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Abstract: To explore the differences in meat quality and nutrient contents in the ribeye meat and sirloin meat of
Dulong bull (DB) and its hybrid bull (HB), the meat quality characteristics and nutrient components of ribeye meat and
sirloin meat were determined and compared between DB and HB. The results showed that the L* value of hybrid bull
ribeye meat was 34.30, which was 7.23 higher than that of DB (P<0.01). The shear force values of HB’s ribeye meat and
sirloin meat were 4.38 kg/cm” and 4.72 kg/cm’, respectively, which were 0.79 kg/cm” and 1.15 kg/cm® higher than those of
DB’s ribeye meat and sirloin meat (P>0.05), respectively).The tenderness of DB was better compared with HB. The water
loss rate of HB’s ribeye meat was 28.23%, which was 7.49 lower than that of DB (P<0.05). The protein and ash contents
of HB’s sirloin meat were 23.25% and 1.27%, respectively, which were 2.20% and 0.07% higher than those of their ribeye
meat (P<0.01), with HB’s ash content being significantly higher than that of DB (by 0.02%; P<0.05). The contents of total
amino acid, umami amino acid, sweet amino acid, and bitter amino acid of HB’s sirloin meat were 20.154%, 5.47%, 4.73%,
and 9.81%, respectively, which were 1.986% (P<0.01), 0.52% (P<0.05), 0.40% (P<0.05), and 1.07% (P<0.01), respectively,
higher than those of its ribeye meat. The first-limiting amino acid included methionine plus cysteine, with scores ranging from
56.74% to 57.66%, the scores of threonine, valine, isoleucine, leucine, phenylalanine plus tyrosine, and lysine were all over
100%, indicating high-quality protein meat. This study showed that for the same breed cattle, the meat quality characteristics
and nutritional value of the the sirloin meat were better than those of the ribeye meat The meat color, water retention, fat
deposition, mineral nutrition and flavor of the hybrid cattle were significantly improved. This study provides a scientific basis
for the development of characteristic beef products through innovative utilization of interspecies hybridization.
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B& £ R 0.656+0.050 0.730+0.035* 0.657+0.005 0.718+0.049
i 0.600:£0.047"" 0.739+0.040% 0.729+0.030" 0.785+0.071
TR 0.148+0.021 0.149+0.013 0.15140.004 0.165+0.011

FABEF (TAA)
EAA/TAA

EAA/NEAA

18.168+1.066
39.67+0.26

65.75+0.71

20.15440.729 X
39.87+0.43

66.31+1.18

18.176+0.222
40.20+0.25

67.23+£0.63

19.486+1.439
40.4140.17

68.80+0.47

: RRAMEA P RATHFOE@. ©5@9 Rkt ARz E

BEAKF, TH.

FEHX. yRREFE X, Y 2R ETEE 5% F2 1% 49
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2.4 ok AR An R AP AT P AL A B XUk AL
% e 2 i

PRI it SR AN R IAE S FR D RE b, IR IR
BIR b, R EER T AR ERE R L
R AR E B SRy, AT B
A2 77 EONHRFIE FB A7 A 28 R 2 = R B It — e 52
M, TR FR AT HERR 5 ORI RS20 2 XU (1)
Fw EPP, K3 PR, WA A R R SR
FH RS LR AN T R R 1 & =40 A 5.16% 4.57%
F1°9.59%, LU HR A 23 3 1 0.36%- 0.25% F11 0.68%
(P>0.05) ; Z<FpA-aA M EFREIEIR . IR IR
AR G B RR 2 1 5 220 N 5.47%.4.73% F118.91%,
B b IR P 1 43 0l = 0.52% (P <<0.05)+ 0.40%
(P<<0.05) F11.07% (P<<0.01). Z<Ff2fRE P ek
SRR AR S RN R IR 2 ' N 4.95%
4.33% Fi1 8.74%, LR IR I 43 115 0.15%-0.01%
AL 0.17%, ZRAEE (P>005); ZF4mHAH
RS BE IR IR S L R A TR R R = E L
A1 55 0.31% 0.165% Fl1 0.22%, ZFAEE
(P>0.05), FRIITEA I RIRESOLTHR A, H AR
A-PEA AR BE G Y, 15 B I8 I A A8 T DA A A R
A TeeE

R3 Mk 4R E 20 4R PO AN S RO RUBR
SEBABLE (%)

Table 3 Comparison of flavored amino acid contents in ribeye
meat and striploin of Dulong bull and its hybrid bull (%)

At ey N
OF:94] ORR Qm®E @OFL
Bk ZJLER 4.95+029° 5.47+0.20°  4.80+0.04 5.16+0.32
HEARILBR 4.33£025 4.73+0.17°  4.32+0.11 4.57+0.34
Fok IR EE 8.7440.52% 9.81+0.38%  8.91+0.06 9.59+0.76

7

2.5 fhARFARAA N F AN AERIT L LR

TR VE 23 B8 I WL 1 TR RRT R 2R R
7, BOTHERER, AR EAN, FEER
B B AR R 2, A R & B A A
S FRNAE . B R R A 20 I I B SR VP 40 45
P 4. AR IR PR TG A AL RE R T R SR VR
5y #8E T FAO/WHO [WHEFEME, R EHPHALA I &
HREFRNE, BT RAEARFERA. Hd,
HAVTEA I A E R HRR. B2 R+ R, 7
SERR. AR ANER + BER. BERN
PE4 M B AR A 43 501 8 2.48% 2.17%- 10.38%-
1.43%. 2.65%- 3.39% F1 3.64%, {H % 7 K& &
(P>0.05); ZFAFFIAITHAR. HEAR. 77
AR wH IR RNER + AR WK 005
18 EE IR I 23 591 780 1.98% 0.56%- 1.75%- 0.26%-
1.77% 1 1.18%, 2 + Wz R v (E EL IR Y
£ 0.92%, HILEREZER (P>0.05. EFMAERRA
MR, AR, EER -+ AR, ®oaR.
SRR RN + BRER . WK 1V 4 8 43
B o A= R P A 5 3.83%. 2.81%- 0.50%- 1.80%.
2.61%. 1.33% f1 1.60%, ZFAEZE (P>0.05);
FMETAMREIR . SRR Forod RN ER
BV 2 LU O 25 B 43 3l 5 3.33% 1.20% 2.12%
10.22%, TMHEZIR + AR KA AR + BA
Pz 2 I U 43 ) B R 2 (A 10.80% 0.29% Al
0.17%, HZERAREZE (P>0.05). UM 04
F Tl 2 1) VG A R PR 1 26 — PR PR R R I R B
i+ E R, 50845 — MR R N E IR
+ R I SR AL, (E SR AR R B — PR i &
B NH R 4 RAA .

x4 MEFREZMAFRATALCHIERITSEILR

Table 4 Comparison of the amino acid score in ribeye meat and striploin of Dulong bull and its hybrid bull

. FAO/WHO # &, iR Ak Ao

mg/g & AR OF:35 Q®HA O A @ &%
T EBR Y% 40 107.11+4.54 109.09+3.26 103.28+3.75 105.76+0.33
BRI/ % 50 132.23+5.32 132.79+3.58 129.42+5.57 131.59+2.02
FRER + LB/ Y% 35 57.66+12.48  56.74+10.31 57.16+1.73 67.54+14.12
TR % 40 111.22+2.83 112.97+3.02 109.42+0.78 110.85+2.99
7R/ 70 108.98+3.19 109.24+2.20 106.37+3.82 109.02+1.26
KR AL + BEH L/ % 60 116.96+3.38 118.73+3.55 115.63+3.51 119.02+1.34
HABR Y% 55 145.41+2.01 146.59+4.06 143.12+4.78 146.76+2.02
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A= IR AL AN P 4 1R 2 1 T 2R 21.05%~23.25%,
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