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X W EMET OHAEE TWeeEr MEgEi' K el
FEMH WxH' FXE OB E OBR HEBERT
(1. WFEHF R K 2E SRR B PF R £F 0100185
2. N Al kg BB 22 B, AL 4% 010018)

W E AMAOHRFTHIRZETFMAARKERE ZBFAZTORTDERL SRR E LT F B TERF LS
K BFEBERERRRKMMABAITASRRAET MREEIH. EREN:DEFFMNAFHMALE o FHED
AARE KRR FH FHRASEHFS THNBERF(P<0.05) . mkkEFE pH ZHFKTH B RF (P
0,05, AV ZE MEGRAMEHEZARAGHTHNERF 2EZFFAEZFP>0.05, DEEFFFHRLE Ca,P,
Cr.Cu.Fe.Mn.Zn.Se & 2% & FH MERF(P<0.05),Mg. K 4% 2 FKF H 11 R2F(P<0.05), & & Mo
LbEEEFETENUARF ALFRZE(P>0.05), S L. ZEFMARNRAHERLENRERFF. AT HEF
HRERGEEHNHERFGFARLA LIFARA T,

XEIF REF; BNBRF; ASKE; AR

hESES S823.972 XEHS 1007-4333(2019)04-0082-05 XEARERS A

Characteristics of Mongolia beef quality in Xilinguole Grassland

LIU Bo', WANG Chunjie?, Simujide', JIA Zhifeng®, Aricha', ZHANG Jian',
GUO Xuemei', HE Meiling'. Jimisi', CHEN Hao'. Chaoke', Aorigele'”
(1. College of Animal Science, Inner Mongolia Agricultural University, Hohhot 010018, China;

2. College of Veterinary Medicine, Inner Mongolia Agricultural University, Hohhot 010018, China)

Abstract In order to study the muscle meat quality of Mongolia cattle in Xilinguole Grassland, eight Mongolia cattle and
eight Simmnetal cattle in Xilinguole Grassland were selected as study objects. The longissimus dorsi muscle of
slaughtered cattle was collected for muscle meat quality analysis and mineral content measurement. The results showed
that: 1) The muscle redness a” ,yellowness b " ,water holding ratio,cooked meat rate, shear force,dry matter and ash
in Mongolia cattle muscle were significantly higher than those in Simmental cattle (P<C0.05). The drip loss rate and pH
were significantly lower than those of Simmental cattle (P<C0.05) . Although the brightness, crude protein and crude fat
in meat were higher than those in Simmental cattle, there were not significant differences (P>>0.05).2) The contents of
mineral elements,Ca,P,Cr,Cu,Fe,Mn,Zn and Se,in Mongolia cattle were significantly higher than those in Simmental
cattle (P<C0.05). The Mg and K contents were significantly lower than those in Simmental cattle (P<C0.05) , while Mo
content in Mongolia cattle was higher than that in Simmental cattle, the difference was not significant (P>>0.05). In
conclusion, the Mongolia beef had better muscle quality and a higher mineral content than Simmental beef. It had better
edible and processing potential.

Keywords Mongolia cattle; Simmental cattle; meat quality; minerals
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Ser A EE A T NS AR LR b R M X
S EARMN U KHEZ R E, BA R
%) AR 7™ F€ 45 0 4 PR 0 g 0 Mo adE N A AR B0 R
PENS L P TIE IR AEAE O R A AR R MR —
JE AR 77 IR R AR R B L R B S LSRN
(B T T DR A P m AR R S TSR A
PENE A AL, LA B A R L.
WAEN SR E N 1 000~1 300 kg, B4 650 ~
800 kg, VOITHE/R 43 I 14 0, BB 7E 45 Fl [ SR Z% 14
TARFES L BEE AT A TG K 4R X R
() SRR B L BR T ORTE R SR FRCE FR L T OC
EEMEmake ZafMAaNL ",

B PR i Sy A 2 R b O b X R
A AR R 22— o B R ] TORSE 2 AES 38 7 P 52 T
I3 77 5 PUFE RS | PR JOT B S A A [ IR ) RS A
B EPEEITTFRFE X Z—, B ZH45
At I J5T PR A it ol 2 A8 20 RO B TR JBAH G 2 ] Y
(0 R AN (DO D5 X a1 S s S N N
FEAURT 52 AR R BT RE PR AT 9T BTE NS TR R G
PEA 5Tt A TR BT R S PR 2R 1R e R v A B P g
MR R AR B AL E T o R S A4 A
fRftE R,

1 #MH5RFE

1.1 RXIezh4

2017 4 12 HAE NS0 B IR X8 bRk i W05 e
FRAMEESE 3 B A4 VR E BRI RN 520
AFNVG TG R 445 8 kAR N . Bk 4B
R K NUVL A T3CE WA % 8] 53t Rl
REFBYIBLF B A #5000 %, — 80 CORIERi A
1.2 R ER R F

ICAP-6300 BUHE &G 55 8 it 1 & BG4 (36
[ Thermo Fisher 22 7)) \WB-20001XA %14 [ 5]
o 22 1 bt OGS A IR A /D E# 2 PH 3t
MR - HE R 240 2% (L) A R A WD \RH-1000 %Y
R PR 36 A8 O P i TS A R A | DD

fiF R (At mt b Ak dl Ak 2= s A BR TR A | s 85
BERSG VBE B CHR CBR VER VAR EERR ME VRIS I A b b
ARG 20 Ak 2 i A7 PR ST AE A F .
1.3 NEHLBRREFE
1.3.1 A&ANE

W LA L va” 60" ] WB-20001XA % {4,
FEALI R 3 U R Y (E .

pHAEW R KA EHTARIID 1 AN E e
pH, B3 W& 1y~F-1E .

RAKZMERTEY T h KA REL 1 g,
CE TR A 2Z 8, R 4543 18 J2 rp sl M U
AL HCE TR A B JE 5 min J5 BUREFR &L 52
P&

FAKE BT L E .

BARE MR EIERA 80 TR T, 4
30~40 min J5 ¥ EIFRE . THR B A,

R B AR 80 CHEIE /KIS ZE 4 . M N
et 38 B 70 °C B4 0k AR . = R % A
30 min, ¥ PIAEE Y WA 2508 L e OB 55 D14 T 1
AL AT U1 IE .

1.3.2 MAEHRRE M

TE N 520 RO K27 Bl Wy B2 2 B PR il it A i
HEAT LA B 35 43I 5 5 R 43 368 2ok B A 0k DU A 5
FELIG 7 FH 2 A Bk I 5 o 2 1 FH L = 2
SE 57T 4 o i 1 B EE T E
1.3.3 A F HRATEMNE

B S AL B ERFRER 0.5 ¢ ABE T I R EE R
A 3 mL HNO; , i85 #F i, i 1k 20 min, 58 J5 %
BT e S G SR AT T A CRRLIRE 9 A 450D e B0 2 T e 2
JEHEAT I R . W AR SE USSR B R R IR OK e A
(4 mL), BP Ry s i oo RAF U

FE B0 A . Ak B S AR R H ICAP-6300 7Y
A S B IR R R SO X E Ca P Mg K,
Cr.Cu,Fe.Mn.Mo.Zn.Se i tENSTE. &
R 1 S 070 I 0 45 I GE (Y 4 2R L DU 1] 2R R
BEA LA T ) BT 9 L O R B 7 O W) Y TR
PR W, VR PR HE M 42 .

1.4 H\EHH

RIGEE i Excel 2010 B H 5, 5% JH SPSS 19. 0
AR #AT R K 22 438 (one-way ANOVA) , I
AT W PRI S5 R DO I SR 22 RN

2 HR5SMH

2.1 EHGMANERFARREESH

i 3 % 5y A R 14 R A LA AT 1A TR
KIWHBME , FH NN o HE b FRK
RUARR Y B ES TS /REF (P<
0.05); pH, K7k W F AR T8 K4 (P <
0.05) s LA 52 B2 58l A A7 3 T V5 T3 AR 4 it 3
EHAREE(P>0.05) (F 1),
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Table 1 Meat quality of Mongolia cattle and Simentar cattle
WH s (R ¥

Item

Mongolia cattle

Simmental cattle

MPRsERE L
WLALTLJE o Muscle redness

Muscle brightness

WLAE F b Muscle yellowness
pH

%k % /% Drip loss rate

#IK# /% Water holding ratio
B H /% Cooked meat rate

B74J] /7 /N Shear force

42.5145.21 a 41.7042.95 a

29.9440.33 a 28.4940.62 b
14.56+£0.76 a 13.24+0.18 b

5.75+£0.03 b 5.96+0.07 a
25.42+2.43 b 28.91£1.20 a
66.31+£0.48 a 62.53+0.19 b

53.1240.53 a 48.9740.30 b

57.347£6.96 a 48.284+2.01 b

EBERARNE FHRRESR

BEP>0.05, [,

2 (P<C0. 05) s Ml F B AR 1 ROR 22 7 A

Note: Different lowercase letters after the value indicate that the differences are

significant (P<C0. 05),and the same letters indicate that the differences

are not significant (P>>0. 05). The same below.

2.2 BHERANERFMNAEFRRI LB

3 Ak R 52 T AR RNV 13 R AR WL AT LE SR
B I ST AR LA T K o B i R T
P TR 4 (P<<0.05) . WL HLER (3 RUHLAS 5 5%
AR TREITE R @R AER AR E P>
0.05)(F£ 2),

x2 BEHFMAMNERFIRNEFES

Table 2 Regular nutritional components of Mongolia

cattle and Simental cattle beefl muscle %

7 L W8 A
Item Mongoliacattle Simmental cattle
F4% & Dry matter 27.5440.16 a 24.694+0.00 b
K4y Ash 4,5940.16 a 3.184+0.02 b
#4511 Crude protein  25.87+0.03 a 25.76+0.38 a
MLIE WG Crude fat 8.51+0.19 a 7.4241.08 a

2.3 EHHAMANERFIATYRESE2HE
VA
3 A 0T 5 AR R T AR A WL AT E L AR
A B, S A WL By Ca, Pl Cr, Cu, Fe,
Mn.Zn,Se & & B & & F 18 /K4 (P<C0. 05),
Mg K & & i ZF K TP 18 /R 4 (P<<0. 05)., Mo
TERENFETHINERF. Z5 AR F (P>

0.05), FMFNAPRI ST YT R & T
BRAE (3.

x3 EHFMANBRFIATHIRTEESE
Table 3 Themicro elementcontent of Mongolia cattle

and Simental cattle beef mg/kg

LR E s PR IR
Element Mongolia cattle Simmental cattle

Calcium 650.00+0.12 a 370.00£0.07 b

Phosphorus 5 844.964170.52 a 6 682.164358.52 b

5

B

£ Magnesium  521.48+21.80 b 565.72+31.85 a
i

%

P

Kalium 3439.654329.15 b 3 978.96+£280.84 a

Chromium 4,154+0.82 a 2.6440.73 b

Copper 3.58+0.63 a 2.46+0.75 b
% Tron 190.56+3.31 a 101.58+13.78 b
4% Manganese 3.4240.93 a 2.254+0.50 b
41 Molybdenum 0.5240.19 a 0.5140.10 a
Pf Zinc 180.89+5.02 a 122.644+12.13 b
fifi Selenium 0.83+0.02 a 0.45+0.04 b

3 it E4ie

P03 S T 9 TR T S I — T 2 B AR
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M+ PR T 9 T SE AR BRI IR
W W Fe ML A" . ABF5E R,
S ENAN AL o B35S TINERA K
B 50 A= LA b Fe FILAL B9 & B K F 52
wro JFEALA T o7 B TS R4 LA 5
B L AmTurERFEmES. ZRA A%, A
(1 B P2 A At A O e IR0 53 — PR L AR Y
KBSEE AN ) 3w T R A S H
R AE I RIS 45 R . pln a mT DL B bk S By B 52
AR TR AR A P S IO i R v A
T RE R 2 B i il 5t A OB AR 6 1) B S
HOLNUA LT 4B R .t Al BB P 1T 88 2K A0 72 1 37
1L R R IR KT TR Sk A L B ULTE] DL
P W DT g3 A AN ] AL P B8R84 T S5t A i 1
VETTES R A BT T e/ . T K i AR kg 1
A PR AR K S WK B9 RE 1 . BB ZR K T AT LR
B2 PA) A 0 T i 3 e R b s b kK PR R PR Y
S AR e S A LY R OK R B T
BEORA ROK B BB TR, 5 E#E
B R 7 A4 AR OK TR B . RIS AR AT L
WA R A E IR A G k. Sl LA pH
WFER TR A B R TR A
RIS A BB FR N (R 28 AR LA 11 K
L5 T

PRl it T 5 K B DL RO T it o o A K 2 e B
X T PRS0 O A A A AR R R AR
R 7K 53 i 78 A 2= S B0 o Pk 2 R R
SR PR ) A K R e D R A A (R 2 B
It EL A A 22 0 B L R L ADIR 25 25 32 B R
S AR S VA L QU SN P ST
T PU TR AR A 26 3 o F 1 #9384 0 7K o453 2% B
Ao ORISR AR B X T TR AR A R K oy
i ARAE TR B R K D BE T4 B AR B K N
TR » BT B A A ) A a2 O e o B0 A DR A5 PR BB
B WA, SO MR K R B E ST
VU T35 7R A R WL rp i AR A i i 1) 2 9y o 5
WXL O E A SRR S TS R A
(P<C0.05), RUISEH AN R L. [T
WRFANBAELHEAR, B TEEARE,
MR s & B BRSO A TR T8R4 22 7 A
BT

AN TR 3 XA R R D e DR M DT . P
AWy R IR T A BRI P R K L B R A

M KRBT 0 W) 5 B AR AR B ) T T R
AT S e m . ARWFgE R0, A X A 52 4
S AR Y i & & Ca,P.Cr,Cu,Fe ,Mn,
Zn.Se B FE TV /R4 (P<<C0.05), Mg,
K && B F TV /R 4 (P<<0.05) . H5#AFRH
SELCURIE Y R A 5 VD S AR LR T O R A R
FEAL . RS A WL ) 0 AR i . ik
SRR N I NN VAR R RN ES b | = 2 (3T P N U S
SRR B EW R BFEWNED, SRR, KRG
OB AT IR AE R R T L Sl AR AH EL T T 5 R 4
WURT P oC R . P, 870 240 B T % 3R 855 3
AE 15 Ah P BT AR R SOE SR E L TR T8
IR BAT 3 T S 4 B M 8 RO R T
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