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£ E ZXEHAREMENAREEFENRSTRYE, ERERBRAREY , SEKRE, B
FHEEMMISKA, REEERR. A6 3.5 KEAL 3.75. KKk % 15.03% M E A R
53.29% . ZA<3CHEXEE MRS 5 A PE S BR B RA , 3R LA IR R A DA [R) B . DAmSE 7= ol e R, B
REREF OHEERREHNORE, QIRREE;OR N o XERY x MEAZTE
& O AKXSMEFRARRALH B R,

XEIF RN REHE

EREMTRERLE, RERNXETKMEER, 2FEFHREE2~6C, BRH 1
A FH[BRE - 18CLAA, HRERK, FFHEFER, BT EX KENER, AR
KRBUETEENRBER, RIFNIURENE, RRNFARTEN R BILEAAE AR
BT RE, EREFEVEFERBR,EANAA BEBEREBEMEEA L, BK
MBEARSRELE XEMAERZEREHSE, MIMERCEFROER, B E K
FIRRET  BAERNERABRFERE? SHEAMWERIXAFARRER? TH
MIERNBENPRLEREEWT .

1 THREAS RS

1.1 EHFERESHMNEORRSHT

HARE L, R RS, TRRUFHE N EE, KB N XAEHN T =uk
XWX~ RTHEPRATSE 0%, BRI, = THRAXAGERKEFT AxKE K xK
K x A KATEMMLROBZHE

AT REE PRALE ) I PR, FE B R BB S 5 X B A 0% i B R R BB
BT RS AR KM B REHRT TE, GRS TE 1.

A ERLAREEE A F R AR S IR L, KB SUR LA P9 7T SRS B
H& B AL, pH R B ABAE TRENEEMERE, A KR RKIRRAER
%M R BRBLATEZ S A AN A 72 oK S 4R R AR 0L R UL B B R LR L .

MEZVAUE S, EREME . wB =& ERN G EERREE R TIORER
HEEAMKE MARBEAIFrSHCERFEES, EREXEFI R 3.5~3.75, BT
BB R Z L RME S KEA LT BM2 %A B X R (Blumer 1963; Herry 1963),
Ht, BATTUFEEREZERE REFHNRME H 1, 80K T EREBRENLA, &
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FTEAMKA(Q2.75),

1 BHREREFEEHRERVESER (8424 % \pum)

# R ZIURTE  WRIRE = HER K % )

B 5 X£SX 3.50+0.26 3.48:0.23 2.75+0.25 3.44+0.17 3.75+0.25 4.05+0.00
ERH ab b c b ab a
A AB B AB AB A

X A XzSX 3.50+£0.26 3.28£0.29 2.75£0.25 3.31+0.18 3.75+£0.25 4.0+0.00
A 8 E#R# ab be . c be ab a
A B B B A A

pH; X+ SX 6.26+0.32 6.68:+0.16 5.98:x0.00 6.55:£0.26 6.69+0.09 6.51:0.29
ERH ab a b b a ab
A A A A A A

pH, X+ SX 5.92+0.09 6.19+0.08 5.78x0.10 5.97+0.06 6.14+0.07 6.03+0.10
ERH b a b b ab ab
A A A A A A

BPHE X+SX 59.45+0.09 58.43+2.67 61.95£1.90 62.00+1.79 64.4+0.4 66.3+3.9
ERH a a a a a a
A A A A A A

gk X+SX  18.32+£1.57 16.85+2.11 30.74+3.11 18.85+2.99 15.03+1.80 18.42+1.53
ERH b b a b b b
B B A B B B

#Ak#H XxSX 74.44:2.63 77.0812.92 58.75+3.78 75.31+3.03 75.32x2.3 75.28+1.76
ERH a a b a a a
A A B A A A

MEFE X+SX  51.77+3.67 53.72x3.90 51.03+1.70 55.71+2.84 55.61:+0.00 48.33:1.89
H # ERt ab ab ab a a b
A A A A A A

HNERR0.05 KT, KEH 0.0l AV GERAFBNGMEREE RZERTRE,

M I BATLEATLAF s, % MR 89 pH, . pH, #BEH, U3 & MR A 308 O LA et I
L R BER, ZRE H ROK BB, RARE S, A EN TEBm M Fd B KRB
b, MAMBEZAEER NREHFAFER AR BHESEURREEAZ LB
BEERERW, HVREIFEWIRE , FEHHR K X5, MALE 5 EHE, VLA 43515 40 5

E2 A

1.2 IAMLER S S

*2 M B W & = B & (7. %)

& X 4 T E H MR
HER(ZTHREE) 73.61 26.39 21.52 2.63
BiIB% 73.40 26.86 - -
k A 74.39 25.61 21.08 1.54
HER 73.90 26.10 22.00 2.82
RTHESE) 73.51 26.49 21.91 2.49
S 0% 73.24 26.76 21.49 3.66

MR2ALUEFS, GHEANAKNKIMTYREZEREEZR, BB TEERE
K, EHEDERKOELEZREE. dTHRRERRED M5 Q8 KR E#RHEX, I8

Ui & B R, & B3 B AL A WAL, IR ISRy 2, 35
HAFRKR B REEN,

2 EHREREGARERE W) ERR IO EG AR

HE3 AN, EHRAE R & ERT L ARARIAE.
NELF, HEHEBR3.25, T ELER 2.82,

FEEERERED, R
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®3 EHAESHIBRESNSZTRMENRHRER LR

% R HMR R H A M5 WU 28 MBS x KARTEES)
B 3.2520.25 4.00+0.01 2.82+0.06 3.09£0.37 3.00+0.00
KBAY 3.75£0.25 4.00+0.01 3.00+0.06 3.14£0.57 3.00 +0.00
pH; 6.69+0.09 6.51+0.29 6.10+0.04 6.29£0.24 6.16+0.10
pH, 6.1420.07 6.03+0.10 6.14+0.04 - -
BRE(%) 64.40 £0.40 64.63 £ 3.90 57.32 61.00+3.38 68.40 £ 0.66
KKE(R) 15.03 18.42+1.52 3472+ 1.67 22.87+9.18 21.37 +£2.04
RKE(%) 25.32£2.33 75.28+1.76 - - -

Mgl & & 2.49 3.66 - 3.15 55.61
WPIE(%) 53.29 - 48.00 - 61.86

KR, BAER, MINEZEHRKREERNE 1 FEE, Bk, RN
RAKE , X5 BER AFFERSIAFH, DIBEUFZEHRAMNE, SBEER.&
2,0, R a%E, RKER,

BRREE, WIEEREN 48%, HHREKIEN 53.29%,

3 AR

EMAMEAEERERR AKEAFR ARKB S S, BRIEIMEH L, BARLE
BE,AKEBMERANRELSSET BANN T TZMEEEEFTEE, M T HKRE
SERRMEIE A TARRTS, TEAANNETERE,

3.1 EAE G, R ERESF

RS, RETREFNAETHE, AR ENER RERRHKS . METERA
FREFFR, A TEHAEARGNA. Bit, BEEEREKREE=BIRBENLRE, UK
R GHAREKOTR, ROTLIIE= VAR, EARMMEFAHLEER, 24EHE
AFTRAHALERGFRLE REMEGERES , EREHEM T —AN =Lk R, R
X, A BB ARAEH AR R 0 S SRR AE =, RE SR A 7= 1K 7 SR 3w S 8B .
3.2 FIEERIARANGRE, IR ER

EEEMEE TIFMFRAMIRE, HEFRARAE LA IEEN 35.0~40.0 kg, KI5
BBHE1.4~2.0 mZiE, BHBIGIRKLAE, FHE, LA, BES A MY, RKEF, X
RIR, ESPE(AREIANA A MK EBHB)M DFD(BEE. TR)ABHadA6, A
B.EARK, XE-SHERAEN63.3%,KBH 5%,

BERMNUENER, EREERMEOBRETFHR 52.50+4.27, EEE 46% ~
57% , AR ETE 64 ~ 80 kg ZJB], BRI ERFR, EHRE RS ANIRENE .

fe kB TE 65 ~ 75 kg Z 6], BR 458 Y R 7E 53% LA |, 5 SPE #1 DFD W H 3L, R HIEW, X
W, BREHS P, REEARET 2.5 cm, AR, /MR EF—B, REMEEE, MK
XAGE—RAESE e, SRR 2 R
3.3 KM= HBRY x BB RTHE

REMBREARNBETCEIOF, AR EESHIA 70%,HE, — xR ELIE
REAKEE FABHRB, CEERNE LS AR EAL, BERA LR, 2REEH, =
TR LB R R 3.9%, — kAR TR LA A 3 kg, B
UBERAKA B AREHEREMN, ERERX T E - RAERNUSRF LM, H
ARNBERHELHRTIEE, RSB HENHRE P S0% U LR x AR =04
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B OBARBEL=HA 9990 t, LW 2.99Z70, Y FEIF31.2 FLknRHE, B,
FEEICARERIBR B LN,

RAKNHE Z o B IE R, RITEREN 88, FE XA
HIERXF BB EMAR RN A, HHRZTHS U x K& 4 x KEFEBLE,
3.4 MASHENEFAERRESBM

FHEMUAEFBRBEAYRBNOR VRN PNE A S ERNRMBHBROKRS
PAAEERG, BREFRMERANSRAEEEER, ERAOKK REEMNEFRMESH
ZEBOEW, Bt EREE KE/NEMBREIS SR, BYIEN B, ARELF

ENARAERN, BEEERRE AR A RS BX S, Fat oK &R HA Y §
RFAEHNES AR, EERPEMMER, IEAMNTHREEANE O, EMERP KX
BASUAM LS EEEANRE, NMAFKF L, BB RERTSUN, BENERKRTE
RUBHAR SRS, AR LERE, B, ERAREERT&BER, B EE 5K (Ideal
protein) B AR, EHAE S H WA 5%, LB I AE R LA B N AE LS IBIE, £/ —1H
FR&EUT ,/NEERBERER 55.3% , W AR 53.3%,

WRERERMRENARABRKAPIE, I THIE SPE AN =4, FEEBENHEEDN
LB F— B EBEERRE, X RAT UE L B £/ — B A R AR Rk E

2 £ X W
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Meat Qvality Analysis and Strategy in Jilin
ZHANG Shumin, CHEN Qun et al.
( Husbandry Institute , Jinlin Academy of Agriculture Sciences , Gongzhuling 136100)

Abstract According to the study on meat quality in pure breeds and crossing breeds for several
years, the crossing breeds have better meat" quality, flavor, stored and processed easily. The indicators
are 3.25 for meat colout,3.75 for marbling score, 15.03% for dehydration,53.29% for lean meat.
The strategies for quality meat production should include ; (DIndustriali zation to develop drogon - type
economy ; @ Standardization of quality meat to make famous products; 3 Popularization of three breeds
cros — sbreeding and large white with songliao black ; @Diet ration with nutritimal modifing techniques.
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