XIERRBFSE 5o i =% 2013, Vol.34, No.11 ~ 49

D

BEFEP S 2 2E  Hh BC R
IS o LE B oE

fe W, SeWbEE, AT, ML, skpell, AP
(FERZ BRI 2B, Tl SRR, T W BUBCCR & s )8 975 DR R A B R S =
HE IR S E R S A SEFE AR =R A, i 757 810016)

B MU TR PRI DR AR A AT B A AR R NI A SR 5, o i BEAT
AR A G BRI BT 23 AU T 8 (FLARE D« FUACRETE . BERORKYE . BRI . BEIE
FEPERMZEE B M LLBII ST HREW] . JOEBAE WL Z2ytrE. BP0, BURGRE .. ZREBUKE R
WA (P>0.05); KEMFEFETWRaHH bE. ZITIE. WKRBUR. 8100 FURENE. BB
B FAMEANZR IR B RN W E R AL EP>0.05); H I REERA WIILE . o B bH. ZIH1E.
DI FUAkRe s AR E M SR N4 W0 22 SR 2 25 (P<<0.01): BRI DX 1A UEAE 2R L= 29T 1E. BYY)
S FUAEVE S 2N IR 2 A 0 35 (P<<0.01). Bt WIS BERE = A8 Tt DL T8 1R 1AL, KB AR AR 2 A
HENERWEEE, HAET 75 r DM I D BRAFRE 2 A, BRI N TR PR 22— 28 Ak, BAyiR
AR T OB F S & T SRR, REESE A BRABSE 15 TR T

RBEE: FEA W BTV 2tk FLACRAE BURREE

Comparison of Eating Quality and Processing Quality between Qinghai Yak Meat and Qinchuan Cattle Beef
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(National Key Laboratory Cultivating Base of Plateau Grazing Animal Nutrition and Ecology, Key Labortary of Plateau Grazing Animal
Nutrition and Feed Science of Qinghai Province, Academy of Animal and Veterinary Sciences of Qinghai University,
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Abstract: This study was conducted to evaluate the eating quality and processing quality of yak meat from different regions
of Qinghai province. Qinchuan cattle beef was compared with Datong calf yak meat, Datong adult yak meat, south Qinghai
adult yak meat and adult yak meat from the region around Qinghai lake on eating quality and processing quality. The results
showed that: 1) there were no significant differences in L* values, juiciness, shear force, gel strength or cooking loss rate
between Datong calf yak meat and Qinchuan cattle beef (P > 0.05); 2) likewise, there were no significant differences in a*
value, b* value, juiciness, drip loss, shear force, drip loss, emulsion stability, gel strength, gel elasticity or cooking loss rate
between Datong adult yak meat and Qinchuan beef (P > 0.05); 3) however, there were significant differences in L* value,
a* value, b* value, juiciness, shear force, emulsifying capacity or emulsion stability between south Qinghai region adult
yak meat and Qinchuan cattle beef (P << 0.01); 4) significant differences in L* values, juiciness, shear force and emulsion
stability were also obseved between adult yak meat from the region around Qinghai lake and Qinchuan cattle beef (P << 0.01).
Datong calf yak meat had the best eating quality, followed by Datong adult yak meat and Qinchuan cattle beef, which were
better than south Qinghai adult yak meat and adult yak meat from the region around Qinghai lake. In spite of this, we found
that Datong calf yak meat had slightly inferior processing quality. Accordingly, it can be concluded that Datong calf yak
meat is suitable to be marketed as fresh chilled meat, while adult yak meat is suitable for deep processing.
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