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Analysis of Nutritional Components of the Meat of Gobi Short-Tailed Sheep
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Abstract: In order to explore the nutritional quality of the meat of Gobi short-tailed sheep in Baotou, Inner Mongolia, 12
six-month-old lambs were selected in this experiment. After slaughter, Biceps femoris, Triceps brachii and Longissimus
dorsi muscles were taken to determine physicochemical properties, fatty acids, amino acids, mineral elements, and other
nutrients. The results showed that the pH,,, of the muscles was about 5.66, the moisture content was 70.47%, the crude
fat content was 7.37%, the crude protein content was 21.43%, and the mineral content was 3.00%. The dominant fatty
acids in the skeletal muscles were Cg,, C,y., Cj¢., and C,,,,. Among the determined amino acids, glutamic acid was the
most abundent, followed by aspartic acid, leucine, lysine, arginine and so on. The content of threonine as an essential
amino acid for humans in Longissimus dorsi was significantly higher than that in Biceps femoris (P < 0.05), and that
in Triceps brachii was in the middle. No significant difference was found among the three msucles in other essential
amino acids. The contents of calcium, sodium, magnesium, copper, zinc, iron, and manganese but not potassium were
significantly different among the three skeletal muscles (P < 0.05).
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Table1l Nutritional components of different skeletal muscles from
Gobi short-tailed sheep
Ei22D JBE— ML il =Sk KA
pHa, 5.6540.09" 5.6840.06" 5.6640.05"
KT 8l % 70.5740.40" 70.3640.60" 70.4540.70"
AR 5/ % 6.8640.17" 5.9340.52" 8.81+0.44°
HERE =% 22.10+£1.62° 21.52+0.51*" 20.75+1.51%
IRy 5 T 3.0040.03" 3.1640.03" 3.2740.03¢
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Table2 Fatty acid composition of different skeletal muscles from Gobi
short-tailed sheep

mg/100 g
EiTicgiEs B Sk W =3k B
LR (Cgy) 14.80+£1.90" 15.10£3.90* 15.70+1.90*
IR (Ciop) 11.9043.00® 12.30+4.40° 18.10+5.01"
AHERR (Cly) 9.40+1.40°  590+3.01*  8.80+2.01"

+ =8 (Cag) 440+1.30"  4.01+1.20" 6.804+1.30°
WEERR (Cyp) 5.70+1.40""  4.50+0.60"  8.70+2.50"
RS 5ER (Cp) 450+220"  4.4043.00"  5.60+2.70"
T HEEER (Cis) 7.00£1.01*  7.03£2.07*  8.10%£1.70*
+H 10451 (Cys.) 1.504£0.30*  2.2040.10"* 3.704+1.01°
FEMEER (Cle0) 2.60+0.11"  1.75+0.30°  2.9040.11*
JRRAZRMEE (Che) 27.804£5.01%  26.30+£4.60"  31.30+4.80"
Tk (Chd 1.70£0.30*  1.4040.20"  2.6040.50°
TERRIR (Cig) 1.504£0.20*  1.704£0.10"  4.5040.50°
SR (Cigip o) 3.90+£0.20"  7.504+0.60°  10.904+0.70°
MR (Crgpoe) 42040.30"  53040.80°  5.70+0.20°
Jz MR (Ciga e 5.60+0.90"  7.50+£0.60  8.20+0.38"
IR (Cigg e 1.574£0.60*  1.754+0.70*  2.014+0.20"
a-ERRER (Cigs,s) 0.75+0.04*  0.92+0.05®  0.88+0.08"
TR (Chpy) 0.8740.03*  0.76+0.13*  1.20£0.10"
T B (Ch) 0.5740.05*  0.33£0.04"  0.45+0.08"
IIHFR (Ca) 0.13+£0.06*  0.11£0.02*  0.14£+0.07*
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WA ELE KR E ML FEER, sk,
RO 5 0 HEIEER™ . S5 5 8RS 2 B
BT RRAR R G, M fedt a g i i AP FE X
B RSEEHIPAER. REAR. HRAR. 7o’
g, RER. BRRNS RS T HBREMSEREZI
F, AR, HER. MERNSEKRTHReRFENS
HRABIL A, HAVEER & EEIE: R AR R ENA
e RPN EL S S ETE Y 3 N o I /P e e Y g
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Table3 Amino acid composition of different skeletal muscles from

Gobi short-tailed sheep
%

KR =3k Je =Sk B
RAAT (Asp) 8.31+0.06" 8.2740.04 8.30+0.02"
JE R (Thr) * 4.0840.03"° 4.0040.02* 436+0.01°
225 R (Ser) 3.42+0.01* 3.42+0.01" 3.66+0.01°
RER (Glw) 14.56+0.11"  14.7440.06" 14.51+0.04*
HE® (Gly) 3.9340.01° 3.8640.02° 3.75+0.01*
HAR (Ala) 5.05+0.03* 5.02+0.03" 5.004+0.02*
= (Cys) 1.08+0.08" 1.06+£0.09* 1.04£0.08*
AR (Val) * 4.0240.11* 4.03+0.18" 4.0040.13*
HAR (Met) 1.66+0.16" 1.5140.16* 1.53+0.14"
SR (le) * 3.71+0.04* 3.6640.02* 3.72+0.02*
Se@m IR (Leu) * 7.05+£0.05* 6.96+0.01" 7.0240.05"
g% (Tyr) 3.19+0.02* 3.23+0.18" 3.15+0.01"
HKNERE (Phe) *  3.5040.03" 3.4540.01* 3.534+0.02*
R (Lys) * 7.3940.04" 7.4140.03" 7.39+0.02*
HEFR (His) 2.4440.02° 2.3740.01* 2.5940.01¢
R (Arg) 6.04+0.03" 6.03+0.01* 6.00+0.02*
i R (Pro) 3.0840.05" 3.0040.03* 2.93+0.05"
WG IR 31.34+021%  31.02£0.39*  31.2540.18"
| 7 SRR 51.104£027*  51.00£0.17"  50.9340.11"

24 HEXEMEFEATMITRESE

W57 70 3 0 N AR W EE S BEAE 1A A R
B A YPOKANTE . BT RAEAR A AT A ST, H
B IR R A AESE DU b A, NI A B 22
FEM P EF R, AL FESMIER,
WP AR Mt OBFRESE, mATERTA
IR AR O 0 3R LR A Al 6 T R
BULER, Hi. Bk BFRREENLTMEITER,

AMEZ GHUERIRI R, RIS 5 1L &R S 4 5
AR, ERFHLIA A RBE T

F4 HEXBORTATPIRLIRSE
Table4 Mineral composition of different skeletal muscles from Gobi

short-tailed sheep
mg/100 g
[ & Sk il =Sk AL

il 224570+69.15*  2210.30+34.21"  2166.30+56.96
5 29.404+5.23" 49.34+10.34° 40.92 +4.60°
M 249.00411.49* 275.90+ 14.88" 258.40+5.30"
B 115.51+2.18° 111.49+2.18* 111.504+2.18"
ki 0.64+0.05¢ 0.5540.02" 0.50+0.02*
=2 11.7640.54" 12.0640.24" 10.6740.13*
7S 6.714+0.18° 6.2640.16" 6.66+0.12°
i 0.16+0.01* 0.24+0.01° 0.18+0.02"
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KEEHEFAARNETMESEEENT R, "TAMK
RENEFT R HE TR

3 g #
B BERE B WpH,, 566 547, KOy & Rk

70.47%, Hi &8 N737%, & A& 8iA21.43%, -
P& N3.00% . HJF SR R EE B UL A H 20 Fi
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