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Progress in Understanding Quality Characteristics of Yak Meat
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Abstract: Yak meat is one of the important livestock products in Qinghai-Tibet Plateau, China, which plays an important
role in the diet of local residents and the economic development of the plateau region. Understanding the quality
characteristics of yak meat is of great significance for deep processing of yak meat and rational exploitation of yak resources.
In this paper, the nutritional, eating and processing qualities of yak meat are reviewed and analyzed based on recent studies
in order to provide reference and research ideas for improving yak meat quality and developing yak meat products. Yak meat
has high nutritional value as a green and pollution-free food with great market potential despite being deficient in tenderness.
In the future, appropriate feeding regimens and post-slaughter treatments should be applied to improve yak meat tenderness.
Keywords: yak meat; nutritional quality; eating quality; processing quality
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