LZHR A FRLEE | Journal of Anhui Agri. Sci.2013,41(4) ;1550 — 1552 EEHE FEK EEEX 2

n-6/n-3PUFA Lt 51 33 47 I 38 A1 A =0 B B8 #0 AL F B2 7Y =2 i

WALR, 21K, E R, IFE T TRR e amiis S HoRE T 225009)

HE [ B ]HFARE n-6/n-3PUFA i) B ARty M 4L P BB A L B 69 Hvm . [ 5 ik |45 160 R 21 B #4511 46 160 2 (4
BF )AL A 4 40, 247 M 48 F 8l B AR P e R B L) n-6/n-3PUFAs, #F 70 R Bl n-6/n-3PUFA pts] B AR 4% MM 48 WL P R84 Ao DU 8%
%, [4R]% n6/n3PUFA % 9:1 B 558 R AR HRBR ARABRFHABRNASERD, LRAARPHARN LTRSS
F 1n-6/n-3PUFA % 12:1 B (P <0.05) ., % n-6/n-3PUFA pts| 4 9:1 45 4 450U A ¥ LS8 45 B % 5 F n-6/n-3PUFA 14 4 6:1(P <
0.05), [2t] % n-6/n3PUFA Hufs) % 9:1 37 M 46 L 1] Sk 4545

KGR MRS SR tade s R U BR ; R BR

FESES S835 XERFRIDAD A XXEHE 0517 -6611(2013)04 - 01550 - 03

Effects of n-6/n-3 PUFA Ratios on the Amino Acid and Inosinic Acid in Muscle of Yangzhou Goose

YU Li-huai et al ( College of Animal Science and Technology, Yangzhou University, Yangzhou,Jiangsu 225009 )

Abstract [ Objective | The research aimed to study the effects of different n-6/n-3PUFA ratios on the amino acid and inosinic acid in the
muscle of Yangzhou Goose. [ Method] 160 21 — day old Yangzhou Goose were randomly divided into four groups. Different ratios of n-6/n-3
PUFAs were added in the basic diet of Yangzhou Goose to study the effects of different ratios of n-6/n-3 PUFAs on the amino acid and inosinic
acid in the muscle of Yangzhou Goose. [ Result] When the ratio of n-6 PUFA to n-3PUFA was 9:1, the contents of glutamic acid, aspartic
acid, arginine acid, alanine acid and glycine acid were the highest and the contents of aspartic acid and arginine acid were significantly higher
than that at n-6/n-3 PUFAs ratio of 12:1 (P <0.05). When n-6/n-3PUFAs ratio was 9:1, the content of inosinic acid in the muscle of Yang-
zhou Goose was significantly higher than that at n-6/n-3 PUFAs ratio of 6:1 (P <0.05). [ Conclusion] When n-6/n-3 PUFA ratio was 9:1,

the muscle flavor of Yangzhou Goose was better.

Key words Yangzhou Goose; PUFA; Inosinic acid; Amino acid

PEAERE , NATTXE PR S RG] it ) B R AT T RIS, R
fief IR RS — Fh AR R TE i HL 2 T8 02 KUk Y B2 A
£, TESEA LAY X EER ST R A 2 259
Jo7 s — R R, U IR ER ; 73— FE X R TR
WV TTRZS . PRI, 25 B4 5 PR 1 XU St 2 4 i LA
TR A IR 1, HOR AR AR IR 1Y) He A7 X 2 6 1 AL
TR SEIATE — & FE B Lo T R AR . LA g 2
B RBRRTARY I . BRI S 32 A 2B S8k R, AT
PRI WUR AR XU /R AL LR R
i A 5, T LS5 LA R b B W R ) L A 5 o F
SERMA SRR NG 05 & 0 2% ~ 2. 5% B, 5 A XU
Fefk o I E T AR, 00 PR A R R S R A . R
T AEAT (R 3 R v A R 1 7 A R RO T B 7 R SR AL
YR BCR AR ) Malilard 5215 9P, #5255 T SRR
Al Malilard Jz 37, MBI & PUFA (R¢ 5152 n-6 B n-3 R4
iy PUFA) ),

PUFAs HA ZR0 28 SR B ORe , AT IXE R S
TR TN, ROMEN 5L, KRZRHZFE BRI
10T R & i TR Y n-3PUFA K, T &
BRI, (R, A& & 1K & PUFA 78I
R 2 kA SR, A A D R A S
BRI IR IR o 23 B AT TR A 2 €2, L JXURAG | 20 2 455 )

ELTE i 8 RFA3 A4 (BK2012679) ;4 M T R L AH ¥ #3R
B (YZ2011071) ;i o0 4 A3 3 484 %) (BN2012029)
WALR(1977 =), B m kK EA L #IF, i, AEEL
WERRME IR, « B, S, AFEL
B AR5 A%, E-mail ; mengzhiwang@ 126. com,,
2012-12-19

EERT

WimBH

BIRE, A SR SR AR S E AL BRI, 5 R A
R R IR, PUFAs A9 A n-6 5 n-3 (4 L A5 B
41 ~10:1, RS, FEEAIRSR I & & B, ATt
BEAKFE B, KA, S8 E S
BRI R RO AR 2 . S 41, BIRAL B & SR AR AS n-
3PUFAs By L & 1R 20, B & & 7= & " n-6PUFAs 5 n-
3PUFAs [y L4 . #2345 PUFAs A 1) & & i, ik
FAE H M A B I PUFAS® . %8 T n6PUFAs &5 n-
3PUFAs [ ELFIX PUFAs X PSR RSS2, 28 35 B TR TR] n-
6/n-3PUFA Lt f3i] H AR GE47 P 68 L PA) = i 1 ALY 12 1) 5 i)
HRAHZ AR DTTRZEH , B 78 ML A i A& 2
i3
1 #R5FE
1.1 eesh SRRSOk [ YIRS S,
T HRC[] 1 A A B 20T | 5 et ) R 4 B — B0 21
Hig MG 160 H BEHLI N 4 41, F4lik 4 A EE, BAE
10 HLARERE,
1.2 RIS B IER SR BT TSN E
SEIEORE, FHAEA: I € 4RI SRR H A e 1 R 3k 19 1 o sl
RN B A R TR, A6 IR 9 4 A U R - BN TR AT
i R: ZZ ARG ER 2 1:1:1 AYRTHE T, 58 n6/n-3 A HL
Bk 12:1.9:1 .6:1 F13: 1, 38086 H HRZH AN E TR K20 51 DL
1~2,
1.3 HRRE  A70 HESREE, BNEZ 2 N, 4 TR
WUIS g Z2dq ., BL25 T4 48 h, BFES ok ik, T2 SLm AL
FER A E
1.4 SEFBHNE
141 FEEKME . BUPARE LA R VR 10, W NG, At



41 %4 AL IR %

n-6/n-3PUFA puts] 54 1 &6 L 1 2K 82 A U 82 69 % v

1551

+, 1 60 Hiffic FREC1S mg G B9 A RERCA KR4 A
5 ml 5 mol/L ) HC, 7E/K 45 T 1 2 em AbJRCAE KA b i il

TEI, FOK ST E S BT 7 Pa, fE A AT H 1L
% 7E(110 £ 1) °C KM 24 h,

®1 X ARKER %
I LRI LRtk
n-6/n-3 Tk B TR - R TN o i) 73 sk Ak Wtk (D) FAR B RM
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31 66.20 1730 1.06  0.08 032 0.40 0.14 10.70 1.20  0.60 0.35 0.15 0.50  1.00
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31 1487 1141 52 077 0.4 095 0.6l 0.66  0.68 0.66 050 0.6  3.10:]
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12:1 7.62+0.08b 3.61 +0.12h 2.72 £0.25 13.02£0.24 3.62+0.12 4.93+0.00 1.34+0.10 4.83+0.11 0.87 0.17 4.18=0.08
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