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Abstract: In order to investigate quality characteristic of different muscles from plateau yak, the
cooking loss,drip loss, Warner-Bratzler shearing force, pH value, L * value,a * value and b *
value of supraspinatus (SU),psoas major (PM),latissimus dorsi (LLA),longissimus dorsi (LLD),
biceps femoris (BF) ,semitendinosus (ST),semimembranosus (SM) and quadriceps femoris (QF)
from yak carcass were determined. It was found that there were significant differences between
different muscles in quality traits except a ¥ value (P<C0. 05). The PM, LA and ST had signifi-
cantly higher tenderness comparing to other muscles (P<C0. 05) with lower shearing force values
than 6 kg, while the water holding capacity of LA,ST,SM was poorer than other muscles. The ST
had highest lightness and yellowness (L. * values and b * values) among all muscles. The LLD and
ST had similar quality characteristic, while the BF,SM and QF had similar quality characteristic.
There was significantly negative correlation between pH values and cooking loss,which indicated

that the difference of water holding capacity among different muscles could be related to level of
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acidification. It was shown that different parts of muscle had significant effect on yak beef quality,

and difference of water holding capacity could be attributed to level of acidification.
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Table 1 GLM analysis of effect of gender and muscles on yak meat quality

WA Part P51 Sex L HAEF Interaction

545 Index

¥or FAg 5 ¥or FA{g M ¥or FA{g M
pH 0.19 40. 86 * % 0.001 0.27 ns 0.002 0. 36 ns
549175

43.07 275.12 * % 0. 37 2.35 ns 0.02 0.11 ns
Shearing force
KR

19. 67 39.78 * % 0.01 0.03 ns 0.11 0.22 ns
Drip loss

169. 98 9.82 * % 33.48 1.93 ns 18.92 1.09 ns
Cooking loss
Lx{f Lx value 193. 86 121.17 * % 0. 39 0. 24 ns 2.20 1. 37 ns
ax*{H a* value 29. 14 7.21 * % 2.77 0.69 ns 3. 14 0.78 ns
b * {8 b* value 53.57 55. 46 * % 0.08 0.08 ns 0.96 1. 00 ns

ns fRFRFZ I B F K P>0.05; « fLFRE W 3K F P<<0.05; « x LR I 3F KF P<<0. 01,
ns. P>>0.05; . P<C0.05; * %, P<C0.01. The same as Table 4
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Table 2 Technological parameters of yak beef from different muscles

FBAL Part pH 374) }7 /kg Shearing force ke /% Drip loss ZEE P/ % Cooking loss
X L SU 6.0370. 08" 6. 660, 49¢ 1.76+0. 21" 26,5644, 19
HER WL PM 5.6720.06° 5.2820. 14¢ 1.8640. 14" 36. 5344, 35°
TR LA 5.9640.09° 5.1040.51¢ 4.76+0. 33" 26,0944, 75
KM LD 5.7570.05¢ 7.2970.39¢ 2.5940. 41 26,5642, 45
& 3k L BF 6.06+0. 08" 8.84+0.13" 2.87+0.41" 23.08+3.96"
LML ST 5.8020. 03" 5.4840. 50¢ 4.9040. 43° 29,1045, 22
L SM 5.9540.07° 10. 8640, 23° 4.1841. 69° 24,3545, 14"
BRIk AL QF 5.9140.05" 8.8740. 44" 1.37+0.27" 26.09+2. 69"

be Y1 25 7 @ M P<<0.05, £ 3[H

¢ Tndicate significant difference in the same column (P<C0. 05). The same as Table3
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Table 3 Meat colour of yak beef from different muscles
FAL Part L*f{i L=x value axfi ax value bx{H bx* value
X AL SU 29. 9841, 36 19.2742. 80 6.6341. 32°
B L PM 30. 0841, 08¢ 17.5140. 90 5.08740.13°
ML LA 31.8641.41° 20.3241.73 6.0040.57°
HE KL LD 36.2541. 09" 19. 68742, 30 8.9140. 70
B — 3k L BF 29,1641, 52¢ 19.2441.41 6.0340.72°
L ST 41.004+0. 71° 21. 4142, 89 11.9541. 08"
L SM 29.36+1. 57 18.3341.40 7.0141.49¢
& Bk L QF 28.28+1. 29¢ 15.90+1.51 5.0974-1.08°
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Fig. 1 Spider diagram of meat quality of yak beef from different muscles
x4 BMEFEZEEXEST
Table 4 Correlation analysis between various quality traits
LiR2IV T KA EEBK LxA{f ax i b {f
i H Ttem pH )
Shearing force Drip loss Cooking loss L % value ax value bx value
pH 1
574)] J; Shearing force 0.435 1
7K 2% Drip loss 0.076 —0.137 1
ZZ Z 19 Cooking loss —0.802" —0. 629 —0.222 1
L*1{H L* value —0.468 —0.478 0.535 0.167 1
ax{H ax value 0.051 —0.457 0.730" —0.142 0.747" 1
bx {f b* value —0.275 —0.213 0. 560 —0.035 0.940" " 0.737" 1
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