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Abstract: Meat quality characteristics of Qaidamford cattle such as shear force, pH value, L*, a*, b*, protein content, fat
content and amino acid profile were compared with those of Galiba cattle and yak. The results showed that the shear force
of Qaidamford cattle meat was significantly lower (P < 0.01) than that of Galiba cattle and yak meat. The water loss rate of
Qaidamford cattle meat was lower (P < 0.05) than that of yak meat. L* and a* of Qaidamford cattle were higher than those
of Galiba cattle and yak meat. Qaidamford cattle meat had slightly lower contents of protein and water (P < 0.05) but higher
fat content (P < 0.05) than yak meat. The main amino acids in beef from the three breeds were basically the same. There
was no difference between Qaidamford cattle and Galiba cattle in terms of amino acid profile except for proline. Compared
with yak meat, Qaidamford cattle meat had higher amino acid content. The meat of Qaidamford cattle measured up to the
standard of green food according to the results of safety indexes. In conclusion, Qaidamford cattle can produce high quality
beef which is delicious, highly nutritious, safe and beneficial to our health.
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Table1 Eating quality of Qaidamford cattle, Galiba cattle and
yak meat
M ke pH L [ b RAKE% RERRY

SERARRA: 4082093" S3TE005 37641257 20401197 10.14£0.88 29.63+039° 28.15+3.06°
BAEA 60122600 5491015 32714213 1886194 9.17£1.06 3021£037% 30.29:1.73°

FE 97030107 5561007 33601143 19781667 984041 3276%3.07° 27.8942.54°
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Table2 Proximate nutritive indexes of Qaidamford cattle, Galiba

cattle and yak meat
g/100 g
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Table3 Amino acid profile of Qaidamford cattle, Galiba cattle and

yak meat
g/100 g
e kR AR: RhEE AR
AR 1.06+0.01°  1.044+0.03® 1.30+0.02*
AR 0.7840.01*  0.7240.02*  0.3940.01°
R AR 1.02+0.03  0.97+0.04  0.80+0.03
AR 1.96+0.06"  1.954+0.03* 1.55+0.07"
TR 1.07£0.04  1.05+0.02  1.10£0.03
BNy 12140.07*  1.26+0.06" 1.02+0.05"
FUEANA 1.994+0.07 1.98+0.10  1.80+0.07
REAR 2.03+£0.04"  2.034+0.07" 1.794+0.06"
25 TR 0.86+0.02° 0.864+0.02° 1.014+0.02"
B 3.47+0.08" 3.434+0.1%  3.06+0.10°
Jili R 0.55+0.30°  0.2940.03° 1.03+0.06"
HE R 0.894+0.01*  0.9+0.03*  0.76+0.03"
e 1.314£0.05*  1.2940.03" 1.09+0.05"
Jik 2 R 0.49+0.03*  0.484+0.05" 0.36+0.01°
HATR 1.0140.04  1.04+0.05  0.9940.03
FEAR 1.5240.05*  1.51+0.03* 1.08+0.06"
it R 0.82+0.02° 0.814+0.06° 1.1140.13*
DA T HE R 9.08 8.96 7.93
I TR IR 12.79 12.49 12.28
K g BT e 21.87 21.45 20.21
D T B IR DA TR % 41.52 41.77 39.24
A i I /AR A T E SR/ % 70.99 71.74 64.58
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Table 5 Safety indexes of Qaidamford cattle and Galiba cattle meat
mg/kg
il il Sk AR Rohes:
FbLB (MAAsit) <0.05 KA (<0.04) KA (<0.04)
i (LAPbIT) <0.1 FHil (<0.005) 0.026
8% (UHgt) <005 R (<0.00015) A (<0.00015)
i (bledit) <01 REH (<0000 R (<00001)
il (UlCuit) <10 34 3.06
i (lerih) <05 0.04 0.024
M (bFit) <10 Kt (<0.D i (<0
A7% (BHC) <0.05 KA (<001 KA (<001
ik (DDT) <0.05 K (<001 R (<001
HH R <0.02 it (<0.0D il (<0.0D
THR T (<0.D FHH (<0.005) Al (<0.005)
2ER REk (<01 FAil (<0.005) FEH (<0.005)
73 TR (<0.1) R (<0.005) A (<0.005)
i — PR g T (<005) il (<0.05) FHH (<005)

TR~ e
Tl — R

T (<005)
RERH (<0.05)

FHEH (<005)
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FHEH (<005)
Kkl (<0.05)

Table4 Amino acid scores of Qaidamford cattle, Galiba cattle and
yak meat

JE FAO/ SEikoRME g o becras
AR WHO AA AAS AA AAS AA  AAS
AR 40 456 1139 453 113.1 445 1113
ERY ] 50 451 903 448 89.7 52.6 1053

&R+ B IR 35 541 1545 517 147.8 304 86.8
IR 40 434 108.6 418 1045 324 81.0
SRR 70 83.5 1193 84.1 120.1 628 89.6

FNER+MER 60 86.5 144.1 892 1487 862 143.7
AR 55 84.8 154.1 853 1522 729 1325
it 350 4429 884.8 4422 879.1 381.8 750.2

Ve AATOR IR (R S RO B (mefg) + AASHREUE
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SMREEE, BT @R IRVE 4 890.3F189.7, ARG
Ab, Ao Fhah 7B FRIE 5 ITEL00LL I, TMi4E4 A
HAR. maadlR. /AR E LRI 5 886.8.
81.0H189.6, MK T SLik AR 4 RIFIJ% I3 T4 A 24 2k
FRVE S TR AT & A 2 R B AR O 0
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R 5 MR LA N41.52%, AFH#ET40%; D&
R SR 7 & AR I AER70.99%, Hid60%; [F

Tl R TERH (<0.05) FHH (<005) I (<0.05)
T PR Mt (<005) FHH (<005) R (<005)
TR T (<0.05) FHEH (<005) FHH (<005)

A RERH (<005) K (<0.04) R (<0.04)
RN i AR (<0002) A (<0.002) A (<0002)
AEF T (<001 il (<0.0D i (<0.0D
RIS R (<0.01) FA (<0.001) A (<0.001)

VE: ARDFRHES BNY/T 843—2009.
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Ks W, BIEARAE AR AR, R A TR
FE 453 5 Y <0.005 mg/kg. EHLEH<0.04 mg/kg-
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T RRE L I E SR R B R EESR . TR
J7 BV RS S 0.026 mg/kg. LETA AR A A ) 4
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