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Study on Meat Quality Traits of Xinhuang Cattle

YAO Ya-ling', WU Li-yang’, YANG Hua-yu’, HE Ling-yun'
(1. Animal Husbandry and Aquatic Products Bureaw of Huaihua City ,Huaithua ,Hufan 418000 ;
2. Hunan Institute of Microbiology ,Changsha , Hunan 410009 ;3. Animal Husbandry and Aquatic Products

Bureau of Xinhuang City ,Xinhuang , Huhan 419200 )

Abstract; Six Xinhuang cattle and six Xiangxi cattle were randomly selected and their meat properties, inclu-
ding physicochemical properties, chemical components, amino acids and vitamins composition, were determined.
Compared with Xiangxi cattle group, Xinhuang cattle has a significant lower fat content in the beef (P < 0.01);
the crude protein content of biceps femoris in Xinhuang cattle group is also significantly lower than the Xiangxi cat-
tle group (P < 0.05) ; the aspartic acid, glutamic acid, threonine, arginine, alanine and valine content of beef
are extremely significantly higher in the Xinhuang cattle group (P < 0.01) ; the content of vitamin B2 and vitamin
B6 of the beef in the Xinhuang cattle group are extremely significantly higher than the Xiangxi cattle group (P < 0.
01) ; the content of calcium and manganese of the beef are extremely significantly higher (P < 0.01) and the mag-
nesium content is significantly higher (P < 0.05) in the Xinhuang cattle group. It can be seen that beef of Xin-
huang cattle is a healthy food with delicate meat quality, strong fragrance, unique flavor and high nutritional value.
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