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Comparative Study of Nutritional Composition and Texture of Meat from Different Rabbit Breeds

LI Tao, YUAN Xianling*, YU Yue, YUAN Yumei
(College of Bioengineering, Sichuan University of Science and Engineering, Zigong 643000, China)

Abstract: In order to enrich the nutritional database of rabbit meat in China, the contents of water, crude protein, crude
fat and ash, mineral composition, amino acid composition and fatty acid composition, as well as texture parameters such
as hardness, elasticity and adhesiveness were comparatively measured and analyzed in the meat of Hyla, Elco and Hyplus
rabbits in Sichuan and Shandong provinces. The results showed that the contents of water, crude protein and fat in rabbit
meat were significantly different among different regions and breeds (P < 0.05). Among all meat samples, the meat of Elco
rabbits in Shandong showed the lowest content of water and the highest protein content, while the meat of Hyla rabbits in
Sichuan had the lowest fat content. On the other hand, there was no significant breed and regional difference in ash content,
mineral composition, amino acid composition or fatty acid composition. The meat of Elco rabbits in Shandong had the best
mouthfeel in terms of its low hardness as well as good elasticity and chewiness. On the contrary, the meat of Hyplus rabbits
in Sichuan exhibited the worst mouthfeel owing to its high hardness and gumminess. Breed and regional differences existed
in the nutritional composition and texture characteristics of rabbit meat with the meat of Elco rabbits in Shandong being
superior to five other meat samples in terms of both parameters.
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Table1 Nutritional components of meat from different rabbit breeds
2/100 g

- [IIE3 L9
i FRARN  RFEEEN FREGN PRGN FRERN FREGN
KAEE 75732130 74014093 74891158  7639+0.73 75111058 75.75+1.29°
JEl4E  141£003° 1612003 162£006" 1342009 155+006° 1.51+007"
FARGE 20231023° 2301£046° 2246+031°  20.99+0.88° 2234051 21.79+0.56°
FAEE L8003 1152009°  L11£006°  114£003°  110£006°  1.09£009"

W FTNE AR, RrEREE (P<005) . TH.
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R > A B > e R R, AFEBIX . [R—
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WF 50 AT G A B P35 & & 7521 ¢/100 gbl b, 3
oL 2R XA R e (23.01 /100 g) 5 m TR
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(20.08 g/100 g> "™, BT E ARG % 5F R
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Table2 Mineral element contents of rabbit meat from different breed

mg/100 g
TE % il
HR BhRA BERAA BERRN FhGA FRERA BERAN

Pb*  0.020+0.006° 0.010%0.001" 0.010+0.003"
AF - 0.04020.021" 0.060£0.012° 0.040£0.011°

0.020+0.002° 0.014+0.002° 0.020£0.001*
0.030+0.011° 0.010£0.027° 0.010£0.021°

As* <001 <001 <001 <001 <001 <001
Cd# <001 <001 <001 <001 <001 <001
Mg 30005141 3150£2.12° 33.00£143  3150£121° 36.50+0.70° 30.5040.71°
Ca®  2500%353 23.002070° 2400£151°  2200£282° 23.00+141° 25.00+081°
Ferss 3754033 5924006° 6203047 375£011° 7331032 5774049
o 13020010 1A4H015 153E2030° 16320090 149+0.01° 1391007
Cres 0545019 2622047 0624073 LISE007 1202005 0.83%0.10°
Cu* 02720065 0731005 0862007 0302002  0.66+002" 0724004

Seret 00500007 0.060£0.006° 0.060£0.004°  0.0600.005" 0.0700.004' 0.050£0.008"
e e AEICR: e WEITE: e EIIH

2 A, ARSEMEAPb. Al. As. CdEHF
LR EWIAEFK, HREAs. CAEARRKEH . HERIT
F, AR RAMg S REZEAKR, PYNHLX A & R
RAMe & B, HREmTHREM (P<0.05) ; #
PN Caty B s T HoAh iR, ASFHLIX . AH [ R 4
WCafr mILREESR . AFRMMRAMEICEFe. Cry
CufTBEERRANWE. RATHELRSEHKE/IMK
K AMg>Ca, WM& ICE NFe>Zn>Cr>Cu>Se.

2.3 ANIE] R G R R U R ALk
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Table 3  Relative contents of fatty acids in rabbit meat from different breeds
%

R U B
FGR BREAGA FEEGN PRGN FRERN FEERA
WEER (C) 1852069" 2484039 1732007 1631027 154£075" 1824029
FRAE (Cygy) 052013 26624083 3397H1T5 32461247 32142247 32354126
TR (Cygo) 163119 1L042030° 8425116 7893067 971E144° 901£128"
MR (Cigyg) 1941£3.66" 21124090 14144263 12.82£133° 15.17£181° 2029£146°
SRR (Cpgynr) 300H064° 2252023 24410600 3184055 282+050° 3291063
T (Cgone) 24914238 20362189 2658£267° 27324252 26284382 20284255

T (Cyars)
TEEIUER (Cy,)

THBAMER (Cysiy)
IR (Cyy)
ZHZBAR (Cos,)
ZHIZBAR (Chg,y)

SFA

MUFA

PUFA

P

1584031 3092071 231£0.15°
SOIELID 8.14%123° 583+113"
1732025° 2074057 148£0.15°
096+0.10° 1524043 140£0.15°
076%0.19° 1063036 1.07£040°
0634018 0.541014° 0.67£0.11°
4352032° 40872098 417311210
2523H0.71° 2237H067 21.73+081°
303120 37482015 38.822045°
0714012 095+0.12" 0.86+0.08°

381041 14720115 2494029
7504027 643103 5.5420.55"
1474006 1713047 1574029
1232032 1ISH041" 157+041°
0642018 094+005° 1.10+031°
0574005 0671021° 0.70£020°
3853132 46374123 36.87E1.8
B51H056" 18274192 22474159
3688073 35,85 151" 44314087
1022009 0752016 12240.11°

7E: SFA. WAIEMiL (saturated fatty acid) ; MUFA. HRYLFIf 7 R
(monounsaturated fatty acid) ; PUFA. ZANEAIARIIE (polyunsaturated
fatty acid) ; P/S. PUFA/SFA.
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Table4 Amino acid composition of rabbit meat from different breeds

2/100 g
S R [yl
IR - - - -
AR BRI B RGN RN FRRRA R RA
RE&E]R 1726 1.842 1.847 1.745 1.861 1.809
FEm* 0879 0922 0.924 0.885 0929 0.898
HER 0.738 0.788 0.797 0.745 0.800 0.780
HEm 2788 3.026 3.008 2833 3.053 2925
HaEm 0951 1.090 1187 0913 1.130 1.031
AN 1.102 1.205 1.221 1.090 1.207 1142
FiER 0054 0.033 0.058 0.028 0.060 0.033
WEmE 0934 0.996 0.990 0.949 0993 0.966
AR 0241 0.261 0257 0.258 0273 0.264
RREAR* 0855 0917 0.900 0.879 0914 0.902
SRR 1544 1.634 1.642 1.560 1.640 159
AN 0.627 0.673 0.785 0.645 0.692 0.660
ENERE 0683 0.747 0743 0.723 0.766 0.749
e 1.676 1750 1760 1707 1.779 1722
P 0422 0452 0.460 0468 0459 0454
R 1189 1.303 1.341 1.210 1327 1.247
fil 22 R 0.700 0.845 0.842 0.695 0812 0.758
TAA 17.108 18.484 18.763 17.333 18.706 17.936
EAA 6.812 7227 7216 6.961 7.294 7.097
NEAA 10.296 11.257 11.547 10.372 11412 10.839
EAANEAA 662 64.2 625 67.1 63.9 655
EAAITAA 398 39.1 385 40.2 39.0 39.6
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T EAA/NEAA Y 5 T60%, I3 i A & 1 5 43
BFREEAR, a5 AMEITRNEAALLE], G814 2
B2 T AEIIEAA, BABEE RNE.
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Table5 Texture characteristics of rabbit meat from different breeds

Wk [

B —Smm mnan PR PO PR PR

By 101625649 110452890 12578242008 1016125707 1380594828 1347.50+824'
Bhmm 394041 469T04° 3462020 4301030 4261029 4271047
KEE 0632016 061001 0615005 066£0.14° 0674004 066+007
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EEfM 2064021°  3%E02T 231H0%8° 2874031 2472010 319403
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