BERLFR 24(5).429~432,2009

Fujian Journal of Agricultural Sciences

XEHES: 1008—0384 (2009) 05—429—04

BEMTRE A RFERLRTAR

Fhbdb!, MER, MEE, W F', LWEL, FAZE, Tua

(. BEERVB¥EERLENRN, B BN 350013; 2. |MEERE, B8 EM  350005;
3. BN ESR LAY, BE &I 350500; 4. AWERELEBARAT, BE LH 364213

A OE: NEEREAA. RERBAMNAREAESRAS . EERNSKETNE, FS5FHAEZARETHEIN,
ZREY. BEREANAEEERSE. #REER. VT EERAKSBELERR AL IE 1.61%.
1.04%, 0.65% %0 2. 41%, MR 1.68% ., £H B E (P<0.05), 5FRE2A%RML, HHH 1.58%,
0.96%. 0.4726%01 3. 15%, HEMMK 1.92%, ERYBE (P<0.05, BrBERBRNNTEFMRKE T
BERANFEZA%. RERANHERNAERSBSEREHTE 2 AR 0. 19%M 0. 16% (P<0.05), i)
BR3P 2 H R AT
X@iR: BEEEA: BEEA; 8£8
FESES: S829.1 XREARIAE: A
Meat quality of rabbits native to Fujian
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Abstract: The nutritional contents of Fujian yellow, Fujian black and New Zealand white rabbits were determined

Fuzhou, Fujian
3. Fuzhou Yuhuashan Rabbit Breeding Farm, Lianjiang, Fujian
4. Longyan Tongzian Rabbit Husbandry Development Co., Ltd, Shanghang, Fujian

for comparison, The total amino acids, flavoring amino acids, essential amino acids and iron contents of Fujian black
rabbits were determined to be 1. 61%, 1.04%, 0.65% and 2.41%, respectively. They were higher than those of
Fujian yellow rabbits, while 1. 58%, 0.96%, 0.47% and 3. 15%, respectively, higher than those of New Zealand
white rabbits. And, the crude fat content of Fujian black rabbits was 1. 68% and 1. 92% lower than that of Fujian
yellow and New Zealand rabbits, respectively, The differences were statistically significant at P<(0. 05. The con-
tents of glycine and glutamic acid in the meat of Fujian yellow rabbits were 0. 19% and 0. 16 %, respectively, signifi-
cantly higher than those of New Zealand white rabbits. Consequently, the meat of Fujian black rabbits had the best
nutritional and flavor quality among them.
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Table 1 Compeosition of ham muscle of Fujian yellow, Fujian

black and New Zealand white rabbits

RERER BEERA HAXA%
K4 (%) 75.45+0.53a 73.90+1.34b  74.43£0.51b
BEHFE(Y)  21.7410.85a 21.93%0.6la  22.55+0. 06a
HAEH (V) 0.09%0.2la 1.7740.34b  2.010.04b
H(mg-kg™!) 8.9542.22a 6.54%1.62b  5.80%0.66b

E:R-TNEEERRAERRERBE(P<0.05), F%M.,

2.2 ERE%. EEERENFEZAKERA
HNEEHIBILLE

HERZUH, REREEAERILANSEER
SEUHERAREES 1.61%, BHEEAHER
(Asp, Ser, Glu, Gly, Ala, Val, Ile., Leu,
Lys. Arg Ml Pro) SEBE& 1.04%, HPXRI]
XEAMR, BER. AR, 948%. FREaRN#H
AT EDSHNE 0.15%., 0.40%., 0.07%,
0.08%, 0.06% M1 0.19%, ZFHY B ZE (P
0.05); MER. HER. ZER. HERMNE
AR I BN LEZEER. VFEAER (Thr,
Val, Met, Ile, Leu, Phe. Lys) B B 5
0.65%, HPHEH. FRER. ANERNHL
BEaESHE 0.08%, 0.06%, 0.31%F10.19%,
EZRBYEE (P<0.05); HH (F) EREERK
0.11% (P<C0.05); MAHEER, RERSEEHE
REHBEER.

RERBEALFAZORERINSEERY
5 1.58%, #KREREM (Asp. Ser. Glu, Gly,
Ala, Val, lle, Leu, Lys, Arg fiPro) B EZE
®0.96%, HPAER. HER. FEARABL
BRI 0.59% ., 0.18%, 0.27% F 0.12%, %
FHBE (P<0.05); RITAERAFZERMK
0.1%F10.06%, ZFREF (P<0.05); MLZE
R, NER, ZER, HERMBEARNSHH2
HREHEER., LHEEM (Thr, Val. Met,
Ile. Leu, Phe, Lys) S BREBEH 0.47% (P<
0.05), Hb&Em, SER, FRNERMBEAR
SRIEH 0.14%., 0.27%. 0.30% M 0.12%, %
FYEBE (P<0.05); BH (B) ERNFREE
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Table 2 Amino acid contents of ham muscle of Fujian yellow ,Fujian black and New Zealand white rabbits (AL %)
MERER EEHA FREZE%
EITAER Asp 1.93+0. 05a 1. 78£0. 06b 2.0320. 02ab
HEM Thr 0.94+0. 02a 0. 90+ 0. 03a 0.80=0. 04b
22 8 B Ser 0.80+0.02a 0.78%0.02a 0.80%0.02a
BER Glu 3.60+0. 10ab 3.20%0. 10a 3.0140. 03b
HE® Gly 0.98+0.03a 0. 96+0. 05a 0. 80%0. 06b
HE® Ala 1. 20%+0. 03a 1. 13£0.04b 1.1540. 06ab
B % Cys 0.21%0.0lab 0.05%0.01b 0.08+0.01a
HER Val 1. 04+0. 02ab 0. 961 0. 04a 0.771+0. 04b
B3 () E 4 Met 0.46=+0.03b 0.5740. 02a 0.62+0. 03ab
REZR e 0. 96+0. 03a 0. 90=0. 04b 1.0240. 02ab
EHM Leu 1. 7040. 04a 1. 57+0. 19b 1.83%0. 04a
BEM Tyr 0.74=+0. 02a 0.70%0.03b 0.72+0.0lab
FHNE M Phe 1.05+0. 03a 0. 74%0. 10b 0. 75+0. 04b
HE M Lys 1. 87+0. 04a 1. 68+0. 06b 1.753:0.02b
HEAM His 0. 63+0. 02ab 0.5240.05a 0.42%0.01b
WER Arg 1.32+0. 03a 1. 36 +0. 09a 1. 3240. 05a
& Pro 0.63+0.03a 0.63£0.05a 0.5840.01a
HER LA 20.0740. 46a 18.46+0. 64b 18.4940.47b
SR E M 16.0440. 38a 15. 00+ 0. 56b 15. 08+0. 38b
DEEREM 8.03+0. 19a 7.38%+0. 25b 7.56+0. 22b
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