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Abstract: In order to investigate the edible quality change and
correlation of yak rumen smooth muscle under different age. Wa-
ter content, water holding capacity, cooking loss, shear force,
and texture of yak rumen smooth muscle from 1~ 6 years-old
yaks were measured. The results showed that with the increase of
age, water content, water holding capacity, cohesiveness,
springiness, and gumminess of yak rumen smooth muscle signifi-
cantly decreased (P<Z0.05) ; cooking loss, shear force, hardness,
and chewiness of yak rumen smooth muscle also significantly in-
creased (P<C0.05). Correlation analysis indicated that there were
significantly correlation of yak age with water content, water

holding capacity, cooking loss, shear force, and texture (P <C
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0.01). In summary, the yak rumen smooth muscle edible quality
decreased with the age increasing. Therefore yak rumen smooth
muscle would have a suitable edible quality by slaughter at a
right age.

Keywords: yak; rumen smooth muscle; age; edible quality; cor-

relation analysis
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Figure 1 Effect of age on water content of yak rumen

smooth muscle
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Figure 2 Effect of age on water holding capacity of

yak smooth muscle

23 WMEFBEEEINEERINTM

H ] 3 T 7 T 3 Y AT % Y T D L B AR RS Y 1
T 2R 9 B T 1 LR B R W BN (P<C0.05) , HZE
e i (24.93420.63) %6 B (33.74 4 1.45) %, I
T 35.34 %  WLPA HR B 7K 3R CRE K 7 7 AR R ER 2 I



&M | Vol.35, No.7

401
367
§
T
w2
w28
&)
241
20 . . . . . ,
1 2 3 4 5 6
Y
Age/Year

TR R 22 57 1.3 (P<<0.05)
B3 FHNEFFRMLALZMEGY A
Figure 3 Effect of age on cooking loss of yak rumen

smooth muscle
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Figure 4 Effect of age on shear force of yak rumen

smooth muscle
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Table 1 Effect of age on texture of yak rumen smooth muscle
AERY /AR R/ (N e em ?) e #ipE/mm e NELIEE P / m]
1 31.6742.07 0.68+0.03¢ 5.53+0.174 26.27+1.274 71.5642.16*
2 36.3341.43° 0.62+0.11b 5.3840.024 24.89+1.324 88.9942.03°
3 42.0042.62¢ 0.6140.04" 4.9140.21¢ 21.494+1.93¢ 107.6346.06¢
4 50.1242.784 0.5940.032b¢ 4.2540.11° 19.06+1.52b¢ 121.48+8.624
5 56.55+1.30¢ 0.53+0.02% 3.88+0.12¢ 17.4940.88% 134.77£6.60°¢
6 60.3941.58" 0.5140.01 3.75+0.11¢° 16.0741.24 144.2148.49¢
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Table 2 Correlation analysis of yak rumen smooth muscle quality and age
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