 3.17 g/100 g, LRI 23 % %ﬂ%jﬁ& . L7t 303.2452.68
H e & & RV = W R 135.03+1.34° 157.98+2.37°
%3”@HR@WE5§?+'HE[M]O 'ﬁ%’%%J_ﬁﬂgﬁn&]/ﬁ\7k FE AR 182.8542.60° 256.89+2.83%
SRR, FLRSRS S ST, ARV ik B SERR 404.78£5.43° 406.23%4.05°
H0 YK SR TR R A T S A i 35.12+1.27° 247.95+3.02°

. . . RN 198.62+2.49* 194.43+4.25°

Table 2 Basic nutrient contents ?n freshwater and seawater R 52,5641 85 20171 61°
aquaculture white geese EREILR 1706.72+5.79° 1921.99+8.51°
A5 KA(g/100g)  EHEE(g/100g) BRI (/100 g) NV IR 1618.50+6.84° 2099.97+6.01°
WKL 74.6+0.74° 20.13+0.056" 3.95+0.14° AR B 3796.74+6.41° 4576.03+8.78"
KA 71.50+1.08° 22.5740.57° 3.17+0.13° W R IR AR B R 0.43£0.0031° 0.46+0.0014°
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ERFFNE RO B EL Y 0T, A 3 LLARAs R g7k 4]
FARETEDF 25 2 LR 2H . FuAg] 34 IR AK2H S A, F
A B E TR E XSRS
2.4 SEIKFIENHEA 2R EEL S B X H AR
SZWA B ILIA XK B9 1) B R AT 2 I Y, AT A%
TR A, SLURAZ T BRAE R —Fhsm ZUEL IR, X PR XU
R K25 R TR il BAT B AR RO LR P g ATP
TE— FR AN EFIVE R R B R A= il 57 - R IR, X 4k
AZ A R e A PR i P AU RR (g XUBR P00, Hh 3 4 mT g,
PHZE PP IS FEAZ IR U R « PR PR AN S5,
Forp, MK ZHIG N P IR & 1 ik 4745.54 mg/kg,
W2 E TR K ZH (P<0.05), H BTIF5T R BH I UL
P U i 5 B AH 25 AR DR, I 7 (B Y 28 AR 70 BRI 7E 1.05~
5.6 mg/g Z AP U IR & A e 2 IR 1L
B, R EEUR TTRREES, H5 45 Z R ENAT PR RI S 4
JHEA, fE S A MG 19 50 245, B EICE s
R, BEAE QU REZK - 1042 5, WL LT R & f i1
IE R THE R LA R . X FRIIMEEK IR R A%
TR B F % H XA H 2852, w] BEER VAR K h rO ™
YIoCER BT UEAT G, T S ENLRZE G /K 22 E A
[, A3 XU 22 91 AT LB 1 s B E— 2B

K4 YORKGHEKIRI ARG o R R i R 4D
Table 4 Contents and compositions of flavor nucleotides in
freshwater and seawater aquaculture white geese

et AL

(mg/kg) Yok ke
Jit e A R 6.290.60° 6.18+0.57°
PRIEBERZ TR 5.36+0.71° 4.30+0.44°
PRIERSAZ IR 256.97+7.64° 246.47+4.11°

L I8 %1 R (GMP) 175.7246.05" 177.80+9.60°
WIS AR (PR ARIMP) - 4015.81+£110.39° 4745.54+137.42°
GMP-+IMP 4191.53+105.81° 4923.33+127.82°

2.5 EIKFEXESAHAERAES & 2 KR AR
N D7 R & 5 i 28 A R 52 2%, SRR S H G 7K
fien] DL = B IR & &, (H B g DR U HE AN
FHRWITR ) & A=Ak, SRR IR & RN, ANy
FORRITER B B 25 M [ LR XUBR (4 2224 5T, AN ]
B 7 12 R S ASAS [R) AT T R rp PSR B N T ™
A 1 SRR JBTA [, Xl ) 808 AR DRUAG S Wi AN )1
LIS RINR TR 5 H R TR, FE IR B SO
R E EAEHPY, Tutunchi 253 fF5% K& 80, TR
A LAPEAS U EERA L AREFNGESETHAE, A T
TRTAERY: o ASBIFSE 2 FIR K LN 5 1 S AT A 1
b S TR (P<0.05), {H 7K 2H 2 AN Fig
HHR & i W35 m IR KL (P<0.05) o TETE B TR
FEXT B b, MK LTS R TR Ot d 35 v TR K
ZH(P<0.05), HHFE 5 0] UL, RZK 20 FifgE 7K 20 A e
20 FPAE TR HAEFPIS B JC25 55, WIS IR b AR
HEIR . AR . VBRIV R o 3=, HohylhiR & i

151, IR KLU MR DT IR S i i 38 v il /K 20 (P<0.05), 1tk
25 L PR AT TR D A e g ke S, ARG
TSR W R h A AR B o 32, B A3
ARV, VARG TR LT 8 3= M (E A5 i)
T LA FH 22 AS A A0S U IR /4 0 IS U IR ARL (P/S B ok
o7 P/S {H = T 0.4 B AT AMARMe B . ARHFoE
SEILAE Y, IRAK L AN /K 4 PUFA/SFA F L5143 51
S 0.45 F1 0.59, H A WM 22 57 (P<0.05), Mg/KZH4H
S TIR K EAG T 25 04 P/S B, BRI S 00 2 B 3Ry
B, HFE N AT e 2R A AE e 359835 R U7 i Al 25 B 22
VEF, 52 zg LA Hh oK BB ], DA TSE m fis i R X3
B¥3 m o8 13 L 3£ P d o6 i 1

5 WOKGHEKIRI RS BRR & B S
Table 5 Contents and compositions of fatty acids in freshwater
and seawater aquaculture white geese

B 4L
(mg/kg) Yokl Y il
AR 11.32+0.61° 12.62+0.95
N LR 181.64+1.10° 98.05+2.83"
NGE-9--| DU e iz 20.37+1.40° 5.11+1.35°
T H bR 57.93+2.32° 24.53+1.34°
PRt 9515.73+19.61° 6865.39+53.60
FrAE AR 717.29+8.14° 721.23+3.71°
(RS 65.76£1.98" 64.88+4.02°
TEE R 1495.07+7.96 2355.30+51.12°
JZ-9-+ ) \BRITR 73.00+2.78° 72.84+2.88°
JI5-9-Hh 2 15529.00£12.65° 12579.21+88.45°
J5i-9-12-F iR 4949 .44+63.07* 5037.04+83.43"
TR 80.26+1.29° 40.83+2.25"
T JRRTR 150.55+2.39° 418.50+3.06"
MR- 11-46A4: 4T 154.6143.99* 153.86+2.50°
[iIFgivy 49.86+3.57" 49.35+4.22°
TR =R 31.98+5.72° 31.29+1.29°
B a7/ 77.68+2.83" 24.62+1.11°
AEA: DU 73.21+3.21° 75.59+3.23°
kg 40.81£2.11° 19.43+2.36°
ARSI TR 14.07+1.54° 14.14+1.68"
BTR i 33282.91+74.72°  28663.83+245.47°
HuFIRE IR (SFA) 11498.38+15.18" 9530.40+92.18°
Z AU FIREIRE (PUFA ) 5219.26+66.32" 5576.56+80.77°
PUFA/SFA 0.45:0.0062° 0.59+0.0033"
W R ITR 5187.27+62.79" 5545.27+81.96°
3 g

JE I RHRAK R K SR ARG T 3L . EHAE .
EFRRGT . B B AE S T PR LR S AT T
S0, V7K ZH RS I AR XTHR K 7K A3 381G, 26 P33 i
=1, BRI & BRI, FOZHh IR EA Z 2045 49, %5
LLBIT Y, TR IR & M A AR L, MK 2 RY
A AP S A 3R S 1 (4576.03 me/kg) 3 = TR K
2H(P<0.05), HAFEE IR S ik 46%. /K4
35 Py Hh 55 RUMAH D& Y S IR AR 1R S 4=, e
SRS EBR IR A2 R, W O i 2 W 35 v TR /K2
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(P<0.05); WL BR & B i3k 4745.54 mg/kg, 7] BEER
WK P ) oe 3 B T HREA 6. [FIBHE /KA A
P/S {H(0.59) i 2 i TR /K41 (P<0.05), HEA 5
AR IR T R FILA TS AR BR . 25 L, M /K -5
FA R LA 45 1 1) PR I 35 3 o BRI XU R . ARBiFF S
SO HT T IR K T K ZH S PR 22 7] 385 35 53 FIUXUBAR 1)
225, N T H AP AR PEWT AR 1S =k i R R, Ho2s
TE AR LER i T D — 2B 5T o

© The Author(s) 2024. This is an Open Access article
distributed under the terms of the Creative Commons Attribution
License (https://creativecommons.org/licenses/by-nc-nd/4.0/).

&2 3k
(1] BRYER, B2W, RRR, F. 5ol g #h AL 16468 [J].
AL E 4B E,2021,46(1): 19-20. [ CHEN W H, SHENG A C,
CHEN J W, et al. The collection of traditional goose culture and cus-
toms in Xiangshan [J]. Zhejiang Journal Animal Science and Veteri-
nary Medicine, 2021, 46(1): 19-20. |
[2] MSHALEH S R, SHAPAWI R, ESTIM A, et al. Application
of fourth industrial revolution technologies to marine aquaculture for
future food: imperatives, challenges and prospects[J]. Sustainable
Marine Structures, 2021, 3(1): 22-31.
(3] MEH, %GR4h, Gig, 5 5RRHATHAG#RE An
EAFETHREALEZSTAY I FEEELE, 2021,57(1):
19-23. [LIU Y Y, CHEN D W, CHEN S H, et al. The effects of
seawater aquaculture on trace elements in the serum, tissue and egg
of Zhedong White Geese[J]. Chinese Journal of Veterinary Medi-
cine, 2021, 57(1): 19-23. ]
(4] WR#BCF, Tk, 55, . A QBRI S F AR
YoiX B [J]. A3 AP 5k, 2014(7): 41-42. [CHEN SF, YUHL, LI
L, et al. Comparative experiment on seawater and freshwater culture
of Zhejiang East White Goose [J]. Scientific Breeding, 2014(7): 41—
42, ]
[5] My, A Sl B HRA AR B iF R348 1], #
4 #%,2015(4):39-40. [ CHEN S F, ZHAO X. "Three models"
of livestock and poultry breeding in Xiangshan to help pollution
control [J]. Scientific Breeding, 2015(4): 39-40. ]
[6] WENG K Q, HUO W R, GU T T, et al. Effects of marketable
ages on meat quality through fiber characteristics in the goose[J].
Poultry Science, 2020, 100(2): 728-737.
[ 7] HAMADANIH, KHAN A A, SALAHUDIN M, et al. Slaugh-
eter and carcass characteristics, sensory attributes and cosumer ac-
ceptability of geese meat[J]. Indian Journal of Poultry Science, 2013,
48(2):223-227.
[ 8] GELDENHUYS G, HOFFMAN L C, MULLER N. The fatty
acid, amino acid, and mineral composition of Egyptian goose meat
as affected by season, gender, and portion[J]. Poultry Science, 2015,
94(5): 1075-1087.
(9] &7, 2AF, EF, 5. BTN E Hif Kok R 6900
(J]. W& 55, 2016,30(9): 1-7. [HUANG K, QINC Q, REN T,
et al. Effects of age on the nutritional and flavor quality of goose
meat[J]. Meat Research, 2016, 30(9): 1-7. |
[10] B 23 MER, A&, . BREGFRF A E KR
B R R %em [J]. 7 @At S, 2007, 14(4): 411-414. [LIAOY'Y,
YANG J H, HE R C, et al. Effects of different dietary crude protein
on geese performance and carcass quality[J]. Guangxi Sciences,

2007, 14(4): 411-414. ]
(1] hasdn, AURAT, MA S, . AMER TR LT RE NS
B AE T H R T]. &% T kA3, 2019,40(22): 7-12.
[ZHU Q N, ZHU C Z, ZHAO G M, et al. Changes of pork broth
composition contents caused by salt during cooking[J]. Science and
Technology of Food Industry, 2019, 40(22): 7-12. ]
[12] Fdk. QKRR A T T L3 3R EK S AR R
[D]. #% M .4 M KX 5, 2019. [ LIB. The effect of brine and pro-
cesses on the basic quality and flavor of salted goose[D]. Yang-
zhou: Yangzhou University, 2019. |
[13] ROEWR. REFF AR £ T b & K-t ie & & 46 1
J# e a5 [D]. R84 At 1%, 2020. [ ZHU Z J. Com-
parison of meat quality of different goose species and the effect of
nutrition level on meat quality of Wanxi goose[D]. Fengyang: An-
hui Science and Technology University, 2020. ]
[14] e, 3hE2 TREER, §. 0 R 9485 B8 ILA & s e
gk B [J]. A9 5 ALK, 2020, 36(12): 28-33. [ YANG H,
SUN S L, CHEN W H, et al. Analysis and comparison of nutritional
component in the muscle of Zhedong geese and Landes geese[J].
Food and Machinery, 2020, 36(12): 28-33. ]
(15 ] AT, wasta 3, i hmof. 46 19 5 i 69 8 A R 42 4F R it e
[J]. ¥ B £4,2011,33(10): 42-44. [HEL Q, QU X Y, WANG
J M. Research progress on nutritional regulation of goose meat qual-
ity[J]. China Poultry, 2011, 33(10): 42—44. ]
[16 ] HONG C L, JANG H S, KANG I, et al. Effect of red bean
protein isolate and salt levels on pork myofibrillar protein gels medi-
ated by microbial transglutaminase[J]. LWT-Food Science and
Technology, 2017, 76: 95-100.
(17 ] RH &, BRI, HHOL, F. NaCl 13 2% BILR 4F 43 & 4L
PO Z e LA P09 ¥ vm [T]. d w0 Rk K% 43R, 2014, 37(6):
83—88. [ WU J Q, WEI C G, HAN M Y, et al. Effect of NaCl on
processing properties of pork myofibrillar protein emulsion[J].
Journal of Nanjing Agricultural University, 2014, 37(6): 83—88. ]
[ 18] CARERI M, MANGIA A, BARBIERI G, et al. Sensory
property relationships to chemical data of Italian-type dry-cured
ham[J]. Journal of Food Science, 2010, 58(5): 968—972.
[19] sk, FE A, IR, 5. BT AR QR A R RALEH
84 % 0 [J]. AR 4k, 2017,31(3): 508-515. [ LUO H L, PAI D
D, SUN Y Y, et al. Effect of salting on the physicochemical proper-
ties and structure changes of goose[J]. Journal of Nuclear Agricul-
tural Sciences, 2017, 31(3): 508—515. |
[20] #swe, B AR, G404, TR B3 R G 8RR BB S b B
Wk 4F oA I]. &S A 4, 2013,34(12): 140-142. [ ZHEN
X, PAI D D, CAO J X, et al. Amino acid and fatty acid profiles of
muscles of Zhedong geese of different ages[J]. Food Science, 2013,
34(12): 140-142. ]
[21] Zk, BR4%, L 2%, HRB KK P T HRARDBIELNES
FE R AR A oA 1], F B Ak 5, 2019,44(4):27-30. [ LI B,
SHAO J F, SHI Y Y, et al. Analysis of nutritional components and
volatile characteristics of flavor substances in salted goose brine[J].
China Condiment, 2019, 44(4): 27-30. |
[22] YLVA A. Flavour formation by amino acid catabolism[J].
Biotechnology Advances, 2005, 24(2): 238-242.
(23] 3hFsh, Hae, KB, ¥ F ZAERE LA EIRma 2 HT
L5 [J]. EAILF 48 E,2021,34(16): 26-30,34. [ SUNSL,
YANG H, ZHANG Y, et al. Study on the effect of transverse cross
fixation of hybrid progeny of special Tibetan cold-mutton sheep [J].
Heilongjiang Animal Science and Veterinary Medicine, 2021, 34
(16):26-30,34. ]


https://creativecommons.org/licenses/by-nc-nd/4.0/
https://creativecommons.org/licenses/by-nc-nd/4.0/
https://creativecommons.org/licenses/by-nc-nd/4.0/
https://creativecommons.org/licenses/by-nc-nd/4.0/
https://creativecommons.org/licenses/by-nc-nd/4.0/
https://doi.org/10.36956/sms.v3i1.378
https://doi.org/10.36956/sms.v3i1.378
https://doi.org/10.3382/ps/pev083
https://doi.org/10.1016/j.lwt.2016.10.039
https://doi.org/10.1016/j.lwt.2016.10.039
https://doi.org/10.1016/j.lwt.2016.10.039
https://doi.org/10.1016/j.lwt.2016.10.039

B 455 % 12

TS - RS UOKTRIETR RS IA S SRR A LU - 253 -

[24 ] F6w8. d7 R & 48 1 o4 b o 247 BAG 1 I 69 A 2 B 7 [D].
TI: Tk X4, 2013. [ ZHENG X. The Study on meat character-
istics of Zhedong goose and research of goose sausage[D]. Ningbo:
Ningbo University, 2013. ]

[25] TUTUNCHI H, OSTADRAHIMI A, SAGHAFI-ASL M. The
effects of diets enriched in monounsaturated oleic acid on the man-
agement and prevention of obesity: A systematic review of human
intervention studies[J]. Advances in Nutrition, 2020, 11(4): 864—
877.

[26] w3, 388, WKHF, F. RAGATRALS S R ASH
(J]. 253454k, 2014, 18(3): 139-145. [ QU X Y, CAIC, HE
C Q, et al. Evaluationon nutritional components in the muscle of
Xupu goose[J]. Journal of Economic Animal, 2014, 18(3): 139—
145.]

[27] SAMANTA J, MONDAL A, SAHA S, et al. Oleic acid pro-
tects from arsenic-induced cardiac hypertrophy via AMPK/FoxO/
NFATc3 pathway[J]. Cardiovascular Toxicology, 2020, 20(3)261—
280.

(28] ZATH. 44 f o g 3k AR 2E IR 50 JL 24 3 49T o Ji 09
) [D]. & &. ¥ B & # X5, 2008. [ WU X Y. Effects of quality
for Litopenaeus vannamei cultured in low salinity water by adding
different salt in feed[D]. Qingdao: Ocean University of China,
2008. ]

[29 ] NICHAPORN W, AIKO M, NAOFUMI S, et al. Control of
line tension at phase-separated lipid domain boundaries: Monounsat-
urated fatty acids with different chain lengths and osmotic pressure
[J]. Membranes, 2022, 12(8): 781.


https://doi.org/10.1093/advances/nmaa013
https://doi.org/10.1007/s12012-019-09550-9
https://doi.org/10.3390/membranes12080781

	1 材料与方法
	1.1 材料与仪器
	1.2 实验方法
	1.2.1 样品处理
	1.2.2 样品中盐分的测定
	1.2.3 样品中铅、镉、铬含量的测定
	1.2.4 样品中基本营养成分含量的测定
	1.2.5 样品中游离氨基酸含量及成分的测定
	1.2.6 样品中呈味核苷酸含量及成分的测定
	1.2.7 样品中脂肪酸含量及成分的测定

	1.3 数据处理

	2 结果与分析
	2.1 海水养殖对鹅肉中盐分及重金属含量的影响
	2.2 海水养殖对鹅肉中常规营养成分含量的影响
	2.3 海水养殖对鹅肉中游离氨基酸含量及组成的影响
	2.4 海水养殖对鹅肉中呈味核苷酸含量及组成的影响
	2.5 海水养殖对鹅肉中脂肪酸含量及组成的影响

	3 结论
	参考文献

