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Nutrition Composition of Donkey Meat

and Comparison with Other Livestock and Poultry Meat

You Juan, Luo Yong—kang, Zhang Yan—chun, Zheng Zhe
(College of Food Science and Nutritional Engineering, China Agricuitural University, Beijing 100083, China)

Abstract: Water, ash, protein, fat, fatty acid, minerals, amino acid of donkey meat are analyzed, the
nutritive value of donkey meat and other livestock and poultry meat are compared and analyzed, The results show
that protein content of donkey meat is higher than mutton, pork, beef and chicken, and the fat content of
donkey meat is lower than mutton, pork and beef. Donkey meat is typical food of high protein content and
low fat content. Amino acid and fatty acid constitutes of donkey meat are perfect. From nutrition, donkey
meat is a good animal food material.
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2.1 A, ¥R, BA. FA. SAERERR
nEg (BE1)
A1 FA,EA BA. 4R, BA
HEAERASEE (%) »

WX A% ERAR BN xy  EHE
(mgh)
¥R 70.8 23.5 5.0 1.1 65
ES | 20.5 7.0 L1 70
™ 71.0 20.3 6.6 0.9 126
HR 72.9 20.1 5.7 1.0 106
mEY 72,0 19.4 5.0 1.0 82
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AR S5
A2 BOF B 4 ARTAXKLSE (%)
E3 0 a% ¥R XAEY BAY  4wY maY
ARER #® 3.9 4.8 4.9 5.1 -
RER %% 8.6 7.4 7.5 8.4 1.2
BEM ©E 9.0 7.6 7.8 8.4 8.4
BE® “® 2.5 2.3 2.5 2.3 3.4
EHER ©% 4.3 3.9 4.1 4.0 4.6
HER “Hk 4.6 4.9 5.1 4.0 4.7
R “® 14 1.3 1.4 11 1.2
HER ©® 6.1 5.0 5.0 5.7 -
PEREER 39.4 372 383 39.0 335
&it
HEM XNFE 4.8 2.7 3.2 2.9 2.3
wmEm *u® 5.9 6.9 6.4 6.6 6.9
AER L% 6.9 6.3 6.3 6.4 2.0
RITAEM  Fo% 9.5 8.5 8.8 8.9 3.2
#ER LW/ 151 14.4 145 14.4 16.5
HE® Ev®/ 4.3 6.7 6.1 7.1 1.0
P w17 1.3 1.3 1.4 -
ER Fu®m 31 4.8 4.6 5.4 -
2% 4. FENm 4.0 3.9 4.6 3.8 4.7
MER FL®" 4.0 3.2 3.2 3.2 3.4
L HEER 59.3  58.7 59.0 60. 1 40.0
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BEFFAO R, EXSEATHREERILHA
AR .
A3 SRS FAO ZREXHEER (ne/8 F4H)

FAOFLAEMER
B JLE RA
HEMm 448 21 32 29 23 14 - -
REEM 39 48 49 51 - 3% 3 18
BHM 8 T4 75 84 112 80 5 25
WiEE 9 76 78 84 8 52 15 22

BER YA ¥W EA 4W BN

BE® 42 36 38 37 34 29 34 24
AR

W g 71 73 72 80 63 34 2%
MHBER

HEm 46 49 51 40 47 44 4 13
faE®m 14 13 14 11 12 85 46 6.5

SE® 51 50 50 57 - 47 41 18
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2.3 ERUBMeSRLE (RE4)
A4 TRARGBHYREHHESE (%)

i il v E#n” ww" g mp"
AHMC12: 0 0.2 0.1 0.1 - 0.4
P o RC14:0 4.1 2.8 .5 28 0.8
FRHIRRC16:0 33.2 2.3 285 263 37.3
BEARREC18:0 6.7 150 149 214 14.5
HLRAR AR 44.2  44.2 450 50.5 53.0
PI S sEERC14: In5 0.4 - - - -
B A MERC16: In7 8.1 - 48 3.7 4.0
HREC18: In9c 33.0 44.6 456 40.8 37.0
WR-11- =+ —I&Rec20:1 0.4 ~ - - -
BRI RR R R 4.9 4.6 50.4 44.5 41.0
T #y#EC18: 2nbe 0.1 8.2 3.3 3.9 5.4
o - FRARC18:3n3 1.8 2.3 L2 07 04
FE 4 T4 ALC20: 4n6 2.0 - - - -
ERNEETT. 13.9  10.5 4.5 4.6 5.8
TR A AR 55.8 55.1 549 49.1 46.8
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BE®, B& L MHERMIERKEXMALEED
B, HARTHMESESE10.1%, Higk#D
n-3,n-6 MafEHEREE, RERSENESE
BRA .
2.4 TORENARESE
A5 FPRARRTEATHAE
PR R A FIE (mg/100g)

e oym =w" omn" an” aw"”
o 282,32 338.00 317.00  140.00 333. 00
W 53.23 92. 80 43.20 75.10 44.80
5 4.34 3.00 6.00 3.00 1.00
B 24.06 29. 00 28.00 29. 00 28.00
" 0.10 0.09 0.01 0.01 0.01
&% 7.47 3.00 1.50 0. 40 1.00
a 0.02 0.01 - - 0.01
% 3.83 2.22 2.01 4.73 0.26
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