164 2014, Vol.35, No.06 Batl= X Hrs

FE/1 I IEP 0 G % b 5 6 v Jot
I M Vi AL e 1 R G

FARE, kL, BB KRBV, RERP
CLHMARRS (iR 5 TRFBE, Hl 22 730070 235 A LM B HOR ESRPERT LT, 99 5t 810200)

i %5 WESCEEARAFAE AR & RS A S LRI IR A R TRk R e LIRS R U RIS B AR N
PR, SR FH A BRI E 04 16 I R 28 et AT 0 s R s T & = 5 R I R T FR A BT MR DR E b AT . 45 R
N PRI IE G o (AR 3 = TR (P<<0.0D) , R/KHRMEZRF XA (P<0.01) 5 HURIR TR & & Ak
BEMLTHIA (P<0.0D) 5 WERDIREBIIRAMNEE 2R (P<0.0D) ; YE4HAEP/SEA0.51, FFEHAT
AP BRI R T 0.AMFRE, n-6/n-31H/NT & FR 2 B EARAE . FIOCTE AT R0 ATREAS I & B 5 5 KR 4%
BEIEMK (P<0.01) ; JFAEIEN S ES5WMIENER. ONEMIENER. SRR, —HRILER. 1+ NG
REEERFEEMEL (P<0.05 , SEAMAENREEEEMEE X (P<0.0D) . Bk, HAEFHEAARR
PR B b SRR o 1A AN

REER: FFUERRWT & AR IRNTER A AR

Correlations of Yak Liver Fat Content with Eating Quality and Fatty Acid Composition
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Abstract: In the present study, the correlations of liver fat content with eating quality and fatty acid composition of Haibei
yak were investigated. Fatty acid composition was determined by an internal standard method. Livers of yellow cattle were
used as control. The results showed that yak liver exhibited a significant increase in a* value and a significant decrease
in water loss rate compared with the control group (P << 0.01). The content of saturated fatty acids content in yak liver
was significantly lower than in the control group (P << 0.01), and there was a very significant difference in the content of
functional fatty acids between the two groups (P << 0.01). The polyunsaturated to saturated fatty acid ratio (P/S) of yak liver
was 0.51, which was in line with the value recommended by the World Health Organization, greater than 0.4. The n-6/n-3
ratio was less than the recommended value. Correlation analysis demonstrated that liver fat content and water loss rate were
positively correlated with each other (P << 0.01). Liver fat content showed a significantly positive correlation with saturated
fatty acid, mono unsaturated fatty acid, stearic acid, eicosapntemacnioc acid and docosahexaenoic acid contents (P << 0.05),
and a significantly negative correlation with the content of polyunsaturated fatty acid (P << 0.01). In conclusion, yak liver
has excellent eating quality and high nutritional value.
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Table1l Eating quality parameters of yak liver
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Table2  Fatty acid composition and content of livers of yak and yellow cattle
%
JI5 T3 T 4 WEALER i R

Cioio N 1.62+1.68

Cuixo N 0.554+0.04

[ 0.54+0.93" 2.8610.28"

Cie:o 20.44+2.61 18.914+0.48
Ciseo 21.40+2.77" 33.75+2.76"

Caoro N 0.28+0.05

Coreo N 0.454+0.03

Cauo 597+1.23 N

Cuast N 0.254+0.03

Cionr 2.83+0.85 1.64+0.09

Ciser 20.10+3.28 19.44+1.74

Coo:y N 0.6140.03
Cigians 5.634+0.60° 17.40+1.37*
Cigisna 3.5940.18" 0.69+0.01°
Capians 6.42+1.84" 0.55+0.03"
Croisns 6.65+1.70 0.49+0.03"
Coregna 2.2440.73" 0.39+0.03"
LRI D7 PR 48.34+0.41° 58.17+2.85"
AN I U TR 22.93+4.12 22.10+1.63
EZNcri A 24.51+4.64 20.22+1.32
PIS 0.5140.09 0.354+0.04

n-6/n-3 1.034+0.10 1144413

T NARKEI L 5 PAS 2 AR 1R 5 YA R 3 PR AR

S5 20 24 FrF I R £ R g 7 TR R R X R
M (P<0.01) o %A A G B BR v 3 i A A4 I
FRFEEREA . HEEN SR, A 91RO0 MR,
R 91 A2 TR B kR A e RV LE S RS S 4R R
EF N ERER (Cu.y) HEN0.54%, WECT XA
(P<0.05) , TR EMEEETXHEA (P<001)

S0 ZH A U H SR AN R I T R R 22,93 %, I
ETXIEYL, ZRAEZE (P>0.05) , KEHEHERME
FOmE = X R ZE o A AT AR FR B AN LR U TR 6T B AR
O I P A A B S

S % A1 A= BT rh 22 AN T R i D R BN 2451 %,
T A, ZEREARE (P>0.05) o 2 AR
iR BA Z PR R AR TR, ARG A E 2
PIThee, X TRCHMEIIRE. HEERRE . 4R
Wi Rl T A0 2R P AT . 0 I DL R it A KR B
TS EEER" . WREE (Cgn) ~ EAEDIE
2 (Capes) ~ —THRFIHER (eicosapntemacnioc acid,
EPA, Cy.5) ~ -+ /N (docosahexaenoic acid,
DHA, Cy.) HEREFESTXEA (P<0.01) . WH

FRAE AR N BEAE LA 2E FEVE M (I EPARIDHA, EPAT
B g PR FH B . P AR S A0 22 (0 Th 3%, DHAYE
(A KR B 7 AR RE R WRRIR K% R I
At AN 0 T TR A A AR R (1 B AL K, TR SRR
B 2 it IR e i rp B ke ) B VR Y AT L R A
(1 22 AL RD I 7 1 EL A B R e %, LR TE T REME AR
9 8 75 T

R TAEHRGFIRE, 2 AWMARYRE S WA
WIER L (PIS) St & A Hh BB W R 5 FR N 1 — AN Fi
b, JFHEREPISTH BT 0.4 n-6Z RBAEITE 5
-3 25 ANV g 15 TR LA 1 2 1l 2 P 8 SR ) — AN Fe
B RSB, SZIGZHPISTE N0.51, n-6/n-3{H/N T
F2 EENT AR, R LR TR 57
WA LA R AR Th 3 I i@ s 4, B RIFIITFR
FIFHE
2.3 JRAE AR R R SR A S b

R3PS RS R RROEXY

Table3  Correlation coefficients between liver fat content and eating quality
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Table4 Correlation coefficients between liver fat content and fatty
acid composition
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