- 26 - Animal Husbandry & Veterinary Medicine 2024 Vol. 56 No.2

TR, 26, THR, % M4 R IESR 5 IR S BURARSCHE T [J]. BHCSEEE, 2024, 56 (2): 26-30.
LIN X W, LI W, DING D L, et al. Correlation between blood biochemical indexes and meat quality in Wagyu cattle [ J]. Animal Husbandry & Veterinary
Medicine, 2024, 56 (2): 26-30.

MM BENLIERS ARBEBERXES

HWHEE, 24, THA', &, h=xk', koF', T#HFE',
FHEZ, X', I, wmAE
(1. BIRTALNRL G T BOS A BE, BIEIT FFFFM/K 163005,
2. I TAEHAARIBHE A R AR, 7 %I 125100)

W BAEOHAE MG LIEER S S TRIE AR 2R, DEH 45 3% 60 AR A4, FIATE (372.3240.2) kg BYBRINFI, S Houf 328 AL 45 bRk
AT 5 X LR AT o0 G, SR B DR 2 5 2 A M S [ P R S ) A 2 I A AR TR AR A 22 58, SR IR {32 L) 25 5 B 3% A0 I 38 A AR AR A A S AR
FEFR XA A B G B AN A AT AT . S5 OR . R PR AY A A AR AR T R (CHE) | 81 (K) FFBIIRMIIR (NEFA) &4
FTEES, Hoh CHE7E A2, A3 S8 B8 T A4 448 (P<0.01); K75 A4 S BEE T A2 %490 (P<0.01), BFEET A3 S8 (P<
0.05); NEFA 7F A4 2590 253 T A2, A3 2540 (P<0.01), A4 Z540H12F Y CHE . K 1 NEFA $8451T748 R A TP4r M 25w T A2 . A3 254
(P<0.01), 45, Rl A BTG A 2E M A AL TR BRIEIAAAE B 22 5, R VAR A B AR 7T LAFE— e AR b RO P

KR M4, MBEIRIEIR, WSS, TrEir

hESES: S823.8 MERFRERED: A XEHS: 0529-5130(2024)02-0026-05

Correlation between blood biochemical indexes and meat quality in Wagyu cattle

LIN Xiuwei', LI Wei'?, DING Deli', LIU Chunhai*, YAO Meiling', ZHU Yuanfang', WANG Yanfei',
LI Qingying', LIU Wen', MIAO Changqi’, HAN Yongsheng'"
(1. Branch of Animal Husbandry and Veterinary Medicine of Heilongjiang Academy of Agricultural Sciences,
Qigihaer 163005, China;
2. Liaoning FEEDIG Feedstuff Technology Co., Ltd., Xingcheng 125100, China)

Abstract; The aim of this paper was to analyze the relationship between blood biochemical parameters and meat quality of Wagyu cattle.
Forty—five 60—month—old Wagyu cattle (372.3+40.2) kg were selected. Their blood biochemical indexes were measured and their meat
quality was graded. The differences between the blood biochemical indexes of Wagyu cattle of different meat quality grades were analyzed by
one—way ANOVA, and the entropy value method was used to evaluate the Wagyu cattle of different meat quality grades using the significantly
different blood biochemical indexes as evaluation indexes. The results showed that the contents of cholinesterase (CHE) , potassium (K) and
free fatty acids (NEEA) were different among blood biochemical indicators in the Wagyu cattle of different meat quality grades, with CHE
highly significant (P<0.01) between grades A2, A3 and A4, K highly significant (P<0.01) between grades A2 and A4, A3 and A4 (P<
0.05), and NEFA highly significant ( P<0.01) between grades A2, A3 and A4. The differences in CHE, K and NEFA index scores and
the overall scores of A4 meat grades and cattle were significantly higher than those of A2 and A3 ( P<0.01). There were significant differ-
ences between the blood biochemical indexes of Wagyu cattle of different meat quality grades, and the blood biochemical indexes of Wagyu

cattle can reflect their meat quality to a certain extent.
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