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Effect of Different Fattening Modes on Meat Quality of Spent Young Bohai Male Donkey, a Chinese Domestic Breed
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Abstract: This study was carried out to find out the effect of different fattening modes on meat quality of spent young

Bohai male donkey. A total of 6 Bohai donkey males (3 years old) were randomly allocated to 2 groups: I . Control and

IT. Fattening, with 3 ones in each group. After feeding for 10 months under different fattening modes, these animals were

slaughtered at 46 months of age. The muscle Longissimus dorsi was sampled for analysis of protein, fat, moisture, pH, shear

force and cooking loss. The results showed that group I had significantly higher Intermuscular fat content (9.84%) (P <
0.01), but lower moisture content (68.10%) and shear force (4.22 kg) than group [ (73.80%, 5.28 kg) (P << 0.05). Overall

it is clear that tying-up and nutritional fortification can result in improvements in meat taste, juiciness and tenderness over

the traditional stall raising. Donkey meat from group Il reached the tenderness requirements of the Italian Fried beefsteak

standard and therefore was suitable for frying processing. Moreover, the value of donkey meat could be enhanced by cutting

according to the concept of beef value addition. This study may provide a new idea for raising donkeys and developing

quality donkey meat.
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Table1l Cormulation ingredients of each diet group
%
LRy RS RHC A SRR LR 7
EPS 50.0 58.0
H 45.5 27.0
TRIR S 1.0 1.0
H 1.0 1.0
Fiky 1.5 1.5
IR 1.0 1.0
FkFih — 2.0
NG — 2.0
TR — 6.5
&t 100.0 100.0
B, (Gi/kg) 2.05 251
#£2 BAEFKTE
Table2 Nutrient levels of each diet group
AR SIS A R 7
TW/% 86.84 87.64
HEA/% 10.83 11.67
FHLRR /% 3.57 6.67
fitf/ (Mcal/kg) 271 3.41
K53 1% 6.00 426
HLEF %1% 3.89 1.72
£5/% 0.84 1.18
/% 0.72 0.49
H AR % 0.37 0.31
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Table3  Nutritional quality of donkey meat in different feeding modes

%
HEHE R G KOy i
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Fig.1  Beef marbling rating images and donkey meat sample
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Table4 pH, shear force and cooking loss of donkey meat quality in

different feeding modes
pH 8YY) f1/kg EERI%
X R 2 5.974+0.04 5.284+0.80 29.23+4.78
SEIGLH 5.96+0.06 4.2240.85%% 24.65+3.87
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