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Abstract: Twenty-four Gannan yak were slaughtered according to Islamic way of slaughtering, then aged at 0~4 “C with wind speed of
0.5 m/s . The shear force, MFI, color, apoptotic rate and caspase-3 activity during postmortem aging were determined. The shear force value in
triceps brachi (TB), musculus longissimus (ML) and semimembranosus (SM) after slaughtered of 1~5 d was significantly lower (p <0.05), and
MEFT significantly increased (p <0.01); L:*; a *, b * values were significantly higher at the 3™ d of postmortem aging, a *, b * values decreased
significantly at 5~7™ d of postmortem aging (p <0.01); the cooking loss first increased and then decreased at 1~7™ d of postmortem aging; the
apoptosis rate in TB and SM had very significant increase in process (p <0.01), the positive nuclei number in TB and ML had difference during
postmortem aging (p <0.01); it was-detected caspase-3-activity in TB, ML and SM at 0.5 h postmortem, while it was reached the highest in ML
at 12 h postmortem. Across correlation analysis, the yak skeletal muscle cell apoptosis and its degree of deepening were related to the changes of
tenderness, meat color (L *, a *, b *) and water holding capacity, as well as the yak meat quality change.
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Fig.1 The shear force, MFI, color and cooking loss of yak meat
during aging
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Fig.2 The rate of apoptosis in muscles during aging
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Fig.3 Caspase-3 activity change of yak meat during aging
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HAr L*H (R=0.794, p<0.001), a*{f (R=0.860,
p<0.001), b*H (R=0.733, p<0.001); S EIKAL
LB FEM R (R=0.647, p<0.05); 5 SMFEHT-RE
BN MEAR M 2R E AR (R=-0.677, p<0.001);

5 MFI M5 (R=0.038, p<0.05); SHEAL
EEEMK, Hp L*E (R=0.787, p<0.001), a*{H
(R=0.866, p<0.05), b*{f (R=0.659, p<0.001); 5

ARETRBN R R EML (R=0.710, p<0.001).
F1 EHAZRERATESHYIN. W, AEMAERAEXS
Table 1 The correlation among apoptotic nuclei and other indicates in TB, ML and SM muscle

H AR B WA MFI L* a* b* AAEBE
‘ R—0.643  R=0931  R=0.803  R-0835  R=0844  R=0.579
TB A%
p<0.001 p=0.009  p=0.028  p<0001  p<0.001  -p=0.034
‘ R=0712  R=0883  R=0.794  R-0860  R=0.733  R-0647
ML A%
p<0.001 p=0.047  p<0001  p<0.00l  p<0.00L - p=0.019
I R=0677  R=0812  R=0787  R=0866  R=0.659. - RZ0.710
SM A= p<0.001 p=0.038  p<0001  p=0.015 _ p<0001  P<0.001

3R 2 YR MISESG Caspases—3 SENSEYI 1. Wl FIBFZEBIREEXRSHT

Table 2 The correlation among Caspases-3 and other indicates in TB, ML and SM muscle

AR MR B WA MFI L* a* b* ARABA
R=0621  R=0939  R=0.767  R=0.729 " R=0.652  R=0.683
TB Caspases-3 & /)
p=0.007  p<0001  p<0.001  p<0.00l p<0.00l  pP<0.001
‘ R=0717  R=0922  R=0.683"  R=0.803 = R=0.664, R=0.691
ML Caspases-3 7& 7
p<0.001  p=0.001 “ .p<0.00l _p=0002  p<0.001  p=0.021
. R=0639  R=0916  R=0.654  R=0.874  R=0.668  R=0.672
SMCaspases-3 %7 0001 p<000l  p<0001. p<000l  p<0.00l  p=0.008

Wi 2 AR, % )5 TB caspase-3 i 11 5891 /1{EAF
T B AR (R=-0.621, p<0.01); 5 MFI#%%
FHZE (R=0.939, p<0.001); HRAGALY 2 BEH
X%, HepLME (R=0.767, p<0.001), a*{f (R=0.729,
p<0.001), b*{f (R=0.652, p<0:001); S57&EHILAE
2 EZEA R (R=0.683, p<0.001); Z£J5 ML {1
R 5B S E AR R AR E AL (R=-0.717,
p<0.001); 5 MFI B EHHK (R=0.9225 p<0.001);
5RO R EEAR, o L*E (R=0.683,
p<0.001), a*{H (R=0.803, p<0.01), b*{H (R=0.664,
p<0.05); =£J& SM JRT R 58TY) J{EA b BT E 7
FHIR (R=20.639, p<0.001); 5 MFI &3 AHK (R=0.916,
p<0.001); HW AR EZMIK, Hf L*E
(R=0.654, p<0.001), a*{H (R=0.874, p<0.05), b*
fH (R=0.668, p<0.001); HZEEHIRAIEHDEH
% (R=0.672, p<0.01).

3 itig
B 1R, 35 5 dBIYIE S B (p<0.05),
MFI 23 FJt (p<0.01), Harwood" B 77 A BRI PA B

AR AR YRR B R OV R R LA 4 B B
ks SRS TERE R LR ZT AR TR & AN R B H L A
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FlT AR NS JE B B LA R R A T AR T
FHIAE S AT b 52 J5 AN [FIRR A A T2 5 By YA
WRFE AR (p<0.01) , 5 MFI EARA R EEH
5 (p<0.05) ; S5 capase-3 ¥ /1AM IA S MFI fH %
BEMRK (p<0.001) , FIIIMEA Y B E 7
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P R AR AT (p<0.01) , FEEBE TR A K
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1B, BEA& AT FREE AW IR ATP & EE’JL_JE/E*’%
Mt R-C BRI B, Zobifi L iE sz
BT EAE IR AT RE T E T R AP,
Talanian iF B 4H H S b A4S0 STH FERE 77 5 I HL 11508

DIReMIEISSRERE, YoE 1T WAL E A s A8 & TR,
B E T R BB AR RS, TR AR S AR
PN 2 A OE (p<0.05) , caspase-3 Bi% /1578
BIR AL EREE MM (p<0.01) , XTHEZ
BT ERAR A (2 22-C IR BRSO Tt A 1) Sk
Hahn, Caspase-3 W77, FHAEHTHURLT4EE 4L
R T e o B L A UL 448 L R L
WIRZERE it SEREMEIE BRI, K AW R,
b =2 G R TR EE AN R, L4044, APk
AhA )R AR ARG [FE B 45 R8T 3405 TRK IR
TN R

4 5P

41 TB. ML 1S EJa 54d BV E B R
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