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Analysis of Flavor Differences and Meat Quality Evaluation
in Different Parts of Yak Meat

LI Zhaomei, WANG Shanshan,ZHANG Yuhong, HU Yun,CAO Hanwen
(Institute of Agricultural Products Development and Food Science, Xizang Academy of Agriculture and Animal Husbandry Sciences, Lhasa

Xizang 850000, China)

Abstract: This study aimed to investigate the differences in flavor and edible quality among different parts of yak meat. We employed elec-
tronic nose technology and headspace solid-phase microextraction-gas chromatography-mass spectrometry ( HS-SPME-GC-MS), combined
with edible quality evaluation indicators for yak meat, to analyze the flavor components and edible quality of yak eye meat, Lin meat, and hind
tendon. The electronic nose results showed that Orthogonal Partial Least Squares Discriminant Analysis (OPLS-DA) could effectively distin-
guish the three different meat parts. HS-SPME-GC-MS analysis revealed a total of 32 flavor components in yak meat from different parts, a-
mong which 11 differential flavor substances were identified as markers for distinguishing between the parts. Aroma activity value (OAV) a-
nalysis indicated that flavor components such as hexanal, nonanol, and caprylic acid exhibited relatively high OAV values in different meat
parts. Furthermore, principal component analysis (PCA) based on the differential flavor substances demonstrated that the cumulative variance
contribution rate of the two principal components reached 80.59% , effectively elucidating the overall flavor characteristics of the different
parts. Edible quality evaluation results indicated that the shear force of hind tendon meat was significantly higher than that of eye meat and Lin
meat (p<C0.05). Additionally, pH differed significantly among the different parts (»p<C0.05). Color analysis showed that hind tendon had the
lowest L* value, while Lin meat had relatively higher a* and b* values. In terms of water-holding capacity and TPA properties, hind tendon

meat was superior to the other parts.
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