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Abstract: Apart from regulating the coat color in mammals, the agouti gene also affeds a variety of physiological processes including
feeding behavior. Inthis study, the effeds of agouti gene polymorphism and expression on production and quality of colored Rex Rabbit meat
were examined. The results showed tha oolored Rex Rabbits exhibited three agouti gene alleles: “A” (wild type), “at” (Tan), and “a’
(non-agouti), which represent castor, otter, and black coat color, respedtively. With regard to meat yield, colored Rex Rabbits showed higher
dressing percentage, mea percentage, and meat-bone ratio. The overall meat quality was generally excellent, with good water retention
capability, high cooked-meat percentage, and good meat tenderness. Thus, Rex Rabbit farming not only focuses on the value of colored Rex
Rabbit skin, but also the value of the rabbit meat. The influence of agouti gene polymorphisms on meat production and meat quality were in the
following order of color: castor > black > otter. Agouti gene expression did not show asignificant correlation with meat production (p >0.05), but
was significantly correlated with meat quantity (p < 0.05). In summary, the agouti gene nat only controls the color of Rex Rabbit fur, but also the
meat quality, and may be associated with fat formation in mammals. When the agouti gene is over-expressed, it may affect other traits such as
meat production.

Key words: agouti gene; meat quality; productionperformance; colored Rex Rabbit
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Table 1 Mutations in the agouti gene coding sequence and genotype of colored Rex Rabbit
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R 2 HEMRRMRENESR
Table 2 Meat productionin clored Rex Rabbits

8.3 Wi 45 E /g 1RE/g TR E g B 2 Mo kg R E M PRIEF Mo
140  527.253651° 2182.17308% 1085.25462.18°  49.744373  4.314011°  81.144374 98.00°
240 529.6747.98%  2158.33H7.84%  1067.12#43.54° 49443524  4.2440.89®  80.90+308% 96.70°
340 5259241029 2064.832327.10F 1039.92474.29° 48424699  4.1830.68°  80.69+291° 85.00°

2 R3AH AR FEHATEREE (P<005), 2A AR FE £2/F R E (P>005).
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Table 3 Meat quality of colored Rex Rabbits

ALK T

£ soin 148 240 348
pH 114 6.4140.14°  6.3640.13° 6.3240.22°

- pH 24 14 5.934051° 5.8440.32° 5.8040.13°

Y KKEM 28458287 29.18+1.72° 29.80+1.38"
A EM  55.07+150° 54.81+131% 53.32-H.94°

WEI{ikg 2.2940.1048° 2.2840.071° 2.2340.118"

pH 144 6.5140.13*  6.4620.15° 6.430.30°

PH 2416  5.9440.14° 5.9040.08° 5.89+0.03°

FRNL % k% 23674188 24.78+167° 25124132
N EM  58.29+151° 57.48+142° 57.36254°
WE T YMikg 2.6040.06° 2.5840.05% 2.5330.09°

Z: FATAARRTEATEREE (P<0.05), ABR 5

HEZFIEE (P>005).
2.4 ¥ % agouti Ft [F % 3k B

IS SRR SR I SR AL A LR
RNA (WL 1), #E4T agouti 1 GAPDH Al sz
W3, IR T UK 4E, GAPDH 1)
K )y 195 bp, agouti R4 14K &9 100 bp (I,
] 2) o ARSEHR T 27 AR [ 6 CE M SR S0k
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FERE. LRI 24X agouti JEK ik o047, 281y
DA AR O IR IRZH 209 S . agouti FRIKEAEA
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IR, MRAASAFREERK: NEAE, 6
Wi % agouti JER A By, HUCHKSRE, WG N
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RN, AR LHZY agouti FE[R #k B
IE R IR S A RS, X5 M A E RAT RO
2 fE Y S5t T (RS — 5

1 & RNA $EEREER
Fig.1 Total RNAextraction

GAPDH(1-3) Marker(4) Agouti(5-7)

2 SEATSRHLE £ agouti F1GAPDH I 18 F4HE ik 4ER
Fig.2 Amplification of agoutiandGAPDH genes visualized by
electrophoresis

7E: marker AT &) E4%] %4 100 bp. 200bp. 300 bp. 400
bp. 500 bp. 600bp >< &4 .
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208}
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3 M BWRAELELE agouti BEFTEE5S
Fig.3 Expression lewels of the agouti gene in different tissues of
colored Rex Rabbits
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B 3% 34 B WA K4

& 4 [, S5 pH L{EA pH 24 {55 %45
agouti FiAH BRI 1IEAH K (P<0.01), & E agouti
FIEE S JIKFE A% (P<0.05, P<0.01), {H agouti
RILEHEER, WEE. $FRR. FERAFAR L

(P>0.05), & JJAIAT I agouti ik & S5 EE B UME AN

2K (P>0.05), HILA agouti Rk &5 e BUD)(E 15
A (P<0.01). agouti FEPE X7~ A GEA 72 4E B 52
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4 BRI EMBARRS agout / FIZEMEX I
Table 4 Correlation between agouti gene expression level and production as well as quality of colored Rex Rabbit meat

R B BE5 HE FNE pHIME  pH2AME AKFE AAF  WMETME
J ik agouti & k& 0.443 0.44 0.434 0.728™ 0.691"  -0.588"  0.203 0.200
I agouti & A5 0.281 0.36 0.351 0.733"  0.706™  -0522°  0.265 0.242
WLP) agouti & A& 0.016 0.073 0.065 0.620™ 0.584"  -0.469°  0.164 0.456™
E: R RE (P<001) ; *AXHEF (P<0.05) .

3 g

3.1 BOMRARIFIIES R FRRMAEL. A
JRERAKPERSS AR, LA T b,

3.2 it agouti FEK S 3 FhIL A,

RIS T AL A ESS, R AR T

R R 5
A (B4
), d (tan &, a (non-agouti %), 73BN IR
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