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Effect of gender on meat qualities of biceps femoris of Bamei lamb
ZHANG Hong-bo!,JIN Zhi-min', LIU Shu—jun?, JIN Ye!", YUAN Qian', WANG Gui-yin’

(1.College of Food Science and Engineering, Inner Mongolia Agricultural University, Hohhot 010018, China;
2.Special Advancing Office of Graziery, Urat Middle Banner, Bayannur 015300, China)

Abstract:In this experiment,Bamei lamb at 4 months—of—age,6 months —of—age and 8 months —of —age were
chosen to make a slaughter experiment with small tailed sheep and Sunit lamb at same age. According to the
comparison of colour,tenderness,pH and cooked rate from biceps femoris of different gender,the result
showed that the value of a* was significant higher (p<0.05),whereas the shear force was significant lower
(p<0.05) in meat from female than male at 4 months—of-age among these three breed. Meanwhile,the cooked
rate of these breed was significant higher(p<0.05) in female than that of male at 4 months—-of-age, except
the breed of Sunit. The value of a* in female of Bamei and female of small tailed sheep was higher than that
of male in Bamei and small tailed sheep at 6 months—of—age,respectively (p<0.05). Moreover,the shear force
in male of Bamei was lower than that of small tailed sheep and Sunit lamb,respectively (p<0.05). The female of
Bamei and the male of Bamei had lower value of a* than that of Sunit(p<0.05). In addition,the cooked rate in
female of Bamei and female of Sunit was higher than that of male at 8 months—of-age (p<0.05). The value of
pH., exhibited an advantage quality of meat at 6 months —of age,and the shear force in these three breed
decreased from 4 months—of-age and increased from 6 months—of—age (p<0.05). However,the cooked rated
exhibited an opposite tendency (p<0.05). In a conclusion,gender affected meat quality significantly, particularly
for 6 months old Bamei who expressed an advantage colour,tenderness and water holding capacity.
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Table 1 Variance analysis on the eating quality among different breed of 4 months—of-age
foki ELSE A MRIEF I Jeki
A s A
L* 25.87+2.87" 25.91+3.74" 27.28+3.34* 27.37£2.13* 22.57+£2.99¢ 22.92+1.45¢
a* 3.89+1.51° 3.53+0.93¢ 5.05+0.57 4.76x1.11° 3.17+0.83¢ 3.08+0.96'
pHo 6.69+0.28° 6.75+0.39° 6.74£0.15° 6.72+0.33¢ 6.71+0.27 6.71+0.23°
pHy, 5.71+0.19° 5.73+0.17° 5.75+0.11* 5.78+0.21* 5.79+0.15° 5.79+0.23"
B (N 47.01+12.944 49.99+19.97¢ 47.38+9.851 53.05+12.77" 48.55+12.34 57.28+11.54*
PR (%) 77.85+13.77* 74.49+11.59" 78.14+12.13¢ 74.35+16.20 76.23+12.99* 73.08+13.75"
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Fig.2 Changing patterns of shear force
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Fig.3 Changing patterns of cooked rate
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Table 2 Variance analysis on the eating quality among different breed of 6 months—of—age

o ERNT INRTET: e
i i i
L* 22.65+3.71° 23.54+2.93¢ 23.59+5.85" 23.92+5.48" 22.63+4.99" 23.78+1.96°
a* 6.77+3.55° 6.38+4.21" 6.92+3.96° 6.29+2.88" 4.99+5.01¢ 4.48+3.11°¢
pH, 6.75+0.25" 6.68+0.39° 6.69+0.24" 6.73+0.17 6.80+0.33" 6.77+0.37"
pHa, 5.65+0.17° 5.68+0.34* 5.64+0.31° 5.66+0.22° 5.67+0.90° 5.70+0.85°
B ) (ND 36.11+18.581 38.00£19.22¢ 35.29+16.56° 43.53+18.31" 43.44+17.55 50.05£17.71¢
R (%) 79.13x£12.01° 77.61£11.97* 79.01£15.32¢ 76.59+11.25° 78.58+12.51* 76.08+11.81°
R38R A e S SR FR AR T 25 23 M
Table 3 Variance analysis on the eating quality among different breed of 8 months—of-age
i EEAF NRIEE IEH
L* 26.99+5.52° 27.15+5.44* 28.38+6.97° 28.75+4.78* 29.21+£5.74* 29.99+4.87°
a* 13.53+1.28" 12.85+2.67" 13.74+1.55" 13.11£2.25" 19.55+£3.97* 18.57+2.35¢
pHo 6.71+0.27 6.77+0.55° 6.73+0.14° 6.69+0.27° 6.74+0.39° 6.74+0.88°
pH 5.73+0.18* 5.69+0.35* 5.74+0.09* 5.69+0.25* 5.71£0.14* 5.73+0.36*
5] ) (N 58.03+£15.18° 58.88+11.25¢ 65.03+16.14" 68.25+12.66" 55.27+15.15¢ 56.96+17.21
P (%) 75.14x10.66" 72.33£12.25" 77.93£12.01° 74.50+14.94" 76.28+10.47" 73.79+11.04"
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