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Abstract
ted lamb chops. [ Method ] This article selected Xilingol and Bayannur of Inner Mongolia, Bortala and Yili of Xinjiang, Subei of Gansu and Yan-

[ Objective ] To analyze and compare the nutritional quality and texture differences between the local varieties in China and impor-

chi of Ningxia, mainly three local breeds of Ujimqin sheep, Tan sheep, and Kazakh sheep. The imported lamb chops were Australian white
and hornless Dorset sheep. The protein, fat, fatty acid and amino acid, vitamin, mineral content and texture parameters of lamb steaks were
analyzed. [ Result] The protein content of lamb chops ranged from 42. 7 to 216. 0 g/kg, the coefficient of variation (CV) was 39.98% ; the
range of fat content was 21.7 — 516. 7 g/kg, the CV was as high as 67. 88%. The CV of vitamins from large to small was V, niacin, B, fo-
lic acid; the CV of mineral elements from large to small was selenium, calcium, phosphorus, potassium, iron. [ Conclusion | The nutritional
composition of lamb steaks is comprehensively affected by variety, feeding system, geographical environment, etc. Among all composition,

fat, protein, V; and selenium are most affected.
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Table 1 Sample information
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’ abbreviation area pastoral area division m ’
1 T51 A5 1 B bR A ] £ BX LBRRinF RABH B 800~1 200 U
2 T52 PI5E T L LR X R KRS | 1000 Fel5E
3 T3 ST B AR ) 5 BRI X B ERRHDAF RABHHH 800~1 200 TR
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10 T8 Ho L HX MBS RABHE 3500 Tk
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i 0. 800 mL/min ; KM 220 nm; LR 20 W,
1.2.2 JFoAgIE Jrvk. B RE b | Py RN S I AT NH
PE 5 AN ERE CT3 WA ASGAA T 5 , I T i 4 < 431
W Al Je i A Sk S B REDBE 20 mm X 20 mm X 15 mm
SETHYE BT AFAEN, T 4 CPERE R EARN 12 mm
BRI AR K, 2R3k R B & B o 42 mm, 47 FIR A7 38 B R
1 mm/s, JEARHEN 40% ; FEEHE SLEE A 5 0K % T i fs
ML O E IR 25

FE OB AR PR NY/T 1180—2006 A& 4 , i CT3 ¥yt
R4 TA-SB Je HLEA TG I A A5 AN T < B AE R X 58 X
FADF 6 emx3 emx3 em HIFEAE 8 FIE Sk A EE R A
FE R i 72 A PRI T IORE BN/ T 2.5 em, JiURE
NGEERFEN AT 5 mm, BUREJE 37 B E . SRA TA-

250p

a

[
=]
>
T
1=
1o
1~
el

150F f <

—_
(=]
=
LA

§109

E=x

EAREE
Protein content /| g/kg
)

3

w
=
T

0
P51 P32 P33 PF1 PT2 P32l P322 Pl P2 PAj
5% Sample

TE A RVNE T RER 22 5+ .3 (P<0.05)

Note ; Different lowercase letters indicate significant difference ( P<0.05)

SB e H, M #E 2 mm/s, TR E 1 mm/s, B0 000 R
30 /s,
b P P s o
R E AR X=———x, , H X A
FEIBRE (N) 55,05, -0, A IR KRBT T (N) 50, Ky
ZEBTYI T (N) sn A LS
1.3 HBSH  BAESPRA SPSS 16.0 #4%, FIH Dun-
can Z 75 FUE A BT AS R 2 RURE i 1) 485 35 18000 5 TSR R 1k 1Y
ZE5
2 ZERESH
2.1 ZEARMEMESE MNE 1 ATUEHR, FHEPEAR
TSR 42.7~216.0 g/ke, P 58 2 fip i, P 52 3 I, B REL
7 39.98%, M=K A, e 7 5 H R 0 HERE S b R
P2 ol e T PN 52 SR HERE . SR HET BRI R
21.7~516.7 g/kg, P 5 2 fe i, P 5% 1 eIk, B RECH
67. 88% , ' E BB I IC A HE R 1 RS 1 Y
BB AT DA SRR TS, S SR HEE SR S BT R
600r

i~
o

500 e
400

300 ¢ d e

i
Fat content [l g/kg

200
100F =

1.
1

0
PZ1 P32 P33 PT1 P2 P32l Pig2 Pl P£  PAf

5 Sample

B 1 FHhEAR(a) FAER(b) EE(n=3)
Fig.1 Protein(a)and fat(b) content in lamp chops
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Table 2 Composition ratio of saturated fatty acid, monounsaturated

fatty acid and polyunsaturated acid in lamb chops

. e e e 2 Ly
Sample S‘I:A HelfR MUFA  JIijfiR PUFA SFA
Yo % %
P51 45.87 48.68 5.45 0.12
P52 47.76 47.04 5.17 0.11
P53 56.33 41.43 2.25 0.04
PT1 55.78 40. 51 3.70 0.07
P2 52.77 42.97 4.28 0.08
Pl 50. 65 43.77 5.62 0.11
P 2 53.55 41.74 4.67 0.09
P i 51.80 44.70 3.49 0.07
P = 52.48 44.14 3.34 0.06
P #R 56.48 39.00 4.43 0.08
AR 2B CV /% 6.76 6.79 24.96 30.08
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Table 3 Contents of total amino acids,essential amino acids,non-essential amino acids and umami amino acids in lamb chops

i SRR N A S ) e LT BELR S SEIR FAA

R 7;5%@&5@ zﬁg%ﬂi& %gﬁagﬂi& (L S B A ) EAA/TAA EAA/NEAA
Sample TAA//g/ kg EAA//e/kg NEAA //e/kg o/ke % %
Pl 141.0 54.8 88.7 38.1 38.85 61.76
P5E2 136.5 53.6 84.2 34.6 39.24 63. 65
P53 159.5 64.6 97.3 37.5 40.50 66. 43
Pl 137.5 57.8 83.3 30. 1 42.06 69. 47
P2 160.5 63.5 98.9 41.4 39.53 64.19
Pl 186.0 70.0 118.5 48.1 37.63 59.06
PiE2 140.0 51.1 90.9 38.0 36.49 56.20
P 149.0 64.0 87.5 38.3 42.96 73.16
P22 161.0 63. 1 100. 5 38.4 39.19 62. 81
P %R 148.5 55.2 9.7 40.3 37.16 58.27
A5 S 2R CV /% 10. 06 10. 19 10.97 11.97 5.22 8.16

2.4 #HAE HUAHERPEREINHgEER A SR
B. MEI 2 LLEH, FHEHM4EA R B, S22 0. 21~
0.35 mg/kg, P 8 1 50 AR S B0k 15.95% ; 4k 2 E fr ik
B2 0.17~0.90 mg/kg, F iR P 52 3,45 5 ZHCH 67. 44%;
JHIR &5 Fit 4. 50~7. 55 mg/kg, B & P T 2,28 5 RECH
19. 26% ; R F i 2 22.5~29. 0 pg/kg, P 22058, P 52 2 B
G ADZHRE R Z AR B 2R B S RO 8. 12%,
A S RPN A A B R B BN RN R, AR E

Wy 52 BV 52 R . M IRAEEHETP I & AR, 32
RV N PRl 3=Al TE S

25 FYREE MNERATWLUEFEH, FH&ERN 33.45~
135. 85 mg/kg,P 7 1 i s W &k 1 101, 5~2 154. 5 mg/kg,
P25 e A asE 1 688.0~3239.0 mg/ke, P ¥8 1 i ;
Bty il 8. 63~ 16. 50 mg/kg, PR f 5 ; Al 5 & R O ~
0.127 mg/kg, P 58 2 f iy A8 5 REUH KRB/ MK 5 |
e Pk
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Fig.2 Vitamin content in different lamb chops samples
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Table 4 Mineral content in different lamb chops samples mg/kg

i{‘i‘)le 5 Ca P HK BFe i Se
ey 45.81g 21545a 3106.0b 15.46c  0.066c
pazo 124.45b  1350.5¢ 200550 1.09g 0.127a
P53 59.75 1107.0f 1731.5¢ 10.80 g 0.056 d
Pl 135.85a 1354.5¢ 207200 12.89¢  0.09 b
P52 33451 1598.5d 2376.5d 13.14e  0.09b
Pl 43.66h 2147.5a 3239.0a 11661  0.095 b
PEE2 72.45 e 1101.5f 1683.0h 8.63 h 0.044 e
P i 116.50c 1647.0c 2297.0e 16.50a  0.036 1
p o 61761 1315.0e 1957.5f 16.06b  0.000 g
P #B 98.28 d 1808.5b 2797.5¢ 14.40 d 0.000 g
o5 R B 4651 268 23.67 1960  69.22
v /%

T RIS NG R 7R 25 5 .35 (P<0. 05)
Note; Different lowercase letters in the same column indicate significant

difference ( P<0. 05)
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B3 FHFmb L-AHEEE(n=3)
Fig.3 L-carnitine content in lamb chops samples
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EHMER 0~0.80 N, 28 7 REH 74. 95% ; HIEM: 2 0. 10 ~
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Table 5 Texture characteristics of different lamb chops samples

FE )% Tenderness fifi i Hardness ik Elasticity N B &4 Adhesion NH &4 Chewiness
Sample N N mm Cohesiveness N mJ

P31 1.53 17.78 2.96 4.34 0.22 0.30
P52 0.9 20. 84 1.84 4.76 0.63 0.20
P23 0.49 12.54 2.42 5.78 0.24 0.26
P71 1. 60 10. 04 2.15 5.96 0. 80 0.10
P52 2.50 23.74 0.98 5.11 0.18 0.22
PaEl 1.29 34.78 3.35 5.14 0.15 0.27
PER2 1.18 11.78 0.52 3.17 0. 66 0.23

PR 0.58 27.84 3.46 4.92 0.27 0.25

P 6.44 45.04 2.19 7.96 0.00 0.40

P #f 2.75 10. 64 2.56 3.50 0.31 0.28

AR R 2R CV /% 90. 50 54.01 42.27 26. 64 74.95 30.48
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