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Amino acid and fatty acid composition assay of airing yak meat
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Abstract: Amino acid and fatty acid composition assay were analyzed by comparing yak meat with airing yak
meat,and the nutritional value of airing yak meat was evaluated.The results demonstrated that there were eighteen
kind of amino acid and sixteen kind of fatty acid in both yak meat and airing yak meat, the total content of amino
acid and fatty acid in airing yak meat is higher than yak meat by 1.34g/100g dry matter and 0.62% ( p <0.05).The
content of amino acid in airing yak meat was 81.14g/100g dry matter, EAA/TAA was 39.45% , EAA/NEAA was
65.15%.The total content of fatty acid was 97.97% ,P:S was 0.32, close to ideal pattern,n-6:n-3 was 1.4, in the
ideal range.So airing yak meat was a great source of high quality with unique flavor,and a kind of meat product
with balanced fatty acid nutritional value.
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Table 1  Amino acid contents
in raw material and airing yak meat
IR ERAN K THEFR
F 4 (Thr) 3.87 £0.08  3.90 £0.10
TN (Phe) 3.10£0.09  3.13 £0.17
W Wi (Lys) 754 £0.19  7.67 £0.14
i iR (Val) 417 +0.15 426 +0.08
ﬁ FHE R (Met) 1.73£0.05  1.79 £0.07
i3 SEARR (Le) 3.66 £0.17  3.67 +0.21
252 (Leu) 6.70 £0.18  6.71 £0.35
5% (Trp) 0.84 £0.26  0.87 +0.38
1 2 % (Tyr) 260 £0.05  2.64 £0.08
2H %2 (His ) 336 £0.12  3.49 +0.04"
k54 (Arg) 518 £0.14 529 +0.08
jlf 4 ( Pro) 267 +0.05  2.58 +0.05
= 1A% (Asp) 749 £0.17  7.57 £0.20
’;jgié 225 % ( Ser) 329+0.08 331011
% BE W (Glu) 1473 £0.35  15.09 +0.43
HE R (Gly) 3202010 3.40 +0.08"
R (Ala) 476 £0.09  4.82 +0.09
B4R ( Cys) 092 £0.03  0.94 +0.03
FHEMR Bt TAA 79.8 81.14
W LR AR EAA 31.61 32.01
b T5 EIEER B NEAA 48.19 49.13
EAA/TAA 39.6% 39.45%
EAA/NEAA 65.59% 65.15%

TE R EAT ) « AR 2R 3 (p <0.05) , 3 3 A,
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R SO P B DR AR R TR R TN A
TR + W2 R 2 I o b v T B AR
23 E#ASKTESRASBERHERK
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FHERAE], TR TR JBURGRBEEG 2%,
#£2 JFRAS X TG R TR EILER T4 (mg/g pro)
Table 2 Essential amino acid scores

in raw material and airing yak meat

FAO/  JERA WT4ES
A UBHA R WHO &R WELER
FIHR AR s fEEESA TS 132y
(%) (%) (%)

WA 4091 42.90 40 10227  107.26
RREE 3277 3443 60 5462  57.39
WAk 7970 8438 55 14492  153.42
HiER 4408 46.86 50 88.16  93.73
HBHEm: 1829 19.69 35 5225  56.26
SR AR 38.69 40.37 40 96.72  100.94
=5 7082 73.82 70 101.18  105.45
@5 8.88 9.57 10 88.79 9571
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Table 3 The composition of fatty acid

in raw material and airing yak beef

JERR KA R

Bt 97.39 97.97

HuFNAE iR (SFA) 44.93 44.83
R (C14:0) 139 £0.37 145 +0.18
TR (C15:0) 0.26 £0.03  0.26 +0.01
FER TR (C16:0) 20.90 £2.13  21.52 +1.46
AR (C17:0) 0.83 £0.05  0.79 +0.07
fifi g2 (C18:0) 21.54 £0.72 20.82 +1.13

A FNG I (UFA) 53.52 54.19

HOR RN R (MUFA) 37.39 38.91
FERMAR (C16:1) 266042 297+033"
FEBERR (C17:1) 0.76 +0.11  0.71 £0.06
iR (C18:1) 3398 £1.52 3524 +1.79

Z AR g iR (PUFA) 15.07 14.23

3R (C18:2,n—6) 647 +1.72 60612

o~ JFER (C18:3,n-3) 248 £0.65 23005

Bk =R (C20:3,0-3) 2.55+0.67 247 +0.46

AEHE UM TR ( C20:4 ,n—6) 229 +058 223042

Bk RER (C20:5,0-3) 1.05+023 1.02+0.16

DHA ((22:6,n-3) 023 £0.08  0.15+0.11
SFA/UFA 0.84 0.83
MUFA/PUFA 2.48 2.73
PUFA/SFA 0.34 0.32
n-6/n-3 1.39 1.4

3 #ig

3.1 JFURIAAIR AR A & A /AR LR, &
LR w4y ik (3.87 £0.08) . (3.90 £0.10) g/100g
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(ERENGE
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