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Comparative on Slaughter Performance and Meat Quality Characteristics of Tan Sheep at Different Growth Stages
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Abstract: The aim of this experiment was to comparatively study of the slaughter performance, meat quality, fatty acid
composition and amino acid composition of Tan sheep at different growth phases. Ewes at 6, 9 and 12 months of age (n = 10
each) raised under the same conditions were chosen and slaughtered for evaluation of slaughter performance, meat quality,
amino acid composition and fatty acid composition. The results showed that slaughter performance differed with age. Tan
sheep at 9 months of age showed better meat quality characteristics. A total of 16 amino acids were detected in Longissimus
dorsi at the three slaughter ages, including 8 essential amino acids and 8 non-essential amino acids. The contents of
threonine and arginine were significantly higher at 12 months old and those at 6 and 9 months old (P < 0.05). A total of 37
fatty acids were tested at the three ages, of which 11 were undetectable. The contents of polyunsaturated but not saturated
or monounsaturated fatty acids significantly differed with slaughter age (P < 0.05). Furthermore, the ratio of unsaturated
to saturated fatty acid exhibited a significant increasing trend with increasing slaughter age. Taken together, Tan sheep at 9
months of age showed better slaughter performance and meat quality characteristics with rich amino acids and fatty acids.
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Table1 Slaughter performance of Tan sheep of different ages

Elaka) 6 it 9 Hik 12 Hi

TE IR R /g 28.714+1.97° 33.89+1.80" 37.61+2.34*
i 4% )5 He kg 14.00+1.34€ 18.07+1.11° 20.05+2.01**
Sk #/kg 1.5740.09° 1.6440.08" 1.84+0.10"
i i = kg 0.6440.03 0.6840.04 0.7940.06
J kg 2.8840.40 3.5440.30° 3.67+£0.22°
Al i te/kg 3.98+0.46 5.9940.37° 5.154+0.75°
B kg 2.4640.32° 1.9440.36° 3.77+0.51°
B/ % 62.01+6.49¢ 32.554+621°  139.17£28.90"
5 i i /kg 0.09+0.01° 0.10£0.01" 0.104+0.01°
B g i A /kg 0.25+0.27° 0.514+0.13° 0.3740.12°
JBSERI% 48.71+2.45° 53.30+£1.15" 52.654+1.70"
AR % 61.82+2.40 75.59+3.63 4236+5.18
Jk 9 S Rk 0.3140.10° 0.824+0.20° 0.6940.16"
FENR T kg 0.77+£0.25° 1.184+0.16" 1.474+0.71°
AR LT #/em? 11.57+1.49 12.82+1.80 13.21+£3.37
GR{ti/mm 4.4142.04° 9.934+2.31° 6.731+1.59°
18 )5 /mm 2.8041.26 43340.72° 4.73+1.92°
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Table2 Routine nutritional indexes of Tan sheep meat
Ei22D 6 Ak 9 Ak 12 A%

AR % 53.65+1.44 54.63+1.47 54.12+1.35
B 1) N 16.67+£3.07° 28.4745.19° 28.7943.83"
JIK % 31.9744.44" 29.464+2.72° 35.77+£8.21°
IG5 5l %o 72.10£0.90 70.13+£1.97 70.30+3.56
HEHRE /% 19.57+0.46 19.93+0.95 20.53+0.81
KOy &l % 0.9640.03 0.9840.02 1.0240.08
e Wi /% 7.03+1.75 9.37+2.55 7.33+3.93

HER2AAL, 64 9. 12 A#d3 MK B R R 27
AN, HL9 AR NEit. R REEEREEH MR, W
P, WE. KR, KM IS, HEREEE
T A R AR Y PR R TR
BEMSHMS R —, BlRE T RESHNW K, 2
S FR AR BIY) 9 AL 12 A ZERA
B, H56 A EREE (P<0.05 , HREHR
f3gn, B R0 EFHES . RKEI AR EEFEIKT
12 A (P<0.05) . MEEARAEKMBIKS . EER.
Koy RN s 2R R EE, (H9 AMERNRDI& =
B m e A2 Ak, WFAe kB, 9 FEMEE MR
DA — R, W PR MR SRR R .
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AL, AMUZ 5 ERARGHE, T REERRE, 1*
WE A ARt ANRE RS AR EfE 52 R 5%
i AR E R AL . EERR K AT A
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SR IES T BEMER. ERhEE AT
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£3 FRERREHBERFEANIERSTBIN

Table3 Amino acid composition of Tan sheep meat at different
growth stages
2/100 g
FAAERAE IR 6 J1i 9 12 7%
TRIR 0.9140.03"  0.90+£0.02° 0.9740.06"
TERN 1.044+0.01  1.03+0.01  1.04+0.04
AR 0.724£0.01  0.78+£0.05  0.7440.08
o R 0.96+0.03  0.954+0.04 0.9040.07
ﬁ%f"%ﬁ SRR 1.5340.02  1.5140.03 1.5240.07
KA 1.004£0.01  1.0240.06  0.95+0.09
byl 1.64+0.05 1.624£0.02  1.68+0.06
R 0.75+£0.02  0.734+0.04 0.7940.03
HREIERREG%  52.24 44.69 46.08
KA 1.79+0.05  1.77+0.07  1.9340.09
FHEIR 1.2440.03" 1.33£0.13° 1.49+0.10"
A 0.78+0.03  0.7940.03  0.8340.05
e AR 2.964+0.10  2.9840.11  3.15£0.19
ﬁgg i 2 R 0.84+0.08 0.7940.15 0.77+0.03
HER 0.95+0.04 0.98+0.34 0.9140.07
AR 1.1840.05 1.154£0.13  1.20£0.09
LNy 0.82+0.01  0.78+0.06  0.7540.06
SR EI%  47.76 55.31 53.92
SRR 22.11 19.11 19.62

HR3ATH, 6. 9. 12 H &M £ H K LI
16 M Em, HhoHaEmRS f, 5l a
. HREKR. E2R. # AR, REAR. AHNA
f. AR, HAR, FE0TFEIERS F, 50K
XA HER. 24R. DER. MER. HA
. WRBRAMAR. PARMFAR SE .
9 Hb M ZRAEE, H512 H &R & 8K
(P<0.05) o 6. 9. 12 A#MEEYE R KN F 0 FRHE
PR o5 A IR O LB 3 30 R952.24% . 44.69%F146.08%
Horhe H ko T3 2 LIRS SRR 1 L B T H e
12 A#k; 6. 9. 12 A MR KL 0 75 & 5
PR o5 IR O L5 40 S S 47.76% . 55.31%F153.92%,
12 Hi>9 Hib>6 A, 3 MEKIMBMERF, B
REm¥m. FRNEAERSESHBMEYEE S
B, BIRRY A, TR AR AR T A AR L
FYY, BRI B A, ARSI
ARIMERATEZER T EFE, DREAERSELT
RAERHIET, BARENEFRNE.
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Table4 Fatty acid composition of Tan sheep meat at different
growth stages
2/100 g
Jeim 6 i 9 A 12

0.403 040,083 4° 0.246 320026 0" 0.240 70,035 0°
0.001 62:0.0002 0.0012£0.0002 0.001 7£0.000 8
0.011440.0035 0.0184£0.0033 00109400097
00135400700 0.0311£0.0084 0.013 1+0.013 4
0.001 420,000 2° 0.001 62:0.0003* 0.002 00,000 0°
0216340.0693 03917£0.0971 04067£0.1817
0.007340.0027 0.0128+0.0040 0.038 0+0.028 2
0.029740.0065 0.0480£0.0150 0.0414£0.004 6
0.001 60,0004 0.002 540,000 1* 0.002 140000 6®
15867403761 22067404398 1.8457413502
0.140740.0326 0.193340.0545 0.1960+0.123 6
0.0866+0.0185 0.0787+0.0694 0.1239+0.0857
0.0484+0.0087 0.058420.0221 0.0622+0.0348
1.1800+0.1442 14733403912 13847409652
27467405301 3.610041.0530 32907423191
0.015440.0036 0.0333£0.0130 00151400107
9,124 \B MRS (o) 0.257020.0473 03070200334 0.2740£0.1220
ZHREER (Cyy) 0.00170.0004 0.008 0£0.0054 0.0063+0.003 8

0 05-6,9,12- T \BE = IR S (Cae) 00032400017 0.004440.001 1 0.003740.0022
Jii-1-Z A B — R (Cy) 0.016240.0028 0.031240.0090* 0.013 1£0.0032°

I 39, 12,15+ \BE = IR (Cap) 0,035 700121 0.053320.0164 0033400240
ZH—HBRE (Cyy) 0.00162:0.0003 0.0019£0.0009 0.0023+0.001 2
-1, 14- 2B BRI RS () 0.002740.0010 0.0039£0.0016 0.0064+0.0170
G JR-8, 11, 14-— IR B RS (Cysne) 0.0052£0.0006 0.006420.0005 0.005920.001 6
I 140 7- 2 BRI ES (Cyayy) 0.065720.0062 0.066720.0042 0075 1£0.008 8
-5 811,141 7- =T B FRRE RS (Cys,y) 00017200003 0,003 8:£0.001 4* 0,002 140,000 9*

TRHE (Cy)

FMTE (Cy)

ERTE (Cpy)
TIHBRE (Cyy)
TEBRBAE (Cyy)
TR (Cyy)

-9 Wk — G FRE (Cyy)
THBETE (Cysy)
JR-10-+ HBE— G RE (Cp)
FABBRER (Cy)

-9 F73 BB RES (Cyep)
LB (Cpy)
Ji-10-+-LB— 1R B (Chy)
R (Cygy)
I\W-‘H“/\ﬁﬁ*fﬂﬁﬁﬁ (CHS.]Mt)
[ 9,124 VBt ST B (Cpn)

SFA 3534051 4514068 408£0.59

MUFA 296+0.75 3914099 3.60£090

PUFA 0.37£0.05° 0.480.06° 0.42+0.06°

UFA 3.33£0.70 4384092 4024084
UFA/SFA/% 9424+4.13 97284602 9848+5.03
PUFA/SFA/% 10444181 10.6243.12 10.194+2.42

1-6 PUFA 2808£023 35014023 29.8740.20°

1-3 PUFA 8554005 12384006 21.9140.04°
1-6 PUFA/n-3 PUFA/% 38424700 283604800  2054346.00

BRI 6876712073 89433421695 7.9167+5321 1

VE: SFA. MM (saturated fatty acid) ; MUFA. HRYLRIAR B7 AR
(monounsaturated fatty acid) ; PUFA. Z A1l (polyunsaturated
fatty acid) ; UFA. AMARIETER (unsaturated fatty acid) .

i 107 B AE N AN B4 14 3 A 5 4 Tk 1) A= 2 oh e 02,
SEG LA 737 AR MR S R, mR4N k1, Rl
26 Fiy REEH 1L Ao TERSHPIRRTER Y, EEAS
REWRRIEMEEARFAE KR EMBAATEZER, 238 TR
Il (Chp) « TEWERFES (Cpyo) « M-10-+ Fb—
IHIRHEE (Cis) « M-11-Z B — ISR S (Cyy) A
JI5i-5,8,11,14,17- 45 HM L FHEE (Cos,3) o MEFEPIH
R & eF s, BRI MEKMBERIR S ®ZRAN
©E, B9 JEERE, HIRN12 HidRe Hik. £
R i R R AP IS, BEARER (Cigo) FEAN9 HREHH &

w6 His A2 Ak, 3 MEKBBOM:KISFA. MUFA
TEERALE, PUFATEEREE, HI A&
UFA/SFA B4 M2 H 8 38K 2 B8E & #4 . n-6 PUFA
FTEINMEKWBREREE (P<0.05) , 9 ARETER
o n-3 PUFAT B3 AN B E R R (P<0.01) , H
BEE H 3G £ 3Kk, n-6 PUFA:n-3 PUFA 3 /M
BERALE, RiEEA.

W AR R AR L g R Rm Y, JnsER, £
BRI, PUFAAUG AN ZRAR £ 5 HA B 2 7L Al
BITIER, X Zh IR AW ATER, &im
S LUR IR B R FU ig WTRR 4L AN R X R
I P PR S R R R — R T &4 sh kit #5%
WK BESFA T A8 208 B A Wb — e B S0/ F 40 B
AT LUK R PUFA (£ 812 BkBAED SALFTEL HUU
FREWTH L, BRI E TRy, X & S b
ey AU 77 2 B B R Y

3 8 #

WX MEARAFEERKREMBRIEEREE. W
B MRWIR . EIER S BT AR, 9 MR
A E AL R E ERE A S BRI . PRESE I R R R R
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