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Analysis of Differences in Meat Quality Characteristics of Different
Parts of Brazilian Nellore Cattle
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Abstract: Explore the differences in meat quality characteristics and processing suitability of different parts of Brazilian
Nellore cattle, and provide a theoretical basis for the refined processing of Brazilian Nellore cattle. In this experiment, 6-
part meat samples of 36 months old Brazilian Nellore cattle were selected, including tendon, rump, shoulder, large
cucumber strips, rind, and belly to study nutrition and eating quality characteristics. The results showed that the meat
quality characteristics of the 6 parts of Brazilian Nellore cattle were quite different. The thawing loss of tendon was low
(4.65%), and the collagen content (25.77%) was higher; shoulder meat had good color (L" value 40.34) but poor water
retention; rump had good tenderness, water retention, emulsification and gel properties; the cooking loss of rind meat
(26.44%) was large, but the collagen content was higher, and the emulsification and gel properties were better; the fat
content (6.26%) of large cucumber strips was high, the cooking loss was low, and the intermuscular fat was obvious; the
belly meat showed the characteristics of low thawing loss (4.64%) and high cooking loss (19.38%). There were big
differences in the quality characteristics of different parts of Brazilian Nellore cattle. In view of the differences between the
different parts of meat, the appropriate processing method should be selected. Rind meat is suitable for the processing of
meat emulsion products; belly meat is suitable for the processing of frozen storage products; shoulder meat can be

processed by meat emulsion and roasting; rump meat can be processed by steaming, marinating, drying and roasting
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method; tendon is suitable for cooking and the development of sauce-based products; and the large cucumber strips is

suitable for steaming and roasting methods.

Key words: Brazilian Nellore cattle; different parts; quality characteristics; processing suitability
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Fig.1 Segmentation of different parts of Brazilian Nelore cattle
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Table 1 Nutritional characteristics of meat in different parts of Brazilian Nellore cattle
REEA S RGP (%) EHBEE(%) e &5 (%) TR I 1 i (%)
JEE A 77.94+0.26° 16.85+0.60° 1.97+0.42° 25.77+0.47°
JRA 76.52+0.57" 18.21+0.31° 2.50+0.15¢ 17.27+0.49°
BA 74.16+£0.42° 18.94+0.24 3.74+0.19° 14.56+0.21¢
TN 75.13+0.42¢ 19.4140.42° 2.14+0.14¢ 16.83+0.19°
KR 5% 70.39+0.56° 18.23+0.32° 6.26+0.28" 10.78+0.12°
i Y 77.69+0.01° 18.53+0.86™ 3.63£0.37° 32.05+0.14*

TE: RPEIA FAEAREE; RS/ NG FEERR R 225 B3 (P<0.05); %2, K3[F,
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Table 2 Texture of meat in different parts of Brazilian Nellore cattle

HBOLAAFR R (g) i MR (g)
Jigt Al 882.10+243.21° 0.24+0.02° 689.12+91.60¢
JA 1338.06+346.63" 0.39+0.16 1486.414+230.84°
B R 809.67+125.34° 0.24+0.03° 618.53+51.18°
A 1567.74+£119.60° 0.24+0.05* 1464.33+55.12°

KEE NS 2352.30+571.91° 0.20+0.02° 2281.64+72.23
A 1067.72+99.88" 0.28+0.15° 1020.86+148.69°

3 PSRRI

Table 3 Emulsifying and gel characteristics of different parts of meat of Brazilian Nellore cattle

AR FLALAE S (g/mL) FLLAREYE(%) BRI LRKAE (%) BERCRETE (g) bedingliNed
P 7.8840.32¢ 48.48 £1.48" 80.85+4.41° 241.09£23.65° 0.5140.023*
JH A 6.470.69° 67.24 £0.60° 96.48+1.87° 247.021.60° 0.62+0.008"™
B 10.3122.33° 65.36 £0.92° 97.64£0.23" 1484.97+81.77° 0.86+0.027°
A 9.1940.65° 63.39 £2.30° 98.16+0.35* 946.46+25.34" 0.79+0.027°

NS S 10.13£1.89° 51.60 +0.87" 97.320.22° 1497.22128.08° 0.65+0.040"
A 13.59£2.21° 48.89 £0.68" 91.66+0.81° 157.08+15.26° 0.49+0.078*
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