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Effect of different breeds and gender of cattle on fat and
fatty acid content of beef

WANG Zhe' ,YUAN Xi-ping' , WANG An-kui',ZAN Lin-sen*, YANG Shi-ping',
JIN Xian-dong' ,ZHANG Ji-cai' , FU Mei-fen' , HUANG Bi-zhi'

(1 Academy o f Grassland and Animal Science s Kunming ,Yunnan 650212,China;2 College o f Animal Science and
Technology, Northwest A& F University ,Yangling s Shaanzi 712100, China)

Abstract: [Objective)] This study was to investigate the effect of different breeds and gender of cattle
on fat and fatty acid content of beef,and to privide evidence for the varietal improvement and fattening.
[Method) The Ribeye samples of 15 BMY feedlot steers,9 Yunnan cattle (YN, 4 female and 5 feedlot
steers) ,6 Shorthorn X Yunnan cattle (SHY) feedlot steers, 4 Simmental X Yunnan cattle (SIY) feedlot
steers which had been fattened for 12— 14 months were collected and sealed in clean fresh frozen bag. Crude
fat and fatty acid contents of beef were determined. [Result] There were no significant differences (P>
0. 05) for crude fat and fatty acid content of beef between the female cattle and the steers. There were no
significant differences (P>>0. 05) for crude fat of beef among the BMY steers, YN steers,SHY steers,SIY
steers. Relative content of Myristic acid of beef from the YN steers was significantly lower(P<C0. 05) than
that from the SHY steers and SIY steers,but was not significantly different (P>>0. 05) compared with that
of the BMY steers. Relative content of Hexa-decanoic acidin of beef from the YN steers was significantly
lower(P<C0. 05) than that from the BMY steers,SHY steers and SIY steers. Relative content of Linoleic

acid and polyunsaturated fatty acids of beef from the BMY steers was significantly higher(P<C0.01) than
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that from the SHY steers. Relative content of Linoleic acid of beef from the YN steers was significantly
higher(P<C0. 05) than that from the SHY steers. [Conclusion] There were no (P>>0. 05) gender differ-

ences for the crude fat and fatty acid levels of beef. Breeds only affected Myristic acid, Hexadecanoic acid

and Linoleic acid content of beef. There were no (P>>0. 05) breed differences for the other 7 fatty acids of

beef.

Key words: BMY cattle; Yunnan cattle; Shorthorn X Yunnan cattle; Simmental X Yunnan cattle; gender;

crude fat;fatty acid
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Table 1 Effect of different breeds and gender of cattle on fat and fatty acid content of beef %
- Sh 7t Breed = 4P Gender of YN cattle
Index BMY 4 = i1 25 2 74 25 2 2 i 24 2 B
BMY cattle YN steer SHY steer SIY steer Steer Famale

N85 & i Fat content 20.3+4.6 21.74+10.8 24,2+5.3 17.943.9 21.0+10.8 17.242.1

2.2 MmN AEHRSEMNZI

2.2.1 MR AR BRI HrR R 2 AT WL ERT S
BT B TUFR AR 7 2 18 43w - SR B AR R L+ B be R B
— BRI R & U s M A A 4 TR
A HoAh g 5 R & 2 LA RE A | A A B A TR
MR & AR 2= M B A W A SRR (R X TC B 25 R
(P=>0.05) , it B P4 531 X 4= PR B 0 1R 2 i A 5 o 1%
A W B (P>0.05) ,

2.2.2 SRAPATRRRTERGH R R 3 WAL A Fh
i NE T, s EFNACTER S E&K. 58
FAERVE = AR A LE 22 7 1 3 (P<<0. 05),fH Y

BMY 425 RR B3 (P>>0. 05) ; = M5 & 4 19 A5 A 1R
T AR, 5 H A 3 A4S SRR R A 25 R 3k B K
- (P<C0. 05) s BMY 4= 4 W7 i iR 7% i f i A i 3
T E A4 (P<0.01) . 2 B 8 4 (0 W09 R & &
0, 2 T 24 2R (P<<0. 05) A Ig i e & = 7
4 A SN A TR 3 22 57 (P>>0..05) 1R IS i iR
TRV & A2 e A SRR R 25 R B (P>
0. 05) 5 BAASIEL IR W B2 75 1 LA = 7 o5 4 e e » o )
25 AN 3 (P=>0.05) 5 22 A 1 1S 5 192 & & LA
BMY 4= f5 e e B & i T = 20 4 (P<<0. 0, fH 5
HoAl 2 &b iE] 22 5K B3 (P>0. 05)
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Table 2 Effect of different gender of cattle on fatty acid content of beef %
TR TR AL FHEFEE  ZmREEE T 2 SHEEME | AMEAE
Composition of fatty acid YN steer YN famale Composition of fatty acid YN steer YN famale
A &% iR Myristic acid 2.2940. 66 2.3340. 66 W2 Octadecenoic acid 50.69+6. 69 52.7444.85
#Z R Hexadecanoic acid 22.27+3.33 23.30£2.75 WA — 5 R Peanut olefine acid 0.49+0.09 0.44+0.16
i iR R Stearic acid 13.45£3.73 8.91+2.43 T3 A& Linoleic acid 2.3540.24 1.90£0. 22
+ 4k Heptadecylic acid 0.57+0.07 0.47+0.12 EFEFZ Linoleic acid 0.50+0. 32 0.54=+0. 20
FERI IR 9-hexadecenoic acid 3.91+1.19 4.97+1.67 HAh %43 The other ingredients 2.714+1.14 3.4240.76
A & 5E M5 BR Myristoleic acid 0.7640. 28 0.9740. 33
x3 AEmMESLHERBREENER
Table 3 Effect of different breeds of cattle on fatty acid content of beef %
TR R 2L BMY ZME 7 AT T2 I
Composition of fatty acid BMY cattle YN steer SHY steer SIY steer
A RE R Myristic acid 2.72+0.45 ab 2.2940.66 a 3.09 +0.53 b 3.174+0.58 b
1= 2 Hexadecanoic acid 25.44+2.80 a 22.27+3.33b 26.02+1.19 a 26.10+E2.54 a
i i 2 Stearic acid 13.85+2.88 13.45+5.73 12.41+2.45 13.72+3.66
+-b&EfR Heptadecylic acid 0.66+0.11 0.57+0.12 0.5740.09 0.64+0.19
FEHE M AR 9-hexadecenoic acid 3.24£0.65 3.91£1.39 4.06=+0.93 3.84+1.29
A & 7% M5 B2 Myristoleic acid 0.75+0. 22 0.76+0. 38 1.014+0.18 0.95+0. 60
PR Octadecenoic acid 46.90+3. 31 50.6946. 69 46.57+2.83 45,4841.70
ek — 4R Peanut olefine acid 0.38+0.11 0.49 £0.16 0.48£0.08 0.39£0.08
Wl R Linoleic acid 2.527+0.47 Aa 2.35+0.34 a 1.8640.27 Bb 2.10+0.10 ab
AR Linoleic acid 0.43+0.11 0.50+0. 32 0.40+0.05 0.414+0. 10
HoAth %4> The Other Ingredients 3.13+0.69 2.714+1.14 3.52+0.62 3.2040.53
o FINGE TR Saturated fatty acid 42.6744.13 38.58+9. 36 42.1043. 43 43.63+3.34
BAURAR FINIE 5 2 Monounsaturated fatty acids 51, 28+3. 77 55.86+8.18 52.12=£3.60 50.67£2.78
Z AR B iR Polyunsaturated fatty acids 2.9540.55 Aa 2.8640.57 a 2.2740.30 Bb 2.51%0.12 a

R P RATEIE S AR R RNG SRR 22 57 825 (P<T0. 05) bR TR R 5 £ RE 08 22 7l i 3% (P<<0. 01),

Note: Different small letters in the same line represent significant difference at P<C0. 05. Different capital letters in the same line represent

significant difference at P<Z0. 01.
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