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Abstract: In order to investigate the differences in quality characteristics and processing suitability of the meat from different parts of
Xinjiang brown cattle and provide a theoretical basis for the refining process of Xinjiang brown beef, meat samples from seven parts of Xinjiang
brown cattle including beef lint, outer ridge, beef brisket, shoulder, beef tendon, rump and cucumber strips were selected for nutrition and meat
eating quality in this experiment. The results showed significant differences in the quality characteristics of the meat samples from the
above-mentioned parts of Xinjiang brown cattle. The beef lint had a higher collagen content (13.02%) and showed better gelling and emulsifying
properties; The outer ridge had a higher fat content (2.31%) with greater tenderness but poor water retention; The beef brisket had a small
thawing loss (1.79%) but large cooking loss (37.27%); The shoulder meat had good gelling and emulsifying characteristics with tenderness; The
beef tendon had a relatively high water content (76.48%) is high with a small thawing loss (1.70%); The rump meat had a relatively high
collagen content (18.49%) with good water retention; The cucumber strips had the highest nutritional quality with better tenderness and less
cooking loss (30.49%). The results showed that the meat samples from different parts of Xinjiang brown cattle differed in quality characteristics
and require their own suitable processing methods.
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Table 1 Nutritional characteristics of different parts of Xinjiang brown cattle

454 AR K4EI% EARAEY% Re W 8&1% IR EFI%
g 76.69+0.59° 21.00+2.69% 1.64+0.04™ 13.02+2.63°
S 72.36+0.17° 21.47+2.74® 2.31+0.80% 8.77+1.98°
i 73.34+0.27° 19.22+1.16° 2.31+0.45® 9.09+0.81°
B 76.400.34 20.13+2.11% 1.96+0.73%¢ 7.62+0.59°
R 76.48+0.48° 20.09+1.72% 2.63+0.56° 9.50+1.90°
BH 77.64+0.60° 21.82+42.14%® 1.93+0.02%° 18.49+0.26%
HINE 75.69+0.31° 225142.13° 1.19+0.26° 9.55+0.42°

E RPHIEA T AT EE; F—FF a~d, FEHRAEATEFARE (p>0.05) , FERRANAFTEFZE (p<0.05) .
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Fig.1 The pH value of different parts of Xinjiang brown cattle
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Table 2 Emulsifying and gel characteristics of different parts of beef from Xinjiang brown cattle

ALK FURREAN(GImML)  FUIASE % BIRARIKE% BIRAEE Y BGRM
K 13.91+0.19% 33.7242.46° 94.714#129°  498.34+47.87°  0.15+0.01%
S 11.37+0.39" 39.65+2.84" 94.10£2.77%  201.724#81.52"  0.12+0.06™
H iy 9.81+0.42° 35.00+1.83°  84.88+1.01°  143.99+40.57°  0.13+0.02°
AR 9.6520.62° 53.10+0.69* 93.16£0.54°  577.83+41.32°  0.16+0.03*
B 7.66+1.21 27.78+1.78" 93.40+0.50®  153.49+#25.70°  0.16+0.03°
B 6.81+1.15 34.33+1.59° 91.85+0.95°  171.89+13.16"  0.10+0.01™
FNE 11.31+0.47" 34.17+3.77° 94.34+1.38°  1110.30+101.44*  0.18+0.04°

E RPHIEA T HMALATEE; F—FF a~d, FEHRAEATEFARE (p>0.05) , FERRANAFTEFRE (p<0.05) .
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Fig.4 Shear force of different parts of Xinjiang brown cattle
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