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Analysis of Edible Quality and Nutritional Quality of Leiqiong Cattle Liver

JIN Ying'? WANG Yong-song'? AN Na'? et al (1. Gansu Institute of Business and Technology , Lanzhou, Gansu 730010; 2. Gansu
Zhongshang Food Quality Test and Detection Co. ,Ltd. ,Lanzhou,Gansu 730010)

Abstract Liver of Leigiong cattles were used to analyze the eating quality and nutritional quality ,the Simmental cattles and Luxi cattles were
regarded as control group. The results showed that the L™ value of Leiqiong cattle liver was 48. 25, which was significantly higher than that of
Simmental cattle and Luxi cattle ( P<0.01). The a” of liver was no difference with Luxi cattle, but lower than the Simmental cattle (P<
0.01); the b™ of liver was 10. 98, significantly higher than the Simmental cattle ( P<0.05) ,but was no difference with Luxi cattle. There was
no difference in liver pH between the three. Liver cooked meat rate were significantly higher than Simmental cattle and Luxi cattle ( P<0.01).
Water content of Leiqiong cattle liver was no difference with Simmental and significantly higher than Luxi cattle; ash content were significantly
higher than the Simmental cattle (P<0. 05). The fat content of Leiqiong cattle liver were higher than the Simmental cattle and Luxi cattle

(P<0.05) ; the protein of Leiqiong cattle liver was significantly higher than the Simmental cattle (P<0.05).

Key words Leiqiong cattle; Liver; Eating quality ; Nutritional quality
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Table 1 Result of liver eating quality

Ak . . . b pH 854)] #7 Shear A # Cooked
Cattle species force//kef meat rate//%

FHI4: Leiqiong cattle 48.25+2. 16 aA 5.87+1.35 bhB 10.98+1.01 a 6.27+0.10 a 0.55+0.11 a 87.38+0.96 aA
PG R4 Simmental cattle 37.46+1.40 bB  11.13+0. 10 aA 8.17+0.49 b 5.90+0.13 a 0.58+0.01 a 66.41+2.56 cC
LA Luxi cattle 30.58+1.99 cC 6.94+0.71 bB 9.23+1.84 ab 6.24+0.08 a 0.49+0.11 a 80.94+0.72 bB

VE PN NG TR R 22 5 W5 (P<0.05) , K R Fom 22 B it 5 (P<0. 1)

Note ; Different lowercase letters in the same column indicate significant differences (P<0. 05) ,different uppercase letters indicate extremely significant differ-

ences (P<0.01)
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Table 2 Results of liver nutritional quality

%

ERES Koy RSy HEWi W HERT
Cattle species Water Ash Fat Glycogen Protein
HI4: Leiqiong cattle 71.86+0.45 bB 2.81+0.03 a 3.58+0.08 a 2.74+0.05 a 20.47+0.90 a
PEI /R4 Simmental cattle 70. 60+0. 35 bB 1.32+£0.12 b 3.15+0.13 a 3.27+0.33 a 18.14+0.29 b
LA Luxi cattle 74.05+0.29 aA 2.13+0.18 a 2.83£0.31 b 3.32+0.14 a 20.05+0.55 a

T : (AP RNG FRER 285 3 (P<0. 05) A RIR G P RE KR 22 5 .35 (P<0. 01)

Note ; Different lowercase letters in the same column indicate significant differences (P<0. 05) ,different uppercase letters indicate extremely significant differ-

ences (P<0.01)
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