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Abstract; To study the meat quality characteristics of Hainan yellow cattle, the samples of the longissimus dorsi muscle between the 12"
and 13" ribs of ten Hainan yellow cattle were collected to measure their shear force, drip loss, thawing loss, pH value, moisture content, ash
content, crude protein content, crude fat content, amino acid content, and fatty acid content. The results showed that the shear force value of
the muscle of the Hainan yellow cattle was (41.54+15.82) N. The thawing loss was (2.82%0. 10) %. The drip loss was (2.29+0. 48) %.
The pH values at 45 min and 24 h were 6. 86+0. 33 and 6. 27+0. 38, separately. The moisture content of the muscle was (73.92+1.33) %,
the ash content was (1.12+0.08) %, and the protein content was (23.66%1.16)%. However, the crude fat content was only (1.12+
0.20)%. A total of 16 kinds of amino acids were detected in the Hainan yellow cattle muscle. The content of essential amino acids was
(9.84+0.32) gin 100 g female Hainan yellow cattle muscle, while the content of essential amino acids in 100 g male Hainan yellow cattle
muscle was (9.38+0.21) g. Among the non—essential amino acids, the glutamic acid content was the highest. A total of 15 kinds of fatty
acids were detected, and lauric acid was found only in the muscle sample of the male Hainan yellow cattle. Palmitic acid, stearic acid, and
oleic acid were the main fatty acid components, with oleic acid occupying the highest proportion (34. 03% in females and 27. 46% in males).
In general, Hainan yellow cattle meat is tender and rich in protein content and in compositions of fatty acids and amino acids, and is of stron-
ger water—holding capacity, which makes the beef more nutritionally valuable.
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