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Abstract: The aim of this study was to study the muscle’s physiology and biochemistry character-
istics and to provide data for protection and utilization of genetic resources and meat processing in
yak. The difference of muscle fiber diameter, drip loss rate and muscle color were detected be-
tween two kinds of yak, and their association with pH value were analyzed. The result showed
that there was no significant difference in muscle pH and water drop loss rate between the two
kinds of yak(P>0. 05); The muscle fiber diameter of Jinchuan Multi-vertebrate yak was less
than that of Maiwa yak(P<C0. 05); in the two yak populations’ muscle, variation trend of AL" ,
Aa* and Ab" was similar with AE* , AC* and AH" , respectively. There were no significant cor-
relationship between muscle’s LL* value and pH,L"* and a* (P>>0. 05), which was related to the
high Fe*" content of Jinchuan Muliti-vertebrate yak’s muscle. Jinchuan Multi-vertebrate yak had

better meat color than that of Maiwa yak, the former’s meat was more tender than that of the lat-
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ter. The variation of L value of yak muscle could reflects the variation of meat color well, it

could be as a reference parameter to evaluate meat color and quality.

Key words: Jinchuan Multi-vertebrate yak; muscle color difference; pH; muscle fiber diameter;

drip loss rate
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Table 1 ANOVA of pH value in different muscle type in Jinchuan Multi-vertebrate yak and Maiwa yak at post-mortem 0 and 24 h

(Mean=SD)

bt Yol PHRA L0

HiRKM 24 h

B—3kWLoh =3 WL 24 h

Longissimus dorsi at 0 h Longissimus dorsi at 24 h  Biceps femoris at 0 h  Biceps femoris at 24 h

11 % Mo 4 4

Jinchuan Multi-vertebrate 6.11£0.41 5.954+0. 26 6.8240. 29" 6.08+0. 14%©
yak
F 4 Maiwa yak 5.8940. 28 5.75+0.12 6.6740.17* 5.8140. 145%™

TER) —47 A8 S A 7 B AN ] 3878 26 5 B 3 AR [ — 2 vh 46 5 I 7 B AN [l 678 28 5 B2 AN l/NE 7 BE 008 22 e 3 (P

0.05) AN FIRE F 7R 22 F A B 2 (P<<0.0D) . FIH

Value with different superscript out of bracket indicate the values have difference in same row; value with different superscript

in bracket indicate values have difference in same column; lowercase letters indicate significant difference (P<C0.05), capital

letters indicate very significant difference (P<C0.01). The same as below
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Table 2 ANOVA of muscle fiber diameter and drip loss rate in different muscle type in Jinchuan Multi-vertebrate yak and Maiwa

yak(Mean=tSD)

R KRR/ 0 B KWK BUR R/ % BRKILTHEER/ pm®

ek Yak

Drip loss rate of

Longissimus dorsi

Drip loss rate of

Biceps femoris

B = Sk WUET 4k B A%/ pm®
Muscle fiber diameter Muscle fiber diameter

of Longissimus dorsi of Biceps femoris

) 2 HaHEdE 4

Jinchuan 3.53+1.10 2.9240. 89
Multi-vertebrate yak
F NS

2.6940. 81 2.734+0.71
Maiwa yak

50.06+4. 97A@ 55. 1045, 405

57.60+5. 074" 61.38+5, 745
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JC. Jinchuan Multi-vertebrate yak; MW. Maiwa yak.
. P <

L. Longissimus dorsi; B. Biceps femoris;

0.05;"". P<C0.01
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REBES

Fig. 1 Color value analysis of different muscle type in

Jinchuan Multi-vertebrate yak and Maiwa yak at
post-mortem 0 h
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