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Abstract: In order to explore the differences of meat quality characteristics in different parts of Yunling cattle, six parts ( rump, shoulder,
silverside, knuckle, flank and shin ) of Yunling cattle aged 30 months were selected to determine the contents of water, fat, protein and collagen,
pH value, color difference, texture, shear force, cooking loss, thawing loss, gel properties and emulsification characteristics. The results showed
that compared with other breeds of cattle, Yunling cattle had the characteristics of high protein content and low fat content. The water content
(75.80%), protein (24.00%), collagen content (13.68%), fat content (1.05%), gel property, tenderness and water retention of shoulder were good,
but the emulsifying property was poor, and Knuckle content (21.30%) of the meat was the lowest. However, the content of fat (5.13%) and
collagen (17.91%) was the highest, and rump meat had better gel and emulsification properties. The results showed that the quality
characteristics of different parts of Yunling cattle were significantly different, shoulder was suitable for block product development, knuckle was
suitable for barbecue product development, rump was suitable for intestinal product development.
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Table 1 Nutritional characteristics of different parts of Yunling cattle
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4z K2 % EAREEI% R& 1522 1% BIRE a5 EIY%
A 75.47+0.39° 21.30+0.44° 5.13+0.42%% 17.91+1.29%
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£y 71.39+0.33° 23.33+1.10% 3.95+0.09° 15.17+1.14°
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Table 2 Physicochemical characteristics of different parts of Yunling cattle

R4z pH L* a* b*
%R 5.73+0.01° 39.62+0.56" 7.06+0.62° 7.960.63
P 5.67+0.01° 41.94+1.36°% 6.78+0.76° 8.82+0.97%
B A 5.740.01% 39.90+1.49° 6.12+0.95° 6.88+0.67°
Ky 3 5.75+0.02 32.62+0.89° 4.700.38° 8.68+1.03
#IN% 5.67+0.00° 39.95+1.15" 8.25+0.85% 8.13+0.89%
2 5.67+0.01° 42.95+1.79% 6.18+0.57° 7.84+0.53
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Table 3 Shear Force and texture Indexes of different parts of Yunling cattle

4z kg A g ik 2eal) e
Figny 5.14+0.28° 2946.35+439.09° 1104.37+170.90™ 0.26+0.03%
R 6.52+0.18% 2283.05+661.07° 921.35+203.86° 0.25+0.02%
JA A 5.40+0.17% 3096.84+401.36° 1390.45+276.25° 0.24+0.02
Ey 5.58+0.33° 4339.78+475.78% 1166.49+207.93" 0.21+0.01°
HINE 6.53+0.18* 4778.05+486.71° 1387.40+166.37° 0.22+0.01°
S 5.65:0.38° 4172.58+699.12° 1271.63+231.01® 0.23+0.02®
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Table 4 Water retention of different parts of Yunling cattle

Az RRARAR K% ARAB K%
"R 8.71+0.67" 40.43+2.68°
BB 13.33+0.89° 38.79+1.89%
B R 4.02+0.82¢ 34.07+1.74
Ak 6.76+0.51° 37.53+0.60%
#IN% 7.84+1,05™ 36.69+1.80%
S 7.2640.35™ 36.21+1.28%
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Table 5 Gel and emulsification characteristics of different parts of Yunling cattle

i BRI BRI BT SLIHE/(g/mL) SLIAL R PEI%
A 85.80+4.81° 259.40+38.39" 0.1240.03* 3.7520.94° 41.6240.73°
R 95.54+4 57 1428.50+134.64% 0.1420.02* 7.19+0.54° 57.74+1.44°
AR 96.91+2.77% 647.31458.01° 0.10£0.02 3.13+1.08° 30.30+1.36°
4 hk 95.63+3.12% 549.92+68.23° 0.09+0.02° 7.81+0.54% 46.03+2.25°

HINKE 95.68+0.82° 588.53+11.52° 0.12+0.02% 5.63+0.94° 42.09+0.33°
40 75.69+3.88° 127.45+24.11° 0.08+0.02° 8.75+0.54° 34.22+2.86°
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