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Change of Meat Quality during the Growth of Ira Rabbits
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Abstract: This study was aimed to investigate the effect of age at slaughter on the meat quality of Ira rabbits. The eating
quality and nutritional properties were evaluated in meat from male Ira rabbits slaughtered at different ages. Results showed
that: 1) There was no significant difference in L* values or pH during different ages (P > 0.05); 2) however, a significant
reduction of water content in rabbit meat was observed with slaughter age, while the contents of protein, fat and unsaturated
fatty acids became higher (P < 0.05); 3) cholesterol content increased initially followed by a decrease, which was much
lower than in chicken, beef and pork; 4) meat from 75-day-old Ira rabbits had a higher water-holding capacity, cooking loss,
total amino acid content and PUFA/SFA ratio than other ages. Accordingly, it can be concluded that meat from Ira rabbits
slaughtered at the age of 75 days has excellent processing characteristics and high nutritional value.
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Table1 Effect of feeding time on the color of Ira rabbit meat

Hi%/d L* a* b* C

35 55.88+0.30° 3.3940.01" 13.07£0.62" 13.3940.82°
45 52.324+1.62° 2.3840.03° 11.27£0.70" 11.5640.81"
55 53.994+1.87° —0.11£0.06° 9.62+1.57°  9.63+1.58"
65 56.454+0.88"  0.3040.02" 11.85+0.13" 11.8540.90"
75 5637+1.41" 0.4440.04° 12.4740.83" 12.48+0.82°
85 54.9241.90" 1224003 12334213 12.39+2.11°
95 52744085 2.64+0.06° 12.1410.49" 12.42+0.49"

VE: FASNEERARRRERLE (P <0.05). £2. 3.
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Table2 Effect of feeding time on the eating quality of Ira rabbit meat
Hi%/d pH FIKFE % FIKI1/% AR %
35 5.94+0.19° 18.63+0.23"  75.81+0.31° 78.534+0.97°
45 6.201+0.02" 19.154£0.27"  74.8941.21°  80.5340.78"
55 6.25+0.04" 18.084+0.61°  75.87+1.45° 81.04+2.74"
65 5.96+0.15° 13.524+0.51°  81.86+2.02" 84.62+1.63"

12.00+0.46°  83.83+1.02°  86.60+2.88°
1426+0.19°  81.08+£2.90" 83.234+1.71™
15.9240.19"  78.9841.58" 82.4842.95™

75 5.77+0.14"
85 5.6940.08"
95 5.8340.05"
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Table3  Effect of feeding time on nutritional components in Ira rabbit meat
Aa i SIRTED mpage AR SE
35 77.00£0.80" 19.7040.80° 1.08+0.08" 54.3340.12°
45 76.26+0.96" 19.5140.73 1.1340.15" 56.06+1.55¢
55 74914034 20.2540.81° 1214017 58.05+£2.03™
65 74.534+0.55° 21.4941.05” 1.49+0.05° 60.86+2.14°
75 74224055 22.2340.80" 1554007 59.44+121°
85 75.3640.36" 21.68+0.72" 1.5840.09" 50.02+1.22°
95 75.7540.28™ 21.6240.54° 1.6540.04° 44.32+1.46'
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Table4  Effect of feeding time on the composition of phospholipids in
Ira rabbit meat
%
nie L
% 354 454 55d 65d 75d 85d 95d

Cuo 0442005 045£001" 0322001 0452016 045£0.03 039£0.12° 0412019
Coas 0252018 0362002 0324002 035£0.01° 0362006 037£0.01" 0.4040.02"
Coo  LO2EOOI 1102027 116£0.10° 1002064 138£0.11° 184049 2454055
Cigo 2608+ 111" 26.7120.60" 2647+1.24' 25.4140.19° 25.142042" 26.03£0.74' 25.11+0.86"
Chnr 1122032° 1.64£001™ 1624002 22940.19° 1.84£0.16° 1204035 0.88+0.09°
Cog 051£0.16" 04020022 03140.02° 0312006 035+0.03 0.42£0.06" 048001
Coa 054£021% 038£0.07" 0.1820.13 036£007° 049£.06° 0.56+0.10° 0.66%0.11°
Co 922E167° 841H047" 7124036" 6461021° 621£0.14° 7.99+1.08° 8964023
Cisns 15.05£149° 15.5040.64' 1840+ 1.81° 21.0620.44° 20.74+1.70° 17.284+0.75" 17.74+2.10°
Cins 0182003 0.19£001° 0154001 0.1940.01° 024£001° 024+0.02° 02040.02"
Cigme 28.34£0.10° 27.2940.37°27.53£0.85° 28.00+0.37° 25,85+ 131" 24.62+0.10° 22.56%0.78°
Chgs 0910.14" 0714001 0.78+0.02° 1.00£0.10° 0.98+0.14" 0.63£0.16" 0.47+0.02°
Capang 07220247 0572003 049£0.02° 0572001 0602013 059£0.04' 0.51£0.02"
Cope 0.6620.02° 0.74£0.04" 0.6910.01° 0.62£001° 0.76+0.14° 087£0.02° 0.86+0.03
Copns 9262019 11.084026" 947+0.12° 7.66+0.11" 9.09£157 10.75£1.27° 11.87£030°
Copsis 308H030° 1624£060° 2431043 2414007 2.69+028" 3651037 3.87+0.18°
Coiss 1291008 1794022 148+041° LIE001° 169014 144£003" 13940.06'
Cogs 1332031 1062003 1084022 0762003 1142028 113£0.09' 1.19£0.06'
SFA  36.62£0.78" 37.0341.53" 35.3820.96” 33.62£0.82° 33.53+0.34° 35.8940.73" 3740£149°
UFA  62.73+0.78" 62.9341.52" 64.6220.58" 66.38+£0.95" 66.4741.32" 66.33£1.03" 62.60£0.92°
MUFA 18234175 18.07£059° 20.060.96" 2425057 23.6741.42° 20.0820.33" 19.88+1.06”
PUFA 45.15£096" 4490+141° 43.95+0.73" 42.13£024' 42.80+0.76" 44.03+1.06° 42.724128'
PIS  123£001° 1202007 1242002 1254003 1284002 1232001 1142003
n6n-3 63620.15 6971093 6685029 7044024 ST1H019 554012 523£0.15°

i AT NS T REARSROR ZE R RS (P <0.05), £S5,
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Table 5 Effect of feeding time on amino acid contents in Ira rabbit meat
g/100 g
RN Hit
RABHR 35d 55d 75d 95d

1.867£0.075 2.236£0.103 227140.114  2.07340.096
0.83740.042 1.11740.034 1.116£0.065 0.970£0.023
0.55140.040 0.876+0.063 0.889+0.023 0.675+0.028
271140.138 326440146 3.287+0.095 2.97940.109
1.1454£0.059  1.2154£0.084 1.20540.024 1.10040.052
1.367+£0.086  1.576£0.091 14314£0.075 143240.059
020640012 0.260+£0.013  0.29440.020 0.26140.025
0.93440.096 1.088+0.083 1.106+0.104 1.038+0.086
035440.035 0.436+0.049 0.403£0.038 0.400£0.026
0.976+0.071 1.144£0.094 1.231£0.086 1.088£0.069
1.768£0.092  2.107£0.106 2.12240.119  1.93940.084
0.6274£0.029 0.848+0.032 0.895+£0.043 0.719£0.053
0.876+0.051 0.990+0.074 1.087£0.89 1.05540.074
1.049£0.095 1.254£0.102 1.23620.075 1.17440.084
0.653+0.037 071340053 0.780+£0.038 0.750£0.063
1.5034£0.068 1.8424£0.095 1.80420.068 1.60540.084
0.83440.094  0.868+£0.072 0.85620.083 0.84440.038
7.62740.054" 9.244+0.080° 9.490£0.090° 8.64440.089"
10.63240.124° 12.59040.108" 12.523+0.118" 12.459+0.103°
18.259+0.154* 21.834£0.098° 22.013£0.113° 21.103£0.201°
41.77140.283* 42.33840.184" 43.1114+0.385 40.961 £0.271
71.73640.174' 73.423+0.312° 75.781 £0.284° 69.380£0.108"

KEER (Asp)
FER (Thr)
Y (Ser)
AER (Glw)
HZR (Gly)
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BE]® (Tyr)

KNEM (Phe)
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[ (Pro)

WTEMR (EAA)
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EAA/NEAA/%
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