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Abstract: This research was designed to explore the differences of meat quality and their causes of pigs in different regions.
In this study, natural raised Tibetan pigs in different regions (Linzhi of Tibet, Gannan of Gansu, and Aba of Sichuan) and
large white pigs were selected, the meat quality of their longissimus muscle (pH, color, cooking loss, shear force),
myoglobin concentration, hydroxyproline content, relative expression of different Myosin Heavy Chain (MyHC) mRNA
were determined, and correlation analysis were adopted. The results showed that the pH, , of Tibetan pigs was significantly

lower than that of large white pigs 6.0 (P<0.05), and there was no significant difference among different regions (5.7~5.8).
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The redness value (a) and myoglobin content of Tibetan pigs were significantly higher than those of large white pigs
(2.12+0.87, 0.004 pmol/g). Among them, Aba Tibetan pigs had the highest @’ (8.10+0.99). The shear force and
hydroxyproline content of Tibetan pigs were significantly higher than those of large white pigs (41.81£0.83, 5.92%+0.52%)

(P<0.05), the proportion of type Ila muscle fibers in Tibetan pigs was significantly higher and the proportion of type IIb

muscle fibers was significantly lower than their of large white pigs (P<0.05). Correlation analysis showed that a” was

significantly negatively correlated with L™ and type IIb muscle fibers (P<0.01), and significantly positively correlated with

myoglobin content, type I and type Ila muscle fibers (P<0.01). Shear force and hydroxyproline content were extremely

significantly correlated (P<0.01). In conclusion, the color of Tibetan pig is redder and the tenderness was worse than that of

large white pig, the great differences between Tibetan pigs and large white pigs and the differences among Tibetan pigs

from different regions in meat quality would be highly related to their muscle fiber type.
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Table 2 Comparison of pH,,, and color of pig from
different regions

EgE| =Tk BT SO TR M

pH;,  6.05£0.20° 5.71£0.12° 5.78+0.22° 5.71£0.23°
r 44.65£2.33"  37.58+£1.36"  43.39£1.40°  44.09+2.51°
a 2.12+0.87° 8.10+0.99* 6.35+1.28" 5.38+0.96"
b* —0.18+0.85"  —0.36+0.48" 1.72+1.56*  —0.03+1.05"
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Table 3 Comparison of hydroxyproline content of pig in different regions
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Fig.3 mRNA expression of muscle fiber related genes in
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Table 4 Correlation analysis between meat quality and muscle fiber type

Eizta pH L a b’ EEBKR  BUy MEER RIMEMR MyHCI  MyHCIla  MyHClIx
L -0.10

a 0.00 —0.64"

b -0.12 0.18 0.09

HEEBK  -0.02 —0.34 0.33 0.00

LiRvIp| 0.04 -0.21 0.32 0.45" 0.32

MaEA 015 -0.29 0.71°" 0.22 0.18 0.85"

RIMAER 015 -0.27 0.60™ -0.28 0.43 0.73" 043

MyHCI 0.07 -0.74" 0.65" -0.08 0.49 0.25 0.28 0.23

MyHCIla  —0.23 0.04 0.48" 0.28 0.43" 0.70" 0.58"™ 0.50° 0.05

MyHCIIx -0.02 -0.12 0.29 -0.15 0.55™ 0.48" 0.48" 0.28 0.01 0.48"

MyHCIIb 0.05 0.447 -0.62" 0.06 -0.65" —-0.63" —0.60" -0.45° —046* —-0.65" —0.86™

T ¥R T bR 2 0] 3 AH 5 (P<0.05), ** RS FEARZ [l H 58 24 5 (P<0.01) .
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