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Analysis of Amino Acid Contents of /ongissimus dorsi in Different Crossbreeds of Beef Cattle

LI Ju-cai', LIU Zi-xin>, WANG Chuan', MEI Ning-an’, MA Xiao-ming'
(1. Research Center of Grass and Livestock Engineering Technology, Ningxia Academy of Agriculture and Forestry Sciences,
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Forestry Science, Yinchuan 750002, China)

Abstract: This study was undertaken to analyze amino acid contents of longissimus dorsi muscles in three different
crossbreeds (AG X L, LM X L and SM X L) of a local yellow cattle breed with Angus, Limousin and Simmenta,
respectively. Six male cattle with similar age, body weight and body condition were selected from each crossbreed. After
fattening, three cattle were randomly picked from each crossbreed and slaughtered and longissimus dorsi muscles were
collected to analyze amino acid contents. Comparisons of three cattle crossbreeds showed the following decreasing order
of the contents of crude protein (CP), essential amino acids (EAA), total amino acids (TAA) and flavor-active free amino
acids in longissimus dorsi muscles: AG X L > LM X L > SM X L. In the case of EAA/TAA and EAA/UAA ratios,
the decreasing order was AG X L > SM X L > LM X L. According to the FAO/WHO amino acid scoring pattern,
methionine and valine were limited amino acids in beef longissimus dorsi muscles regardless of breed and the contents of
other EAA were correspondingly higher than the FAO/WHO standards
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Tablel Amino acid composition of longissimus dorsi muscles from different crossbreeds
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Table2 Functional amino acid contents in longissimus dorsi muscles from different crossbhreeds

s WL (/% SRR SULIR 7 Rk AR 7 R IER 7
E/(g/kg) TR R R T 20 L/ % Titl(glkg) AT RVESER T /% E/(g/kg) o7 VR T 43 L/ %
1 21.05 55.40£2.90 25.71 52.20+2.90 2423 108.00+12.80 50.12
2 20.63 53.60+7.10 25.62 5430+2.70 25.96 101.3047.60 48.42
3 20.20 52.30+3.60 25.30 52.50+4.90 25.40 102.00411.30 4935
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Table3  Amino acid scores of longissimus dorsi muscles from different crossbreeds

2153 it IR i R SR SERATR AR ORNRARHEEER SRR R

FAO/WHO/(mg/g) 350 40 50 40 70 55 60 35

. R /(mg/g) 452.09 49.61 48.10 49.08 75.15 103.05 102.56 24.54
RISy 129.14 124.05 96.20 122.70 107.36 187.36 170.93 70.11

5 &/ (mg/g) 436.94 49.61 48.62 45.97 86.75 91.68 87.16 27.15
IRV 124.84 124.05 97.24 114.93 123.93 166.69 145.27 71.57
R /(mg/g) 444.89 48.83 49.33 47.88 90.34 93.80 91.15 23.56

3 PR
LRIy 127.11 122.08 98.66 119.70 129.06 170.55 151.92 67.31
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