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Abstract: In order to determine the slaughter performance, physicochemical indicators of meat
product and processing characteristics in donkey of different breeds, we selected Guanzhong don-
key,Dezhou donkey,Guangling donkey,Qingyang donkey,Biyang donkey,Jiangyue donkey, Yun-
nan donkey on 7-month-old and tested their slaughter performance, moisture content, protein con-
tent,intermuscular fat content,shear force,rate of cooked meat of longissimus and rump. The re-
sults showed that Dezhou donkey on 7-month-old in live weight, carcass weight and net meat
weight were significantly higher than other breeds(P<C0. 05),as well as higher net meat percent-
age than Guanzhong donkey, Qingyang donkey and Yunnan donkey(P<C0. 05). Jiangyue donkey
had higher slaughter rate than Guanzhong donkey.Qingyang donkey.Biyang donkey and Yunnan
donkey(P<C0. 05). Guangling donkey and Guanzhong donkey had more than 2% intermuscular fat

content,intermuscular fat content of longissimus were higher than Biyang donkey and Yunnan
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donkey(P<C0. 05) ,while intermuscular fat contents of rump were higher than other breeds(P<C

0. 05). The shear force of longissimus of Guangling donkey,Guanzhong donkey and Dezhou don-

key were lower than Biyang donkey and Yunnan donkey(P<C0. 05). Dezhou donkey was signifi-

cantly different (P<C0. 05) from Guangling donkey, Guanzhong donkey and Qingyang donkey,

showing a higher rate of cooked meat of longissimus,and was significantly different (P<C0. 05)

from Guangling donkey,Guanzhong donkey, Biyang donkey, Qingyang donkey and Jiangyue don-

key.showing a higher rate of cooked meat of rump. Thus, Dezhou donkey have the excellent po-

tential of meat production. Jiangyue donkey, Guangling donkey and Guanzhong donkey also have

potential for meat development. Guangling donkey and Guanzhong donkey have good ability to

store fat,which have the potential to become high-grade raw meat.

Key words: donkey breeds;slaughter performance; donkey meat; physicochemical indicators; pro-

cessing characteristics
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Table 1 Carcass indicators of different breeds donkey kg
i At SEHE T I 15 T T A B o
Breed Live weight Carcass weight  Net meat weight Bone weight Tare weight
22 M) 3 Dezhou donkey 132.80+6. 83" 68.7146.97° 51.78+6. 54° 16.23=+1. 55" 0740.17°
J~ R I Guangling donkey 115.20+6. 52" 56.9343.98" 41.38£2.98" 15. 70+ 1. 09* 0240. 29°
3P Guanzhong donkey 107. 106, 74" 51.424+5. 61" 37.3343. 39" 14.13+2. 26" 3840, 48"

W FHY Biyang donkey
PEFHI Qingyang donkey
JEH TP Jiangyue donkey
Z MY Yunnan donkey

118.5048. 35"
99.67£6.74¢

101. 22412 29¢

65.00+ 14, 56¢

9.
9.
8.
7.83+1.17"
7.
8.
4.

57.33+5.79" 42.17+3.42° 15,1741, 17"

47.8844.13° 34.53£2.70° 13.34+1.50° 87+0.65"
53.30+4, 71" 37.85+4,01" 14,1541, 41" 9240.69°
28.83+6.65¢ 18.1743.67¢ 9.92+1. 36 514-0.90°

[ 8] v J s o T 4 [ 7 8 ) 2R R 0] 22 B R B35 (P=>0. 05) s AR Bk R 22 5 3% (P<C0.05). A

The same letter in the same column indicate no significant difference(P>>0. 05) ; Different letters in the same column indicate

significant difference(P<C0. 05). The same as below

x2 BYPMEEZER

Table 2 Slaughter indicators of different breeds donkey

i A
Breed

R Y

Slaughter rate

)4 B Dezhou donkey

I R Y Guangling donkey
%I Guanzhong donkey
W FH Y Biyang donkey
PKPHY" Qingyang donkey
LT Jiangyue donkey
Z Y Yunnan donkey

51.76+4. 66"
49,4141, 75%
47.9442. 88"
48. 3442, 75%
48. 0342, 37"
52. 9444, 36°
44,5444, 29¢

AR I IR 4 7= PR 5/ % AR=ga
Net meat rate Meat carcass rate Meat bone ratio
38.98+4, 21" 75.23+£2.50° 3.11£0. 39°
35.9241.66% 72.68+1. 06" 2.5940. 16"
34.81£1.19" 72.73+£2., 45" 2.69£0. 34"
35. 6242, 20" 73.80+%4. 69" 2.78£0.07"
34.6541. 32" 72.18+0. 96° 2.6040.13"
37.5342.85% 70.94+2, 39° 2.6940. 33"
28.18+2, 88° 63.80£9.17" 1.8240.18°
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Table 3 The quality index of longissimus muscle of different breeds donkey

=Y O =N 0 = %7 0
, Wi R/ % N AW/ %
i A EHEE/ % KAy &R/ Y 54171 /kg
Intermuscular Rate of
Breed Protein content Moisture content Shear force

fat content

cooked meat

{5 N ZP Dezhou donkey 22.8740. 54* 1. 2540, 92 76.87+1.32% 3.4940. 81« 61.5843.91°
"R I Guangling donkey 21.5042. 30" 2.22+0.67 73.82+2.60¢ 3.1840. 29« 55.33+4.43"
X H1 P Guanzhong donkey 22.154+1. 27° 2.35+1.42 76.0241. 26% 3.2340. 85 53.78+1. 64"
W FHY Biyang donkey 22.9140. 35° 0.63=£0. 20° 76.46+1. 28" 5.33+2.31% 58.42+4.95%
PEFHY" Qingyang donkey 22.0640. 88* 1.33+0. 29" 75.12+1. 64" 2.57+0.23¢ 54.6743. 24"
P Jiangyue donkey 22.0640. 89° 1.9940. 58 74.71+1. 72 3.6941. 214 59.29+3.48®
=Y Yunnan donkey 22.7640. 49° 1.09+0. 50 76.15+1. 60 6.55+1.79° 59.43+3. 64"
x4 BFPMHBARKRER
Table 4 Rump meat quality indicators of different breeds donkey
JG i & &/ % y AN R/ %
i EEASTR/ Y Ko/ % 554) 01/ ke
Intermuscular Rate of
Breed Protein content Moisture content Shear force

fat content

cooked meat

M 3 Dezhou donkey 22.69+0. 46° 0.96+0.17" 78.44+0. 83 4.3641.78" 59. 6443, 59
I~ R I Guangling donkey 21,1641, 75" 2. 4841, 40° 73.5041. 73¢ 3.6440. 95° 54,6842, 52¢
X139 Guanzhong donkey 20,7140, 58¢ 3.0841.77 76,5541, 68 3.3240. 80° 54,7342, 08
W FH Y Biyang donkey 22.67=+0.50° 0.7340. 18" 76.58+1.63" 4, 44+1. 88" 55.50+ 3. 28"
BFAZP Qingyang donkey 21.044+1. 59" 1.08+1.01" 76.89+1. 39" 5.2241.02° 54.55+3. 21
¥ Jiangyue donkey 21.94+0.92% 0.8940. 35" 75.39+1.97" 5.2943.22° 52.2841. 39¢
Z WY Yunnan donkey 22,9240, 40° 0.9840. 37" 76,9341, 48 4.81+1, 23 58. 844, 06®
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