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Comparison of Meat Quality between Tibetan Sheep from Gannan and Haibei
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Abstract: To compare the meat quality characteristics of Tibetan sheep from Gannan and Haibei, this study analyzed the
meat quality, nutrient and volatile components and harmful substance residues in rump off from eight-month-old fattened
lambs. The results showed that the L*, a* and b* values of Gannan Tibetan lamb meat were significantly higher than those of
Haibei Tibetan lamb meat (P < 0.05), but there were no significant differences in pH, water loss, cooked meat yield or shear
force between the two breeds of Tibetan lamb. The protein content of Gannan Tibetan lamb meat was significantly higher
than that of Haibei Tibetan lamb meat (P < 0.05), while there were no significant differences in the contents of fat, moisture
and ash between them. The contents of glycine, valine, methionine, isoleucine, alanine and arginine were significantly
different between the two breeds; the contents of valine, methionine, isoleucine, alanine and arginine were significantly lower
in Gannan than those in Haibei Tibetan lamb meat (P < 0.05), while glycine was the opposite and the other amino acids were
not significantly different (P > 0.05). The meat flavor of Gannan Tibetan lambs was better than that of Haibei Tibetan lambs.
Lead, mercury and chromium were detected in both Gannan and Haibei Tibetan sheep meat; the mercury content in Haibei
Tibetan lamb meat was significantly higher than that in Gannan Tibetan lamb meat. Cadmium was also detected in Gannan
Tibetan lamb meat at 0.006 mg/kg, while other harmful substances were not detected. In summary, the meat of Gannan
Tibetan lambs has better processing properties and high protein content, and different Tibetan sheep breeds should be chosen
according to different purposes in production.
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Table1  Meat quality analysis of Tibetan sheep lambs from different regions

T H HEmEEA WFALTECEE A
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Table 2  Nutritional composition of Gannan and Haibei Tibetan lamb meat
%
fabr H g Y HALIE R
Koyt 72.534+2.04 73.23+1.56
HAR S 22.17+1.03" 19.8141.36"
L 2.1540.60 2.5340.50
Ky i 0.69+0.05 0.67+0.04
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Table3  Amino acid analysis of Gannan and Haibei Tibetan lamb meat
%
IR H e LR
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HFEER (Met) 1.78+£0.35° 2.194£0.44*
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Table4  Amino acid scores in Tibetan lamb meat from different regions
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RER AW gEmaw A
(mgy)  (mgle) RAA RCAA (mgle) RAA RCAA

&R (Th) 40 5195 1988 085 53200 13300 082
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JER () 40 SI79 14448 095 6430 16075 099

AR (Lew 0105 19720 1D 4508 20726 128
KRR BER
(Phe+Tyn) 60 9n 1578 1 908 16513 102
HER (Ly) 55 %) B Vi b I B 9898 1% LI
EAAL 15061 15998
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/3 (score of ratio coefficient of amino acids) ; EAAL W% JEEZ 1R %L
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Table 7  Results of veterinary drug residues in Tibetan lamb meat from
different regions
ng/kg
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Table 8  Heavy metal contents of Tibetan lamb meat from different regions
mg/kg
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