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Comparative analysis of intramuscular fatty acid composition
of different hind leg meat
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Abstract: The relative percentage and actual content of the fatty acids composition of hind leg muscle of the
pork,beef, chicken,rabbit were determined by GC-MS. The result showed that there were 17 principal fatty
acids in the muscle,where in the content of palmitic acid(16:0),stearic acid(18:0),oleic acid(18:1n-9),linoleic
acid(18:2n-6) and arachidonic acid (20:4n-3) were 84.35% ,79.71% ,81.78% ,81.19% of the total content of
fatty acids. The n—-6/n-3 ratio of pork was the highest,followed by chicken and rabbit,and beef was the least.
Comprehensive nutritional value of rabbit was the best,followed by beef and chicken,and pork was the lowest.
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Table 1 Intramuscular fat content of different hind leg meat
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Table 2 Intramuscular fatty acid composition of different hind leg meat

/3194 WA A A A

B A B fiE
FENIRARR ML XSRS AR AR MM AR MR MR 4R *H(fyf)g
M (%) (mg/mL) (%) (mg/mL) (%) (mg/mL) (%) (mg/mL)

0.05£0.02* 0.01x0.01* 0.04+0.01* 0.0120.01* 0.0620.01° 0.01x0.01* 0.21+0.06" 0.03£0.01" 87
2.18+0.25" 0.32+0.08* 2.22+0.19° 0.53x0.13* 1.28+0.12" 0.26+0.10® 2.60+0.42* 0.38+0.11* 95
QRS L 15:0  0.2120.02" 0.03x0.01* 0.44+0.03" 0.10£0.02° 0.10£0.02* 0.02+0.01* 1.07+0.17° 0.16£0.04®> 95
FEHE R 16:0  19.02+0.80° 2.7620.32" 15.91+0.83" 3.79+0.64" 16.48+0.15" 3.36:0.92° 17.93+1.30® 2.64+0.47* 93
RIS 16:1n-7 3.2120.37° 0.47+0.10° 3.47£0.22" 0.83x0.18" 5.43x0.78° 1.14+0.50° 2.90+0.42" 0.43+0.12* 93
b 17:0  0.3420.03* 0.05+0.01* 1.58+0.18" 0.38+0.10° 0.20+£0.02* 0.04+0.02* 1.50+0.08" 0.22+0.03* 96
il G TR 18:0  17.90+0.28" 2.60+0.43" 18.07+0.46* 4.32+0.84" 15.73+0.67" 3.19+0.76" 12.13+0.77° 1.78+0.06¢ 94
R 18:1n-9 33.21+1.37* 4.82+0.68" 28.40+0.82" 6.80+1.31% 24.25+1.49° 5.01=1.76° 18.10£0.50* 2.66=0.17* 95
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A 5 IR 14:0

SR 18:1n-7 6.86+0.35* 1.00£0.17* 4.33x0.10" 1.04+0.19" 5.35£0.14° 1.09+£0.28"® 3.56+0.16" 0.52+0.05* 93
TR 18:2n—6 9.79+1.12" 1.42+0.44" 11.72+0.79> 2.78+0.33" 16.97+0.53° 3.45+0.86" 25.54+0.42¢ 3.76x0.37* 93
VR 18:3n-3 0.20£0.04* 0.03£0.02* 2.20+£0.10" 0.52+0.09" 0.65+0.17* 0.14+0.08* 2.85+0.32° 0.42+0.07° 90
1eER 20:0  0.22+0.04* 0.03x0.01* 0.24+0.02" 0.06£0.01" 0.15+0.01° 0.03+0.01* 0.24+0.03" 0.03x0.01* 83

MR 20:10-9 0.78+0.14* 0.1120.04" 0.35+0.05* 0.08+0.02" 0.84+0.06* 0.17+0.06* 0.51x0.02* 0.07+0.01* 82
TBE TR 20:22n-6 0.40+0.08° 0.06+0.03* 0.87+0.05' 0.20+0.02" 1.51x0.04" 0.31+0.08" 1.04+0.23" 0.15+0.05* 89
TR =M 20:30-6 0.7120.15° 0.10+0.04" 2.23+0.15" 0.53+0.06" 1.73x0.08* 0.35+0.08* 1.19+0.03° 0.17+0.01¢ 90
WAENGIR  20:4n-6 4.42+0.61° 0.64+0.24* 5.60+0.57" 1.32+0.12* 8.35+1.00° 1.67+0.25" 7.49+1.03° 1.09+0.10° 92

EPA 20:5n-3 0.49+0.10° 0.07+0.03* 2.33x0.23" 0.55+0.09° 0.90+0.11* 0.18+0.03* 1.14+0.06* 0.17+0.01* 83
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Table 3 Intramuscular fatty acid category composition of different hind leg meat
JEWiR I WA A A A

SFA (%) 39.92+1.43* 38.49+1.72* 34.00+0.99" 35.68+2.82"
UFA (%) 60.08+4.32¢ 61.51+3.05" 66.00+4.40° 64.32+3.19°
MUFA (%) 44.06+2.23* 36.56+1.18" 35.88+2.47" 25.08+1.10°
PUFA (%) 16.02+2.09° 24.95+1.88" 30.12+1.93¢ 39.24+2.08"
P/S 0.40+0.15° 0.65+0.11° 0.89+0.12* 1.10+£0.21"
n-6/n-3 22.09+4.36" 4.51£0.94" 18.35+6.39" 8.85+1.81"

RINT . FAO/WHOHESE , JRE € rp 22 AR g ) 1R
n—6/n=3 1 EL 3y (5~10) : 15 4F, A% B 24 R - FEAIK
A BEDZ PR 5I75 B XUS: o

A B o St R UL PR D ) DA
5, ST WL AN [R) S R LET A 1) 25 A B
B2 1 JULRIIE 5 e, 2D WLET A 0 R o 2 o dme
FhTE] R LET 2 R0 ILET 2 (4 i o B ARIR AR . —

50.00 [mSPA S MUPASIPURA ~=- 4 11 ] 30.00 K 5, 1T LA 2 0 UL VAT 4 IR S
wool gl ) 12500 b IEE RN A U X SRR, S 2

g 3000 | EE E E 120.00 {gn HJ-LWHE‘ RN ARl

Jﬁﬂé . ?EE = ? 11500 5z 3 Hit

= 2000 EE = §= 11000 T S X 21 X G DU Al AL R i R UL A B
= ool BN & ZEX I I IR FR M 52 L 45 53 2 A1 0 6 07 0 I 1 i 4
Z=NMZE =N e, A8 H s JUL P R D7 2 A B S R ALK
2 = 0.00 G 1A B > R IUT R I BT 1 7R, AR I U R
e LI T60% » PIS LA 8 4 09 1 2 I T o

WAl 15 1% > n—6/n—3 LU 55 A fe vt » XS AL SR IR 2 2
WA . T L ZR 578 IR O AE T 5 S P dee s » 21 1A
XK Z 3 N B fik o

&%k

B2 ANIA) 7 B LA A R 5 e B AR
Fig.2  Comparison of the content of the intramuscular fatty acid

composition of different hind leg meat
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