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BRERrBR A AT A, R R A AL, SRAV CRERREBFRRLR T IRERF: FRHF L E
FEEEXTARSEF FRNEREZXTPAREF(p<005), ERFXAE TR EF ML AREIRE
FA SR AGATR IR — RS, I B F BRI AL ) RAafo s B &3 & TRk = kM, ag
Jo BR 5 AT L, VA T BRAR Ay PR 8 AT, SRR LR AL 0 R R BT

KR CEER R, BFEAE, &F ML, RARKE, Bk

Slaughter performance, eating quality and
fatty acid composition of Bahan F, sheep
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Abstract:Bahan F, sheep at the ages of 5 months were compared with small-tail lambs and Sunit lambs of the
same ages in terms of slaughter performance.Besides longissimus dorsi of 5 months Sunite sheep were compared
with biceps femoris and arm triceps in terms of color parameters,tenderness, pH, rate of meat loss and fatty acids
content.The results showed slaughter performance of Bahan F, sheep was better than small-tail lambs and Sunit
lambs, Dressing percentage were significantly higher than those of Sunit lamb,lean meat yield were significantly
higher than those of small-tail lambs( p <0.05).In addition, longissimus dorsi of bahan F, sheep in terms of color
parameters,tenderness, pH, rate of meat loss and fatty acids content were better than biceps femoris and arm
triceps and unsaturated fatty acid content in longissimus dorsi was higher than biceps femoris and arm triceps.As
the standard evaluation of mutton nutrition value,the longissimus dorsi of bahan F, was best.
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o, BB R, MR SE SRR, ok g A
AR PRI O ANFELE 4 Hild 6 H#F1 8 Ak
IR O T N ZEES S [RI, BE vE 4 7E 2011 ~2012
AEXT/NBIEE M FEL T — R s B S A

75 H H#1:2014-07-22
TEERN: ¥ 2A(1988-), 5 AR A FFRT 6 Rdid,

* BIAEE  FHE(1964-) , B M4, 3, AL @) B - e T4,

A — AR BEAS 2 S2 A5 Y Y OB A R, TE X L JE AR
L AR JE 52 VERE A A R S R DT R 2H R A T T
FOAIF ST 34 A BCEA , DRI, A S92 46 3 o X B S 2 52 — A
SR B SEYERE D T ST, S A ELFE 2 52 —ARTE B 5
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PERETT IR I 2 A U A, LU A 8] 38 57 25 FH & 5 AR
FFEHR LA AR ER S A R, X Y O R R B R A
n pH (025 ZEE WIS WUE S LU N R 4H 2k
ATER XIS BT, B AR L SE 2R 32 AR E AR IZ T
FYPEF R Fe, 0 2 T I 2 38 AR P i Jot e AR R
A7, S SEBZ T R R 2R AR A R =

1 #elEF*

1.1 XIEEY

PN R4 HHEAR X E A0l B T i I N 2 B
LT FhE X BEALE AR R A 35 454 F A F IE
HWAREITCH N 5 AR IR e R NBIE A D FE
ZeRE AR 10 HBriZ 30 H S 2R I 8 52, AR
KeFEbr . MW SZiT i 10 H L g€ 4428 — AR v Bl
PPk 5 2, 5 N E I i K UL OIS LB =
S L= AERA 45 B2y 150 JILPY , o 100g 0 [R5 J5T
BYAHSCHE R, HoAqy 50g TER A F T2 5L %, T
—20°C 5 FH o
1.2 #Rl5 N

R aagal) =& b (Orpral) L IEC ke (&
ikal) = HEALT - Lk G (S pr et (EAREN (4
Bral) EEALEN (BTl (TR ERER 8N (ST al) |
37 PR B ER IR AR db ikt SRR B R
HBRAF]

Bsr )l BB R OB 4R TCP2 4= [ 3l (4,
2z it Jb Rt AR sE e A #F A IR 2 ®); PH - 10
Sartorious ¥ & 7Y pH 31 Jb 5t F8 2 FI Wi Bl A8 A KR
INE]; C-LM3B UE AN AR ARl K TR 2T, <
MR GC-2014C B H ARG A &G T
MEF FID; jEFL 7% & 78 RE-52AA W 5@ A0
J S PEMOK B SR JER 7 246 AR BRA A .
1.3 XWAHE
1.3.1 JBSA5EE JESAAIAE & 24h 455K 2h, $32 R
Wr22 HRE 52 LR B 5, I 4% B = R AR #E GB 9961 —
1988 fif VR I A 26 1A ) I 2 I 4R o 2 L i B o i A
Fte JB SR AR A T S Sk
J7 %, IR AR IR R AR B P
1.3.2 PP s madets  MARAR pH, (222, U, 7534
I REEAH SRR
1.3.3  REUEWT KA ER A P REYD AT B, 1B AR
SRR, T EE A i AL B R AR R L AR AR SRR AR,
43 3 A PATAE . B 10g RIER T =i, iInA 135ml.
Folch ¥ ( CHCL,:CH,OH =2:1) , #E#% 2h, &1 8h 5
g, FEBEM PN A SmL ¥k BN 20% 1) NaCl ¥ %,
ik R s, TENEUTZ S IR R B . 5F B
WS INAGE 867K Na, SO, /K, 7EiE A Bos 48
FERL 7% Ko P LU 40°C K i 15 BT 3R 4T e e 28 %,
ARG " o
1.3.4 J8 W5 Y 21k Hm A 0.5mol/L 1§ NaOH/
CH,OH # ¥ 5mL,70°C F I8l 3 5min, #f 17 i I 19
=N
1.35 Wiy BEfL  Jin A 5mL 4y BF,-CH,0H
(1:3) ¥ U, 70°C T 18134 2min , FEATHE D7 09 FH g AL
SRIGINA 3mL {433 4l 1 & k% (CH,, ) , 70°C F [5] 57i
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1min Ji5, I A SmL 4 F1 NaCl %% , 75 10min , B
ImL 2 CH,F 1.5mL 2504 %, it A —20°C 7k
FEFFI
1.3.6 SAHAM  @iSH . 4% B 4148 F Ri—2560
(100m x 0.25mm x 0.20m) ; >R FH B 7 FHig, ¥ iR 1R
J& 47 120°C £ 4F Smin, 2R )5 LA 4°C/min {3 & F+ 5
250°C , 7£ 250°C A% 43 28min ; FEAE 7R JEE 250°C , K
A 280°C 5 2R = 2l A (99.999% ) , A KA
B L N 40mL/ min , B 2 A 73 R 1. 1mL/min, 53
Tk 20:1 s #EAEE N 1.0pL,
1.4 HRFEIHFE

SR EFR T — 3 15 H 45 8 s R A AH X 2 i,
FE R FAYIME + PRt 22 R, [ SPSS 19.0 4k
TG 5T, UL p <0.05 Sy S A 5o AR v, 9T SR
Excel2003 #F17 K& FALH
2 H#RE5HMH
2.1 A[EmFHREEEEENR I

e 1 AT, BIEZR A —ARE B B R B E K
FIRBRRE(p <0.05) , /NEFEFE I B =R 5 I3 e
2 OEFEARAS AR A B A S TRNE R L JE
7238 ARGE M A R AT IN B 75% Fe Ay, W R TN
FEIEF, NI, BIEAe s R 5/NREIEE e dr
SEAHLEL, B SR ERE A — 2 TR

#1 5 I TEERBE R R
Table 1

three breeds of lamb at 5 months of age

Slaughter performance of the

R iy NEFEE mIEREE A
N 5840 +1.96" 6250 £5.01*  61.20 £2.78"
(SIS 5920 £2.35°  60.33 £4.41°  60.30 £4.19"
Jié FEl 75.00 +1.43" 7450 £2.95"  80.90 =1.87"
FERIEIRE 3448 £4.75° 3493 £9.02°  40.06 +2.16"
JRA R 1398 £1.96°  14.70 £4.07°  17.22 +3.69°
HAFRE 1069 £1.70"° 1047 £326"  12.65 £3.20°
g & 0.76 0.13" 1.03 £0.29" 1.23 £0.29°
BEE 096010 1.29 £0.30° 142 £0.21°
HHEE 1.43 £0.38" 1.87 £0.48° 1.89 £0.30°
HE 3.15 £0.55" 4.18 £1.02° 4.54 +0.64"
BER 4063 £242° 4216 +2.13" 4357 +1.83°
HRNZE 7621 £136° 7079 £391" 7456 £2.84"
[AREdEd 3.29 £0.32° 258 +0.21" 2.96 +0.40™
iEZNS 60.5 £2.07°  59.83 £4.96"  56.8 +4.96"
MR 1970 £1.57*  20.00 £2.37°  19.00 +1.49°

R AR/NG FHRR R Z R (p <0.05) £ 2K
3 Iﬁjo

22 BERZZNAANEIBLA MR

P 2 AT, 75 fe LA AL A% L7 i 4 35 KT i
LU =Sk WL(p < 0.05) , B = S LAV = Sk UL
Z IR 2 VR 22 e, Ul I T e R LR ASE 1Y A 5 )3
Ko =AW Z N o {5 b {HEA BEMEZE R
VR = AR 2 (8] A 2158 R B BEAR 28 A8 K. RIS #
K NUER AL B9 (5 ZE T e — S WL B = SR LB Az o

pH 5 BB DA FLIR % A7 35 % UIHK &, pH
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BRI R — AW BN E . AR5 bR
SRR AT B pH, BT DL X 51 IE % A PSE A f1 DFD
W 2 2 AT, R RIFASE, Oh = ANFA A I pH
RPN E; FRAEHMERILR & & LJ,24h
JE B pH AH Lk Oh 5 BT T B, 24h J5 B =Sk LR
i pH W2/ T Sk WL (p <0.05) , & s LFEB AL
i) pH 55 =Sk L i —SkNE R R B E

K2 EIESRAL AR AL P o LA
Table 2 Different parts of eating quality of the bahan F2 sheep

LD RSN HFERENL B
L* 20.12 £2.27" 29.44 +2.03" 25.51 £1.77"
a” 10.96 £1.23* 11.83 +1.14* 12.96 +2.13"

b 424 +0.48" 3.83 £0.68° 3.53 £0.92°

Oh fj pH 6.73 £0.12°  6.65+0.14* 6.62 +0.11°
24h i) pH 599 +0.41° 587 £0.07" 5.68 +0.06"
EEWLE(%) 3241 £2.19* 29.46 £3.03" 30.09 +1.36"
YIS (N)  59.69 +6.13" 5575 £6.97° 6433 +6.42°
e (%) 692+123a 6,25+126a 7.08 £1.32a

ZEAAR R AR IR A A AL B — N 2R B, 0K
TR B ARG BE B8 4 P PR ASE TA) B 5 R, V2GR, A IR,
e SN IORE o ph 3 2 wT g, AN R ERASL, B
SKILE) 28 A 40 % 3 35 i T = S LA B L
(p <0.05) , T # R VLA =S L2 18] 25 57 A8 W 3%,
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B IR 28 B R w55 U JE R/
J2 W= P 0 0%, 3 S A LA 67 09 85 U J7{E W 3/
FE S, WA Sk LS 3 /N =S L, BTN
B A LER AL B9 TR 5 I g W7 & e e B o 2[RI I
2.3 A[EFRAL A R BERTER 4 A LL B
2.3.1 AFEFRLINEIIIR E oS R 3 A, e
FENAE TARGE ALY H LA 21 B AR TR, & i HE
FERT 1 0 7 AN FEAT « V.Vl AR AR AR AL L B IE AR L IV
YR LA DU R T DU BE T2 A5 AR vl 1R L S =yl R
+Lkile bk — R . EEEAR T ER AR A, L
SR EENE IR 2 ¥ s SFA ¥ th T 8 b, 22l
T PUERR (C14:0) FEARAR (C16:0) (AEAEHLZ (C18:0)
R ;s MUFA 5 H T 7 B, DUAS KB R (C16:1) AR
(C18:1) & F; PUFA & &8 T 6 Fb, LI W 1 iR
(C18:2n6¢) AEAE DU IR (C20:4n6) 2 3, EAITHY A
5 ATA IR R HE 5 RTas B 90% 22 Aq, 33X B JIg A iR
SR ML IEZLAE AR LA NG D7 R i) 322220 Wi 45 o
232 REFOLNE T BRLH B 7 25 4 BT b e &%
IR, ARRIFERAL Z B JG Wi BR 4 A — 2 25 57, LATM R
SAREREY 9O FhIB IR T eI M A B2 R
(p<0.05),

P SFA L4 C14:0 .C16:0 .C18:0 k3=, C14:0 FI
C16:0 [ & EAEA R A 225 5,10 C18:0 [

F# 3 LEERA AR RITRALARNITR 0 AH X & 2 (% )
Table 3  Different parts of the lamb Fatty Acid content( % )

NE iR e =ML GRS =3

C10:0( %£MiR) 0.19 £0.10° 0.19 +0.05* 0.2 £0.12°
C12:0( +—%2fR) 0.14 +0.07" 0.20 +0.03" 0.26 +0.04°
C14:0( T PU%imz) 1.38 £0.10° 1.20 £0.17° 1.29 £0.16°
Cl4:1 (-} Pussmg) 0.20 £0.05" 0.14 £0.02* 0.16 £0.04"
C15:0( +HA&EmR) 0.33 +0.04" 0.28 +0.04" 0.26 +£0.03"
C15:1 (Ji-10- 1 W18 ) 0.29 +0.06" 0.26 +0.02° 0.28 +0.07*
C16:0 (A5h1R ) 18.01 +1.34" 17.87 +1.34" 16.97 +0.73"
C16:1 (AN H7sTR ) 1.4 £0.10" 1.45 +0.10° 1.41 £0.03°
C17:0( +E42R) 0.70 +0.07" 0.76 +0.11* 0.69 +0.09*
C17:1(Jii-10- L) 0.64 =0.09* 0.58 +0.14" 0.60 +0.07°
C18:0( hE 5 R ) 16.72 +0.99* 15.66 +0.63* 18.6 £1.02"
C18:1n9t ( JLIHMR) 1.46 £0.07* 1.15 +0.46" 1.37 £0.10°
C18:1n9c (JHR) 32.18 £0.94" 33.84 +0.68" 32.35 +1.56"
C18:2n6t( IR ) 0.28 +0.02" 0.33 +0.02° 0.25 +0.02°
C18:2n6¢ (IR ) 12.81 +1.66" 13.00 +0.34° 14.50 +1.93°
C18:3n6 ( y— I JFRMAR ) 0.28 +0.02° 0.22 +0.02" 0.26 +0.03"
C20:1 (fEAETR) 0.51 £0.03" 0.37 £0.04° 0.41 +£0.02"
C18:3n3 (o~ W JFRMAR ) 0.40 +0.04" 0.41 £0.05° 0.40 £0.04°
C22:3n6 (JIfi-11,14 ,17- — 1% =45T8) 0.58 +0.09* 0.55 +0.10* 0.60 +0.05°
C20:4n6 ( fE24E PUMETR ) 6.86 +0.87" 9.35 +0.84" 7.14 £0.22"
C24:0( T IIkEfR ) 0.32 +0.04* 0.27 +0.04* 0.29 +0.04"
SFA (YL FIfg iR ) 4043 +1.26" 40.65 +3.97" 42.18 +1.08"
MUFA ( ARG D R ) 36.7 +1.17" 37.57 £1.92° 36.35 £2.93°
PUFA ( Z R FI g IR ) 21.58 +1.88" 22.04 +2.35° 21.1 £2.95°
P:S 0.54 £0.02" 0.55 +0.02° 0.49 +0.02"
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FrETEREFA B TE2ES (p <0.05) . B =L
[ C18:0(18.6% ) &= W3 = T — kAL (16.72% )
B RENL(15.66% ) , I SN S T RIS 2
FEZES, C18:0 52 A A I RTIE Jl A o6

MUFA (&8 LL C18:1 S fe 22 , A< IZ6 I HY fd 7
BRI FE =N AN P R, C18:1n9¢ FE T Fe K LA (19
TERZ(33.84% ) , SHEHAER L NL(32.18% ) 51F
BEAL(32.35% ) K& EA B E2ZR (p <0.05) 11
BTSSR K U223 AR 3 =480y Cl6:1
1 C18:1n9t Py E A BEMZER

PUFA 7&K B D5 B2 57 149 T 5 Lo ) 846G, BR T
C18:2n6t C18:3n6 ,C20:4n6 TEA 6] 34y 1Al =2 [l 1E 1E
WEEPEZER (p <0.05) , UrAa il i i H 4y MUFA (%) 7
EARfFEREEZR, NEBAL, TR K I
C18:2n6t(0.33% ) & Z & T A% — 3 W1 (0.28% ) FI i
=3LA(0.25% ) (p <0.05) . TSk AL 3 &+
B =SLHL(p <0.05) ; C18:3n6 X A 2 14 XUk A 25 X
e VR, 5 480 Ak 7 B AN AT AR W 6F TR e 9 XU A
—E MR, AS AR A, I Sk WL (0.28% ) FIVEF = sk
AL(0.26% ) C18 :3n6 [ & & 2 & & T 15 & K L
(0.22% ) (p <0.05) , mi & — Sk WLATE =S LA B
EPE2E S . AHSCSCHRFR C20:4n6 HAF — 0 MR fE L)
B4, S AR A 22 2H 25 DA N 240 Jifo ) T B S LAl , B
AP LA K & B AR R e e A e
WA E S E A R, AT R W
HE(935% ) BEE T SLWL(6.86% ) FVEF = 3L L
(7.14% ) , B S IRV =S L3R 3P

B IR AR B Z AN RN i s R S R i s R )
e (P:S) & F 0.4, AR YR S 56 I A5 19 B FE 2428 — AR
ANFIFBALAG JFELY P2 S 305 F 0.4, YEHA P9 4438 —
AR2E 04 R B4 o
233 REBOAL =N R A b 4536 SFA
SRR, MUFA 8Kz ,PUFA &K/, AT
SFA &2 SRR BR & 1Y 40% , H I AE 55 3B A
SFA A 35 P25 5 s N F0 AR D7 B2 nT B I 1.
A% S E T 2 4 7K S, T8 BJ7 3 ik oS AR A A A B ARG iR
TEE U975 A G 6 14 , 38 JEL A [ AR it J R 99 I 4 LA 2% I
FISR TRl v N % S 7] 2 SO il = W < O R (= E R NI (51 R v
MUFA &2 KNUEZ (37.57% ) , & — 3k AL
B =S B &2 43 9 R (36.7% ) F1(36.35% ) , =34
BAE WEE2ZE R I SR R KLV =LA
B PUFA 2 &t 4> 9 & (21.58% ) . ( 22.04% ) #il
(211% ) , = HZ BRI N FEREEES

B 15 P 2H 3 A 5 2 52 2 AN B2 W AR, I HLAR
SZYS B 5 R A SR ECAY AT AL B 5 15 45 & Folch 355, %%
AR 22 580 T AR 22 el it , Bg I e S IR 38 5 49, A
SZYS PUFA AR B A6 AR DU R 5 0 Y AR & - 3 = T B4
L A Y A g NEI B Ere s .
3 #Hig

AN R SEPERE R T 2240 M, B SESR AR
RAEMNBEREE R TSR, HiFREE KT
/NBIEE | MIES R AR B S e U T AL P RRE
PR O T, B FE AR AR B K UL R U 2R

64 20155 55 094A

WHR S

it A A5 FH i BT P8 AR s HAB BB S A — 2 i 3, i
B FEAAE AT B AR NUER G B A BT RfE . A
[RIFRAL A NE TR & B o0 AT R I, I 38 AR i
KUARGLIY MUFA (PUFA & 2 T IR S ULV =
Ko A UER A 9 g D5 P2 53 A & B2, LIS 5 R A
SHTFHFERR , o B I JUUER AL Y P B 484

W TGS, SR SR R B SE PR RE L S TS I
WITRLH AT AT E 1 L IEZ A AU R K NLER ALY
R A, HIRT R & 20 A 5 B, P:S 7 17 04,7
RS EHANE, 2R, ELIEL38 —ARE R TP IR R
5 XURY 576 F A 1 TR S F 58 3t — 2B I .
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