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WO AT B S A IR IE RS 45 min P B HE AL S
KL BT —80 Cukaa P IR AE 4 1,

12 FERAFNENFES

F I ). 18919-1AMP 37 Ff fig 5 B2 H' i 1R
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DRI E., 3% GB/T 5009.124—2003
CF b 2 R T 1 00 2 )0, R T A B Y O IR
B, BRI T B 0.2~0.3 g ZEfE PUAE T 3% 3854
L 10~15 mL A ER W (6 mol/L., &% & 1%
BT, (110 1) “CKAME 24 h oK i 1 9
AKZE 50 mL, I 0.5 mL # A 10 mL B.O0%, HAW®
RT3 TS A 1 mL £5 12 ¥ W (0.02 mol/L)
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Table 1 Amino acid in the longissimus dorsi muscle of EE—;B S W Sk L% oIt ﬂﬂz%ﬂﬂ, B\‘] ':F' i@ *ﬁ bl ILH 11 *':P
Etong Two-End-Black and Tongcheng pig g/100 g HE%M X @Tﬁ 1 ﬁl /f@ %n EE‘H}?M ( saturated fatty acid,

HALR T3 5 3k W R s e e e

Amino acid Etong Two-End-Black  Tongcheng pig SFA)——C14: 0,C16 : 0,C18 £ 0,C23 : 0 Fl 7 F A
KA E R Asp 2.0340.18 2.0040.12 1 FRE W5 B2 (unsaturated fatty acid, UFA)——
JE M Thr 1.2540.27 1.23%+0.31 D1 o o . . . o .
IR Ser 0.82+0.18 0.840.05 Cl6:1.C18+ 1,C20 : 1,C22 * 1,C18 # 2,20 * 2,
B HEB Glu 2.7240.27 2.6940.32 C20 : 3, & JEWitR &8 Wk 2, WIE 5 9RE Sk
T Gly 0.9340.08 0.9040.06 N, . e .
WA Ala 1.2540.13 1.2240.08 SFAUFA. A 4 F0 fig i 12 (C16 @ 1, C18 = 1,
AR Cys 0.18+0.09 0.17+0.08 C20: 1.C22+ DZEFHAN FEZFE(P>0.05), Z5 i py L
WA Val 1.0340.20 1.0140.20 .
EAM Met 0.130.09 0.140.12 LA 2 A i IR AR (polyunsaturated fatty
SEL IR Tle 1.00£0.19 0.98+0.19 acids, PUFA)(C18 : 2.C20 : 2.C20 : W B E (P <<
FEMR Leu 1.92+0.19 1.87+0.14 . s ) ) )
B4 E R Tyr 0.7140.07 0.71+0.08 0.01) /& T-38 S8 » 43 391 12,08 % £4.7294.9.50 % +
AN R Phe 1.01£0.14 0.994+0.13 2.50% ,PUFA HAG I 3] 1 Fb 32 1 By iR DRA
R Lys 2.34+0.29 2.25+0.24 . s . . o
1% His 1.13+0.13 1.08+0.11 (C18:2), i@ P 3k iy C18 + 2 & & (11.36 % £
AR Arg 1.3740.11 1.3440.09 A A4 YR 2 Tl O (P <<0.01) @ IR AZ LA
AIEM B TAA 19.81+1.78 19.42+1.31 L N X
WAL EAA 8.68+1.08 8.47-40.98 FCIS: 2 N 8.93% +2.36% ., B T 4. 1
fif Bk LR FAA 6.9240.59 6.80+0.46 TUA R S TR RN C18 ¢ 2 AR g FE
DRI A /Y . N e
EAA/TAA 48.7352.46 43.552.69 P it JUL PR 07 TR o 2 SR e I i R o I R IR
e e oriots  wsvasss  WTEREEIRRG TR S Tk O UL o T

i 1) 5 e 5 Sl A B e IR TR B SR I (AL

®2 BERLEEEHBEERKNTERBRSE

Table 2 Fatty acid in the longissimus dorsi muscle of Etong Two-End-Black and Tongcheng pig %
Jig 107 R i 2 45 SR W Sk 5 FURI% ITE Ve
Sort of fatty acid Abbreviation Etong Two-End-Black Tongcheng pig Significance

A EE R Myristic acid Cl4:0 1.16+0.18 1.27£0.16 *
FEH R Palmitic acid Cl6: 0 27.64+1.21 28.77+1.29 * %
FEAF#R Palmitooleic Cl6: 1 3.2940.70 3.5940.82 ns
TSR Stearic acid C18:0 11.50+1.38 11.78+1.26 ns
JMEZ Oleic acid C18 : 1n9 42.44+4.44 43.08£2.40 ns
AR Linoleic acid C18 : 2n6 11.364+4.44 8.93+2.36 * %
) — ¥R Eicosenoic acid C20: 1 0.58+0.13 0.58+0.08 ns
ik K8 Eicosadienoic acid C20: 2 0.4940.61 0.3740.11 ns

M 8. 11, 14- =+ B = M2

020 ¢ .25+0. .20£0. *

cis-8,11,14 Eicosatrienoic acid 20+ 3n6 0-250.11 0.20--0.08 "
JF2 Erucic acid C22 : 1n9 0.3140.19 0.2240.15 *
—+ =H#kHR Tricarbonate C23:0 2.13+£0.88 1.21+0.58 * %

L RNE MR Saturated fatty acid SFA 42.43+1.57 43.04+1.84 ns
AEAARWi 2 Unsaturated fatty acid UFA 58.70£5.76 56.96+1.84 ns
BRI A G 5 2 Monounsaturated fatty acids MUFA 46.62+4.68 47.47+2.63 ns

Z ARSI BR Polyunsaturated fatty acids PUFA 12.08+4.72 9.50£2.50 * %

. ns" TBRZRARE(P>0.05);“ * "HRR2EF B EF(P<T0.05);“ % » "FR2EF M B FH (P<C0.01), Note:“ns” means no signifi-

”

cant difference (P>>0.05); “ * ” means significant difference (P < 0.05); “ % * ” means extremely significant (P<C0.01).



44 ISR LR N A = = g 4

%39 &

23 SPEE LD 5E H AL AR 3 F0 AL E R
=

il

T I B e i (0.23420.05) mg/100 g,
TEFEITE 0.14~0.35 mg/100 g, = T F& [¥ Hy 7 4% Fb e
1 (0.214£0.03) mg/100 g) % (4 5 ik 2 & =,
SR P Sk 5 LA P B B R S B (0,25 £0.05)
mg/100 g, LM 7E 0.19~0.40 mg/100 g. & T
WIRAE (P <<0.05) , [A] B /55 T 1] 5 28 i 45 &R (0.17
mg/100 g) A F ALK K f 3% (0.13 mg/100 g)'*?
MBI R e, & L R MERSAE S B
2, BP0 P Sk 1 B e 2 A P A XU B R B K

3 3R L R (IMP) R (3.23+£0.67) mg/g. i
FEI7E 1.19~4.13 mg/g, fa T FH A 77 & B W/ g
3 ((2.08+0.27) mg/g) [ IMP &, 5B w3k
S AL By IMP &% & 4 (3.204+0.56) mg/g,
JIE7E 1,65 ~3.98 mg/g. 53l WA 2 ¢ AN 3
(P=>0.05) , % JRUBK 1) BTk 08 T 35 & 0 Bl & 00 1 %
((2.3140.70) mg/g) " DL KA KR & 3 (1.09~
1.36 mg/g) 1,

3 it i
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A PR PR R L R (B R T A R R 1 A
BT 25 i 0 T R (EAA) . AR 56 18
WO E MR 2 L 16 P LR 1Y M 19.42
g/100 g, bboR B 5% Tl 3 I 4 5 b 0y o b 119 2 B 1R A
HTAAFEF R G EAA W% LA Y
B E R E A, EAA S & TRE W
TS TERG 4 o7 S AhUO) . EAA (5 Hoth w5 T 36 58
B A T SRR R LR (FAA) LA 25 4T
Bp ™ A R B IR A B B T 2 — WU Y FAA
i LU 22 il T S T 8% R B FAA B DY 8
FAA J& 38 300 1A I ff 95 1) 8 22 5 Y % R (Glw)
J2 X B R T R A R 1 2 IR L L BB 8 S5 T IR B
i DAY it B R T R TS, A BF 9 R S R 1 Glu %
TR E WSy A,

R Sk 5 TAALEAA DL K EAA (5ILY5
TE UG AL X LR B SR B STk T IR E B E
T FRE VA A R = onJe s 350 SR sk 1 Y
FAA F1 Glu XJ LA XUBK B 53k O BT 38 3 5 A

ER /e R A= NGE LN Y AV DN I O NI <s'al, R

I, N TAA FTEAA 53 Fr 8 0% 2 A7
AR 0 R L USSR A SR E Sk SR B
THAESRE SR . W FAA MBS, & FAA,
ol A T 2 3 SR UL PR ) XU AR R 3 Sk 1
BT HXUBRRR I L o A S R 58 R I T R A W T
SERl . PO TE SR AN IS ST A R s kR
B A e Y SR B B R Y R
32 SPEWLD EWES H & ALA P AS BB
SEMNILR

IV IR e R R 1) B O U BB S 1 R
B RE 3% A 1 [) B AE PR RUBE rp 4 le B) R AR
FHP Z R AR I BR (PUTF A RE % 0 55 A K (1
JE AR BT LA TR 0 I A BT, PUFA %
HETE AN [ Rl AF 7E B 22 R0 G R
PUFAG 5 9.50%, i T F 1885 (7. 440 +
2,44 Y) SEH TR RN, PUFA Y E R (C18 -
2n6) 2 R TR AR Il — 4G 0 1) (1 — Fof 2 5 I I 1R L ST
1% 2 n6 A 17 R M\ Sk G B0 i1 , fiB A% Bk ALK 1fi Y v AIG
2 T R P R T [ I i DT AR AR I 5 90 5 B S
FH T AR R S O LA B S Il R
Ik 8.93 %0, W T AR (3.65%0 £0.11%0) .
WP H5 (5.52% + 1.73 %) S5 Hu 7 JE Rl JE A
FF R BA R AR IR 5 R (MIUF A 5 805 L 22 7 1 L XL
WA T 52 OE AH OCD Ll kM MUFA 35 47.47 %,
TSR (39.47 % 0,47 Y4 P S 1y R Fb L ol bk
FHRINLA MUFA UTRLRE 7 57 a8, oy L& 55 P 28
FE T A SR M Sk 589 PUFA DL RO 3 R (9 37T
FRUBE 0 AR T 3k 0 . R 3 R 2 O OB TR
Fr ) EZRR R SR P Sk B MUFA X8 35 KUK 19
DB SE O AR, MR R B ek KZ BA
138 A% 0, 0 R 3k % 1 2490 058, 5 i i iR
2R A O ) IR A R A2 R . PR s AR I E Ab,
B 7 1 2 1A A7 B0 e R SR KT B SRR B SE A
I B SR D P FE R W ASHIE S R B
J&SE H i WA 22 57 A0 Hofth 2 1k — 20, JB 52 H it T
REEANFNRI R & A E 2 TN R,

DKLUt DR I R 4 4k £ B 43 BT, 38 300 A o o
5 UK B A, B KO B9 PUFAL I ¥l 2 A
MUFA &, 5038 P13k 5 0 BT G 7 /2 9 %8 3%
1B DA R KU R L B %) I 9 R DR R L e
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Comparison of important nutrition and flavor compounds in muscle
between Etong Two-End-Black and Tongcheng pigs
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XU Sanping’ ,PENG Zhongzhen'?,ZHANG Qingde'
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Wuhan 430070,China ;
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4. The Engineering Technology Research Center of Hubei Province Local Pig
Breed I'm provement ,Wuhan 430070,China ;
5.Tongcheng Agricultural and Rural Burea , Tongcheng 437400,China

Abstract Tongcheng pig is the first batch of breeds to be listed on the national protection list of
livestock and poultry breeds. It is a representative breed of “Huazhong Two-End-Black pig” and the
meat of it tastes delicious, tender and succulent. At the same time,it is found that Tongcheng pig has
special resistance to High pathogenic Porcine Reproductive and Respiratory Syndrome virus. In order to
retain the advantages of disease resistance and meat quality,and improve the deficiency of slow growth
and low lean ratio of Tongcheng pigs,Etong Two-End-Black was cross bred by introducing lean meat va-
rieties. To compare the differences between Etong Two-End-Black and Tongcheng pig in nutrition and
flavor compounds,amino acids,fatty acids,inosine acids and thiamine in the longissimus dorsi muscle of
30 Etong Two-End-Black and 29 Tongcheng pig were measured. The results showed that there were va-
rious kinds of amino acids in the Tongcheng pig muscle, the total content of 16 kinds of amino acids was
(19.42-£1.31) g/100 g,the content of essential amino acid (EAA) was (8.47+0.98) g/100 g,and the
content of fresh amino acid (FAA) was (6.8040.46) g/100 g. Tongcheng pig was rich in fatty acids and
had high nutritional flavor value,the content of saturated fatty acid was 43.04% +1.84% ,the content of
unsaturated fatty acid was 56.96% £ 1.84% ,in which the content of monounsaturated fatty acid (MU-
FA) was 47.47% +2.63% and the content of polyunsaturated fatty acid (PUFA) was 9.50% +2.50%,
and the content of linoleic acid was 8.93% £ 2.36%. The content of flavor compounds, thiamine was
0.237£0.05 mg/100 g and inosinic acid was (3.23 £ 0.67) mg/g, which were the material basis of
Tongcheng meat quality and taste. The content of PUFA (12.08% 44.72%), linoleic acid (11.36% +
4.44%) and thiamine ((0.2340.05) mg/100 g) in Etong Two-End-Black were significantly or extremely
significantly higher than those of Tongcheng,and the above other traits were not significantly different
from Tongcheng pigs (P >>0.05). The above results showed that the pork of the two breeds had the
characteristics of high nutritional value and unique flavor, Etong Two-End-Black pig not only retain the
nutritional and flavor of Tongcheng pig,but had higher contents of PUFA and thiamine, which is worthy
of further development and utilization.

Keywords Etong Two-End-Black pig; Tongcheng pig; amino acid; fatty acid; flavor compounds;

germplasm characteristics; protection list of breeds
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