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Nutritional Characteristics of Meat from Yushan Black Pig
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(1. Institute of Agricultural Product Quality Safety and Standards, Jiangxi Academy of Agricultural Sciences,

Nanchang 330200, China; 2. Local Yushan Black Pig Breeding Farm of Jiangxi, Shangrao 334700, China)

Abstract: The aim of this study was nutritional assessment of intramuscular fat (IMF), amino acid, inosinic acid (IMP),
fatty acid profile of Longissimus dorsi muscles and fatty acid profile of back fat from Yushan black pigs (n = 9). The results
showed that, 17 kinds of amino acids were together 19.16% in Longissimus dorsi muscles with delicious amino acids and
essential amino acids accounting for 38.96% and 44.78%, respectively. Moreover, strong umami taste and high protein
bioavailability were found. Amino acid scoring showed good balance of essential amino acids and good absorbability in the
human body. The contents of IMF and IMP were 6.62% and 2.99%, respectively, which contibuted to desired tenderness and
juiciness of pork from Yushan black pigs. Furthremore, both Longissimus dorsi muscles and back fat from Yushan black pigs
indicated high precentages of unsaturated fatty acids; linoleic acid and linolenic acid were 12.73% and 0.86% in Longissimus

dorsi muscles, respectively, suggesting high nutirtional value.
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Table1l Ingredient composition and nutritional level of daily diet for pigs

i R R
iH
10~20kg 21~60kg >61kg
EVS 67 67 67
o 2% 20 155
, ) ik 2 75 13.5
vy
JERLAL % g ; 5 0
Bk 4 4 4
ik 100 100 100
HEAE %D 17.45 15.65 13.93
AR 5% 1.02 0.92 071
RAMREE% 0.63 0.54 048
HRBAOHHD s, 073 0.68 0.66
AR EI% 042 039 035
MR/ MI/kg) 1338 13.26 12.94

e kg TVRAELY © VA 2000001U, VD 4000IU , VE 450mg, VK 35mg,
VB, 40mg, VB, 100mg, VB, 350mg, L4 % 1.0mg, ZI& 250mg, 4
3500mg, % 2500mg, % 1000mg, %F2000mg.
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e, HORRITARARMZERAR. NR2TEE, Eil
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Table2 Amino acid composition and contents of muscle in Yushan
black pigs (n=9)

KR W EALI% IR WEAI%
RITXH B (Asp)  9.78+0.24 SEE TR (Leu) 9.27+0.32
I 28 (Thr) 4.85+0.13 1% Z R (Tyr) 3724045
22 R(Ser)  4.24+0.11 RN % 2 (Phe) 4.86+0.57
R IR(Glu)  15.69+£0.39 IR (Lys) 8.68+1.06
*HEMR(Gly)  4.51+0.25 2% R (His) 4.53+0.25
*NZR(Ala)  6.02+0.16 KA TR (Arg) 6.69+0.14
PR R (Cys) 1.2240.12 il 2 (Pro) 3.7740.11
45 B (Val) 4.88+0.18 SIER M E(TAA)  19.16+0.77
HE R (Met) 2574033 ||*EREILER & H(FAA) 38.96
wRoER(le)  4.73+£0.11 || ST AL SR (EAA) 4478

HIZR3ATAL, MRSV A, AASEREN]: 5K
PERIERRA IR, o — PRIV IR SRR+ =R .

®3  ELBEBNAREERTS
Table3 The amino acid score of muscle in Yushan black pigs

AR FAOF i 50/ (mg/g) AAl(mglg)  AAS/%
S ER(Lle) 40 4731 1.18
SER IR (Leu) 70 92.69 1.32
HE R (Lys) 55 86.83 1.58
RAR+ IR R(Met+Cys) 35 37.85 1.08
RN SR+ % B (Phe+Tyr) 60 85.81 143
SR R(Thr) 40 48.54 1.21
SiE R (Val) 50 48.8 0.98
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Table4 IMP and IMF contents of muscle in Yushan black pigs
i H D5E {E1/%
IMP/(mg/kg) 2.99+0.32
IMF/% 6.62+1.35

2.3 WLRIARAR T 428 Hp T s 1 1 4 A I 5 1

O P07 TR ) £ R B B AR KR B b o T L IR
RO a7 i AR, 3B N e B, B
MV AT 14 20 28 A RN
ARG . ASLE /00 E T Kl BN
FURR T AL 1 R I PR 2 S A5 £, MRS TN fEASE
grb, MIENLIA GRRG48540 tH A G e R . R
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BRI — A — IR OF R Wi, ol BEA% AL P b i R i
IR A 42.76%, SR RIG T IR & e 44.55%, %
AL T PR 5 B 13.59% ;T s MR M 1 23 v f v 0 g
TR o B2 46.57 %, FRANLFI IR TR M 45.26%, 2 AN
UG TR & B AE8.13% . &M, T 1l BEX% A v K i R
FOAV BRI 2 B 45 M M 12.73% F10.86% » 15 3505 i i 2H 23
HPOIE TR AN R IR 1) 25 520 0 R 7. 71%F10.42%, 2 #41%
T IVL AL ST 3ok 9 R0 TV JBR R 11 25 (P <<0.05) 0 15 s KLY
TR RS R N2.04%, WEEF T RPN SR
(P<<0.05).
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Table 5 Fatty acid composition of muscle tissue and adipose tissue
from Yushan Black pigs (n=9)

NG UL AR EA () 5 121 % NG A [F) 5 12t 1%
W FRERRC 1.37+0.14 1.60+0.16%
FRRAPRC 160 26.10+1.78 27.144+0.72
B ERC g, 3.07£0.58* 2.41£0.55
T JETRC 5, 14.224+0.99 16.43+2.62%
THIRC 5 39.44+2.53 42.3613.01%
TEIFEC, 5 12.7343.83* 7.71+1.45
TWIRKFRC 155 0.86+0.52% 0.42+0.23
TeERCy 1.07£0.57 1.40+0.37
BRI Cyy 2.04+0.49% 0.49+0.13
ARSI R (SFA) 4276 46.57
FURY AR R (MUFA) 44.55 45.26
ZAMRIIE iR (PUFA) 13.59 8.13
PUFA/SFA 0.32 0.17
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