o e faasipd |

Vol.36,No.07,2015
far S0 EH 75 N8 2 2 P i ol e
N Wi e AR DLZL 2 1 F e P ) 55 i)
R BB B, TEE &8N, =M
(LR R K FRBAFEE TR, a2 7300705

2.7 AeAd ax, B F R Ju B A PR 8] FT Ak =R 065200 ;
3R BRJR P R A TAZ AR A R3], H R BE v 748100)

H

ot

W OE ASGEIAEBE NSRRI E P BT E e A8 fe 38 4 0 RS B 4 e R B A R A2 P g
B E O ) AN TR LS f b e L R G BALZ MM £ 4, BREAW , FREABEGARIEHRAERE
F&THF(p<001), % Riafefig By B o 32 R 48 o g 5 BR 42 AR 2 FK T 502 (p <0.01) o B0, 3 A2 4
EAPERRA, RNk AR EM R FR T HF (p <001) . AR REREMH T, BAFF 9 NLE G RAAE
o, FREAEGSHMLEOLSETERREANEEZEBEMX,(r=0945,p<001) , A6 NLZa L E5 KR
fALZE ZRMAAEE, (r= -0906,p<001), HFWUH/MNLEGLETERAENEEEEREME, (r=0972,
p<001) , ASMaZaLETEBAEMNREZLER ML, (r=-0851,p<0.05), BEARLEY F BT LA
BRI RAMS e T EIL,

KB H R, AN, GHMLR G, ASNLKE

Effect of lipid oxidation on the stability of myoglobin during storage
of fattened Chinese Holstein male calves meat
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Abstract: In this paper,the fatty acids composition of the fattened Chinese Holstein male calves and yellow cattle
were investigated.Then,the relationship between lipid oxidation and myoglobin oxidation were studied during the
aerobic storage by using the domestic and foreign research methods. The result showed that the contents of
saturated fatty acids(SFA)of Holstein calves was extremely significant higher than that of yellow cattle( p <0.01) ,
the content of polyunsaturated fatty acids ( PUFA) and monounsaturated fatty acids ( MSFA) were extremely
significant lower( p <0.01).Lipid oxidation and myoglobin oxidation happened in both of them under the aerobic
storage conditions,the oxidation degree of Holstein calves was extremely significant lower than that of yellow cattle
(p<0.01). For Holstein calves,Metmyoglobin content was positively related to lipid oxidation(r=0.945,p <0.01),
Oxymyoglobin content was negatively related to lipid oxidation (r = - 0.906, p < 0.01 ) .For yellow cattle,
Metmyoglobin content was positively related to lipid oxidation (r =0.972, p < 0.01 ) , Oxymyoglobin content was
negatively related to lipid oxidation(r= -0.851, p <0.05).In a conclusion, the lipid oxidation of fattened Chinese
Holstein male calves meat was associated with color stability.
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Table 1

male calves fattening meat and Yellow Cattle meat

Fatty acid form and contents of Chinese Holstein

= &
Wmima ﬁﬁffff’ AT ok (a)

Cigo 0.15 £0.06 ** N

Ciio 519 +1.11*" N
Cizo 0.08 £0.01 " N

Ciao 2.06 +0.09 " 1.41 £0.18
Cisio 031 £0.11°" N
Ciso 2219 +2.18* 2244 132
Ciro 0.84 £0.20™" N

Ciso 16.40 £1.23 ™ 27.92 £147
Capo 0.10 £0.14 ** 0.47 +0.02
Cano N** 0.23 +£0.04
Capo 123 £0.32°" 0.07 +0.01
Cia 0.25 £0.05 " N

Cig 426 £0.36"" 2.13 £0.02
Cig 26.16 +1.07 " 33.37 £0.97
Cisa 331 +£0.15° 446 £0.31
Ciss 0.21 £0.01*" 0.38 +0.03
Copa 1.56 +0.12*" 0.42 +0.07
Copis 1.50 £0.15°" N

Cone 0.17 £0.03** N

SFA 5254 £3.42™" 48.53 +2.09
MUFA 30.67 +1.48*" 35.50 +0.99
PUFA 5.26 £0.12°* 6.75 +0.13
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Fig.1 Time course of lipid oxidation in fattened Chinese
Holstein male calves and Yellow Cattle muscle
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Fig.2 Time course of metmyoglobin oxidation in

fattened Chinese Holstein male calves and Yellow cattle muscle
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Fig.3 Time course of oxymyoglobin oxidation in
fattened Chinese Holstein male calves

and Yellow cattle muscle
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Table 2 The correlation analysis between

muscle lipid oxidation and myoglobin content
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