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Abstract: Gender is an important factor influencing beef quality. In order to study the influence of gender on Chinese
Simmental cattle, 18-month-old Chinese Simmental bull and cow were chosen and slaughtered for the measurement of fat,
protein content, water content, amino acids, pH, shear force, cooking loss, pressing loss and color parameters (L*, a* and
b*) of longissimus dorsi. The results showed that gender had no significant effect on protein content, amino acids, pH, water
holding capacity, L* or a* (P > 0.05), but significantly influenced fat content, water content shear force and b* (P < 0.05).
The longissimus dorsi mucle of Chinese Simmental cow had higher fat content and b* value, and lower shear force value
and fat content than that of the Simmental bull. In conclusion, beef of Chinese Simmental cow had better palatability and
improved tenderness, and beef quality of cow was superior to that of the bull.
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Table1l Nutritional compostion of longissimus dorsi of Chinese
Simmental bull and cow
%
ELZD A B4R
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Table2  Amino acid contents in longissimus dorsi of Chinese Simmental

bull and cow
2/100 g
AR A B4
RERIR (Asp) 2.07+0.09 1.93+0.13
225 (Ser) 0.99+0.03 0.95+0.06
P& (Thr) 1.10+0.04 1.04+0.07
BER (Glw) 3.4440.18 3.1240.20
WA (Ala) 1.26+0.07 1.18+0.07
FErE R (e) 1.01+0.06 0.96+0.10
GEIR* (Val) 1.47+0.07 1.424+0.09
SRR (Lew) 1.7240.11 1.60+0.12
B R (Tyr) 1.06+0.03 1.03+0.05
HKNARL* (Phe) 1.06+0.06 0.99+0.06
AR (Lys) 2.0740.13 1.94+0.14
HEFR (His) 1.00£0.07 1.00£0.07
HA® (Gly) 0.8610.06 0.82+0.38
KR (Arg) 1.40+0.13 1.3240.12
&R (Pro) 1.48+0.14 1.29+0.08
R (Cys) 0.30+0.04 0.23+0.04
R (Met) 0.5240.05 0.41£0.07
WFREIEMR (EAA) 8.94+0.48 8.3440.50
e TREIELR (NEAA) 13.86+0.79 12.82+0.81
REERR (TAA) 22.804+1.28 21.174+1.29
EAA/NEAA/% 64.67%0.01 65.0040.01
EAA/TAA/% 39.00+0.01 39.334:0.02

e« TR
2.3 PEBDC R E PE RS R AR B LR H S R

®3  AEENRTETTERSE BRI &M RR

Table3 Eating quality traits in Jongissimus dorsi of Chinese Simmental
bull and cow
Eiztun N B
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591 J1/kg 8.57+0.33" 5.84+0.79
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L* 36.02+£2.36 38.23+0.54

a* 19.30+0.67 20.54+1.05
b 11.62+0.31° 13.58+0.53"
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