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AL L R TR v A B A0 O KUk
Py AR RC D O, AR A AR L
AR b s A [ A4 Y R B T A X R
A AU T D W O 2 1 O R Y R R R R
V-, S o A XU BT R iR

1 #MB57EE
1.1 ISR

AT p 22 ] — ) AR T I £ A A A
T AR, BT A 34 A o] — e v 7=, S 19 7 3%
A R B alm o F. HE AR
6.07% ,HLIE 5 1.34%, L K 47 2. 56% , ¥l £F 4
23.85% , 5 B 298.1 g/kg, B 7.1 g/kg, B
9.8 g/kg, ¥l 462.1 mg/kg, B 1 012.1 mg/kg,
773 512.6 mg/kg, Hi A # € 96.5 mg/ke, [T 4
EERE 1%, BPtEAkEE S (T-AOC) 0.72 U/mg,
8 E AL L Al ( SOD ) 37.86 U/mg , itk % 1k % i
(CAT)3.76 U/mg, % Bt H K %1k 9 8%

(GSH-Px)46.71 U/mg.
1.2 dWigit AR EEFEEE

AR5 T 2018 ££.9 A £ 2018 4F 12 HEpLAg
AT B R LR AT, e TE] S F
ERER 6 HEBEALE902E 40 B Gk E N
(20.15+1.63) kg fEMEEH 8 H( A% 4 H) Rl
HLar B 5 2, 4p ] 1] 2 Ay KT S 0 (4 IR A ) |
10% (i3 1 4) 15% (836 T 2H) .20% (X5 0
) 25% (AR IV 21 ) 6 ik 50 ] 4R, H b R iR
Bl i ok 25 b (4 A 2k w4 80 b Y R R AT, i
SRR Y B TR K R 1, U A R S R A
JrBE i O SR AR, B B R AR 2 3K, g1l 1
08001 2000 ML [ i Pk, JFE e &
AR A S0 T 10 d, b5 70 d. e 0 G 45
REHITE Y, YA 2ah 28Kk 2 h, %5 1 h
PHCE M RN 50 ¢ 24 T-20 THAE, 1T
BT B R S A AU 0 Jo 0

F1 ABREARMAMEEFKE(FOEREM)

Table 1 Composition and nutrient levels of experimental diets ( DM basis) %
EIIRE | & Gt ol i 112 g || 6| e IV 2
Items Control group  Trial group | Trial group I Trial group 1l Trial group [V
IFURL Ingredients
AT Corn stover 25.00 15.00 10.00 5.00
AL§} Jujube powder L0004 15.00 20,00 25.00
H & Alfalfa 10.00 10.00 10.00 10.00 10.00)
A Comn 43.00 43.00 43.00 43.00 43.00
1K1 Soybean meal 14.00 14.00 14.00 14,00 14.00
BELEHY Yeast powder 3.00 3.00 3.00 3.00 3.00
18} Limestone 1.30 1.30 1.30 1.30 1.30
5§ =¥ CaHPO, .10 110 .10 1.10 1.10
frk NaCl 0.80 (.80 0.80 0.80 0.80
Bt S8 NaHCO, (.80 0.80 0.80 0.80 0.80
FiEE Premix" 1.00 1.00 1.00 1.00 1.00
3T Total 100.00 100,00 100,00 100.00 100,00
HAFACOF Nutrient levels™
{Lili it ME/( MI/kg) 0.98 10.17 10.36 10.55 10.76
4 i DM 00.12 89.62 89.37 89,12 88.87
HEHRK CP 13.98 14.00 14.02 14.04 14.05
HAEL EE 1.79 1.80 1.81 1.82 1.83
HUM 4> Ash .26 8.70 8.41 a.12 7.684
HET 4 CF 11.86 11.26 10).96 10,66 10.36
5 Ca 0.68 0.68 0.68 0.68 0.68
P 0.36 0.36 0.36 0.36 0.36

1) it o B T o0 45 #8242 1E The premix provided the following per kg of diets: Fe 50 mg, Mn 40 mg,Zn 40 mg, Co
0.2 mg,10.2 mg,Se 0.3 mg, VA 30 000 IU, VD, 6 250 IU,VE 500 IU.

V(G EE e, ol . ME was a caleulated value, while the others were measured values.
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1.3 WRKEAHE
1.3.1 o7 BURE W E

AR T 4 C I U1 R BE AR, BRI 5 g i
A 15 mL R 3, 60 T 45 min 5, €l

ZUTF M2 h il FREN,. TR
( PEN3, fE[] Airsense 2 7] ) A9 i 4 2 %, SR HE 4il
| Hz, #5708 200 mL/min, & PEAT ] 90 s,
FEHFE] 120 5. PEN3 HFEMTERERMSHILE 2.

#F 2 PENIBETEAMEHR

Table 2 Performance description of PEN3 electronic nose

PERESS 4

Performance description

&R S f& i 4 R
Sensor number Sensor name
51 WwIC
52 Was
53 WacC
54 Was
55 W5
56 WIS
57 WIwW
58 wa2s
59 W2wW
510 W3as

Was EFR e ED
W 1o A B IR A i Ak i
By &FEeEY
2l
Fril ki 55w R G B i PE R L 54
A T
Xef FEHILERE k40 5 245 0 M 8 248 A Je S

Pz 2 R vl 4 kA

Fail 37 FF AL £ 9 A LA
) o e I g ke

1.3.2 $ 5 1 AUv 4 ) 2
1.3.2.1 P45 ¥ i W

FREC 1.68 mg Y 2— B -3 —pe il o i ali | 36
[¥ Sigma 45 #]) , SEH W BE( (sl , 521 Sigma 24
A ) EFH E 100 mL, 13 2] 0.168 mg/mL ) 2-H
-3 - P W, E— A2 P OB O R
0.168 pg/mLpy 2-H B -3- Bl i, 1E 0 MRy
BEAT TR 2R 40 #r
1.3.2.2  $ M AU J5T 1) A B

A% A3k (50430 pm DVB/CAR/PDMS, 36
[{ Supelco 22 7] ) B TUH (A5 - BB AL ( GC-
MS) iR Db f T2 i FREL R R BER R I 5 ¢
T 15 mL SRR A 1 L PR bR B 3, AR
AR MEE A1 om &, F 60 T W b}
45 min , FEHEE H S, U FE ML IFE A GC-MS
HEHE T AR 250 C A F MR 5 min' ™
1.3.2.3 GC-MS %&fF

S . DB -5MS B 40 4151 (30 mx
0.25 mmx0.25 wm) , #HS RN E T, HiHE | mL/ming
HEHE TR R IR BE O 250 C R AR TR EE M35 T,
{45 3 min, L4 4 T/min THEF] 80 T FH#£452 min,
FLL 5 T/min FHH] 130 T IR $F 2 min, 5 L
8 T/minT| 3| 230 CIHHHF 5 min, A TrifiiEFE

il . B FIRIREE 250 C @ AR Az L

L (EL , B P A 70 eV, T B 348 90 [ iy H
(m/z) 30~400, %5 4ER 1 min,

i Pl 8 R 40 Al 09 B04E I MEANLIB | Nist-
Demo 1 Wiley Library £ % 5 1 , VUL EE KT 800
PR e sE i . BEFRC N B Y 2- I B -3-
HE R A 4 b 00, 4 9 s 0 v e i R 25 4 O
TR 4 I 06 7 S f A T
1.3.2.4  JCHE# 2 4 AU ) I Wi 5

F AU 3G A ( odor activity value, OAV) 7
PEAT 25 4% 22 AU 4 50 % F 3 19 8 4 KUk A9 ik
HEARWT .

OAV=C/T

A ¢ HFEREMERE Y BB (peske) s T
R (peske)

1.4 #HE\EHITE 2R

T 45 B 48 % ) Excel 2003 0 8 474 25 8%
H SR F] SPSS 20. 0 %K {4 #F 17 5 B Jr 2 40 W
( one-way ANOVA) , 3 3 H Duncan [ i i 7 4
CIEAG W v =BT R o o (T 0 1 el G =
PR R, P<0.05 NERRE,

2 HRESW
2.1 FREE#KTE L AR T B A E R
Hi ¢ 3 H I, e A K X R | A WIC,



10

PIVIE IG5« 5 [R1HE A AT X1 150 S 1L 2 P 42 4 DLk 9 I £ 2 1)

ab67

WIW H1 W2W 0 7 4 5 2 0 ( P<0.05) . it
8 T 42 1R WLC W 1 35 0 T 9 IV 4L ( P<
0.05) ;48 IV 20 °F (R A9 W 1T W i) B i 5 35 & Tk
R A Bk TR AL T B M R 0

Table 3 Effects of difterent levels of jujube powder on electronic nose response values of cashmere goat meat

=3

M4l P<0.05) ;i85 1 T AV EHE W2wW
Wi 7 (B 5 3 i T T4 ( P<0.05)

{4 i 35 7 i

Sensor name

i FEH

Control group

EAL o B
Trial group |

R |
Trial group I

T T 26
Trial group I

e il V|
Trial group IV

WwI1C
W55
WacC
WaS
WiHC
W18
WIiw
W25
Waw
Was

0.836+0.026"
0.824+0.017
0.917£0,000
1.180£0.011
0.974:£0.005
2.921£0.178
0.828+0,063"
2.201+0.129
(1. 730£0.038™"
1.970+0.064

0.819+0.025"
0.83620.018
0.914+0.009
1187 £0.022
0.973+0.005
2.970+0. 158
0.868x0.053"
2 385200163
0.760£0,028"
1.980+0.077

0.827+0.033"
0.843=0.058
0.912+0.012
1.201£0.035
0.972+0.008
2.004£(),228
0.846+0.113™
2 37900193
0.7370.072°
1.994+0,002

0.864=0.048"
0.817£0.006
0.916£0.014
1.216+0.024
0.977£0.010
2.963+0.220
0.748x0.102*
2.235+0.205
0.660=0.066°
1.978£0.082

0.816+0.011"
0.819£0.042
0.910£0,008
1.180+0.023
0.970+0.006
3.025=x00 181
0.904+0.035"
25620054
0.775+0.018"
1.980+0.061

[} 47 B A ) o s 2 R B ( P<0005) M) Bl B B R g i A L (P>0.05) . TR

Values in the same row with different letter superscripts mean significant difference ( P<0.05) , while with the same letter or

no letter superscripts mean no significant difference { P>0.05). The same as below.

2.2 FRREIEBKF R G F A EE R R

Wi

e TH %3 [ 40 4 %% B ( HS-SPME) 45 & GC-
MS ZE Bt 14y 28 % 5E A ] A KO R B AL L
PR P A 9% e DAL B, it NIST B e

4

TR AL P b S 47 ol 4% 2 1 AU O, 4 31
HREZE(15 ) BEZE (11 B EE(4 B R
(6 Fh) BRI (5 F) BRdE(2Fh) Hibfk&8(a
Fivy . e 4 al AR AR KR X R R h R R
P A A AU B o 5 i A7 B 3 ( P<0.05) .

7[5 E i S P 4R L1 3 P AR T LR 0 R A 80

Table 4 Effects of different levels of jujube powder on volatile flavor substances of cashmere goat meat

F it Content/ ( pg/kg)

WA kg {H SR i i ) e i _
e Threshold/ Order paglice] EAL e B i g 2 il 4 I 21 i IV #H
Items (pg/ke)  description Control Trial Tral Trial Trial
group group | group [l group [l group IV
33 Aldehydes
TR 1.605 0.900 0.689 0.415 0.587
Butanal +0.086" £0.276° £0.098™ 0,056 0. 183"
il s 2.703 1.968 1.473 1.488 1.654
12 E ; u o e -
Pentanal +0.611 0,161 +0.169 +().389 +0(0.239
3-HUAETEE 01.360) 01.605 0.345 0.311 0.622
T - — 5 : ! 22
3-methylbutanal +0,091" +0),238 =0, 157" +().052° +0.216
O e HuE mh_quﬁc Hﬁ_ﬁar.;b .T_s—mﬁa 52_235. 5?_3?@:
Hexanal +12.832 +7.346 +7.577 +0.562 +8.241
i ; 13,8506 12.226 7.063 4.871 4,202
}%Pﬁ: % Hlmﬁ:.’ﬁﬂﬁ' -l e —— b v B = a
Heptanal +2.267 +0.745 +0.441 +0.389 +0.579
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=
i Content/ ( pg/kg)
A Iy OO mm el MBI RN e V
Threshold/  Order L I dar 1 2 a2 IV 4
Trenms (ng/kg)  description  Control Trial Trial Trial Trial
group group | group Il group [l group IV

i — 2 — Bl 5 T 5 0.204 0.214 0.186 0.147 0.168
{ Z)-2-heptenal £0.064 £0.067 20.049 =0.038 20,030
e - I LA 0.321 1.149 2,294 1.393 1.017
Benzaldehyde HLF £0.073" +0.203" =0.363" +0.283° =0.008"
e . 8,668 6.930 5.834 5.231 4.607
g«;ﬁnal Rt SR +0.676 +0).759° +0).502" =+0).633% 0,496
g =235 1.748 1.940 1.461 0.954 0.961
1{le E}Z—iﬁrﬁ 2 W R +0.679" +0.354" £0).193" =0.073" =0.137°
THE ] Nelink 6%, 29.690 19,970 16.658 14.124 13.124
Nonanal FH & +3.020° +2.519" +2.912%® +2.271" +2.009°
ZERE o1 iR . 1.6680 1.850 1.561 1.275 1.028
Decanal JilEEL S £().232¢ £0.300° =0.301™ =0.171% +(0.054"
[Z —2—%E i hid & 0.447 U.BGD. u.z‘ml 0.261 0.317
{ E}-2-decenal +0.047" +0.037° +0.016™ +().026" =0.027°
R, E-2,4-1=
e — B 0,395 1.309 0.259 0.275 0.309
(E,E)-2,4- +00.069" +0.040° +0.026° 0,019 0,035
dodecadienal ,
+- =@ - (.313 0.292 0.256 0.249 0.236
Tridecanal N A £0,007" £0.039" £0.030° +0.025* 0,007
Gk B v 0.312 0.309 0.198 0.187 0.229
Tetradecanal ' +0.025" £0.060" =0).028° =0.007* =0.023*
L 169,304 134.615 85.863 83.416 86,439
Total aldehydes +9.107° +9.670" +10.291° +8.730° +7.842°
B2 Alcohols
ErEE 4. diii pE WE 1.820 2.367 3,3{:5b H_rf.ﬁb 3.901 i
1-pentanol +0.105" +0.221" £0.439 200,490 +0.872
EC B 2 500 1€ ifﬁﬁﬁ[ﬁa 1.632 2.[81. 2.475 3.065 3.047
I -hexanol B +0),293"° £0.633" £0.515™ +0.566° +0.400°
EHE R 436 AT HEF, 0927 1.025 1.245 1.599 1.526
I -heptanol [ilitil 3 +0.081" +0.161" 0. 390" +0.180" +0,423"
1-F-3-F ] BT 5.165 5.880 5.431 6.924 6.625
1-octen-3-ol WAE +().522" +0.312" 20.461" =0.465° =0.560°
9_7 H O 0.221 0.273 0.280 0.256 0.255
;ijﬂ Il_-‘}iﬂxanol 270 000 ROk RILH +0.010" +0.016" £0.025" 0053 =().029"
1E ¥ il g g 2.712 2.661 3.510 3.735 3.934
1-octanol g RE +0.372" *().258" =0.262" =0.191" +(1.455"

—g- R E 1.388 1.533 2.033 2.198 2.523
E2-0ctfn-1?-ﬁj 4 BEOR: B £0.112° £0.181" x0.252" +0.465™ +0.257°
2, 7% _M-1- - o 0.138 0134 0.142 0.145 0.126
2, 7-octadien-1-ol +=(1L029 +=(1L.018 =().020) =(.024 =(.019
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Hia
i Content/ ( pgskg)
[ s TR xf e A1 e T eI sk me e IV
Threshold/  Order s lz wellz el 2 Hlve
Items (pg/kg) descripion  Control Trial Trial Trial Trial
group group | group [l group [l group IV
|-+ -3 0.22] 0.195 0.167 0.194 0.168
I -dodecen-3-ol - B +0.023¢ +0.011" +0.013° +0.014" +0.009°
4 T i B B B 0.324 0.583 0,664 0.566
Benzyl alcohol +0.004" =0.067" £0.010" +0.057"
cyclohexanol Elisel e
Nt 14.224 16.573 19.483 22.650 22.672
Total alcohols £0. 704" +0,782" 20.441° +0.934" £0.368°
il Ketones
2.3-% ¥ - e 146.219 37.937 25.535 20.062 19.213
2, 3-octanedione +5.807" +5.580° +2 138" +3.230% +2 567"
4-+ K4 - - 0.852 0.844 0.995 0.948 0.996
4-dodecanone +00.143 +(.136 +0.036 +0.113 +0.102
:f_lf;itﬁzicpm- o ES ﬁﬁ' e B f:.i&jl 0.185 n.mf_i
5 +0.03] =0.026 +(.029
2-one
35— Hf-2-HH 0.167 0.129 0.079 0.083 0.001
3, 5-octadien-2-one o - +0.024° +0.014" +0.011° £0).022" £0.022°
RER: 47.238 38.910 26.791 21.278 200486
Total ketones +5.912" +5.673° +2.120° +3.124* +2.641"
##£2# Hydrocarbons
LA o9 e (. 744 0.628 0.556 (1.553 0.544
Ethylbenzene +(L046" +().060" +().022° +0.013" +0.017"
= 0.475 0.429 0.345 0.251 0.230
Tridecane o - £0.061° +0.042° +0.032" £0.020" +0.019"
+ 7k 0.829 0.557 0.548 0.527
Hexadecane o o o +0.177° £0.103* +0.067" +0.070°
[ 0.364 0.185 0.192
B-copaene o o B B +0.071° +0.015" +0.017*
L 3 - o - - 0.295 - 0.278
p-xylene +0.044 +().050
'f'_’.'t}E 0.787 (0.733 0.509 0.199 0.289
Dodecane B o +0.091° +0.107 +0.062° +0.028" +0.057"
iz 2.006 2.620 2,628 1.734 2.06()
Total hydrocarbons £0.052" +0.330° +0.181° +0.059* +0.146"
AE¥: Acids
THE -~ B 1.605 1.542 1.589 1.568 1.600
Butanoic acid +(.188 +0.278 +0.246 +0.162 +0.273
oG 4 ans B 4.024 3.418 2.534 1.727 1.646
Hexanoic acid £0).725" +0).282° +0.288" +(0.215° =0.088*
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=
i Content/ ( pg/kg)
A Iy OO mm el MBI RN e V
Threshold/  Order L # L dar 1 2 a2 IV 4
Trenms (ng/kg)  description  Control Trial Trial Trial Trial
group group | group Il group [l group IV
R 0.793 (1.570 0.629 0.542 0.573
Octanoic acid B o +0.038" £0.131° £0.055 +0.056 +0.093°
4 L iR B B 4.370 3.517 2.704 1.500 1.450
4-methyloctanoic acid +0,896" +0.580° £0.377" £0.405" +0.246"
4-F BT i 3,132 2.386 1.982 1.557 1.346
4-methylnonanoic acid B . +0.137° +0.266° +0.301" +0.186° +0.181°
s 13.924 11.432 9,440 6.902 6.615
Total acids +().780" £00.706° =0.641" =0.400° +().731°
52 Esters
VA4 1 i - - B o (0.294 0.521 0.527
2-ethylhexyl acrylate £0.050° +0.043" +0.062"
s U B B B 0.263 0.225 (.245 B
Formic acid, hexvlester +().039 +=0.037 +=(0.030
T 1,263 0.519 (1.766 0.527
Total esters - +0.039" +0.049" +0.016° +0.062"
HAl 4 I Other substances
REE R ST 300 s 114 0.131 0.150 0.200 0.266
J-hydroxy-2-butanone MBI & 20007 +0.012" £0.018" +0.029° +0.015°
P A B B B 0.393 0.426 0.389 0.388 0.410
Methoxy-phenyl-oxime =0.022 0,098 =0.083 £0.050 £0.060
2- 2,56 T RAR N R = - - 0.193 0.166 0.179
Allyl 2-ethyl butyrate 0. 0410 +(.025 =0, 0440
i1 7 A 0.157 0.188 0.233 0.285
Anethole - o - +0.016° £0.009" +0.054" +0.036°
A g i HireH . o 0.171 0.263 0.294 0.269
Benzothiazole LR & *0.025" £0.035" =0.040" +0.037"
L H g 0.507 0.885 1.182 1.290 1.400
Total other substances +0.018" 0. 107" =0.107° +0.074 (). 144

2.2.1 K

SR bR A R R {46 O
fE BERE FEERMT S, MMM BT ER
M s TR D 0 AN (P<0.05) , H-Bf
7] A Ay K 0 B I A BRI S e, LR T
IRAR(47.306 we/kg) ; Xt IR 20 04 T- B DERE f o
ErmBEFm TS ] 0 MMV (P<0.05);
B T RN SR N K EE B RE X 3 RhER
ISR AMEA B TARERTRED W
AN (P<0.05) , fEAREFIRED XFBE2 40 1
AR -2 R A 2 T I IV 21
(P<0.05), AHFENFEHFE HEELISKGTH

B (2.298 peskeg) , B E S THM4 4 (P<
0.05), ZEHNI-FRTE, KBV 3-H
JETHESE(0.622 pg/kg) b F @& THAL 4 4l ( P<
0.05) ,
2.2.2 Mk

i 0L 2 P o B Y LR O O OF R
- -3 -FEM -2 HME S, EXEMEC
AL 1 Tk o ) R e A K ) e 8 e
I ATV 20 A4 TE S fE R 5 & 3 T XTI
LSS 1 2H( P<0.05) (056 1T I A1V £ A% 1E 5 B2
bR EE TN A AR 14 (P<0.05) , AIE
EET R M AV T 1-F R -3-fF5 %
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AT AL AL 1 41 P<0.05) iL8e 1T ATV
HPR-2-FHET SR THRA K5 14
(P<0.05) . BAh, X HELH o 3 A7 4 00 2 4 1 A
2,4- " JEFF O R, L S 0k UM T E & RE |
R Ee 4 A RER
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T N, OAV A D8I 3230 3 ) 6 AR JRU A o3 il ik
K ARAEAE P U T Y OAV S 13 Fil
KHME R TE MR R (R 5) B EXER BE
ST EREE K (OAVS>S) I BB OB F 8. T
BE BERE - 3R 2,3 R,

x5 XKEERUERRMERIE OAV

Table 5 Critical volatile flavor substances and theirs OAV

BiA

Items

EoN ek

Control group

ity 120
Trial group |

ol 8 1 2§
Trial group I

R |
Trial group Il

4 IV £
Trial group IV

1% Pentanal

3-MEE THE 3-methylbutanal
L #% Hexanal

Bt Heptanal

i —2— BB ( 2) -2-heptenal
FHE Octanal

2 =2=-5C450E ( E) -2-octenal
T-fi% Nonanal

5 Decanal

Z-2-35® ( E)-2-decenal
B, R=2 4t ik AR

( E,E)-2, 4-dodecadienal

| - 3—F 1-octen-3-ol
2,3—% " 2, 3-octanedione

0.225+0.051"
1.800£0.155"
23.777+2 852"
4.619+0.756"
0. 15720.049
12.382+0.966"
1.583+0.226"
206903020
16.80+2 32°
1.490£0.157"

5.643+0.956"

5.165+0.522°
18,3412 340"

0.16440.013*
3.025+1.190°
19.019+1.632"
4.07520.248°
0. 16420052
0.000+1.084°
0.647£0.115"
19.970+2 519"
18.50+3.09°
1.230£0.123°

4.414+0.571"

5.880+0.312°
15.054£2 218°

0.123+£0.014"
1.725+0.785"
10.512+1.684"
2.3540.147"
0.143£0.038
833420 846"
0.487+0.064™
1665682 912"
15.61£3.01"
0.920+0, 053"

3.700+0.371°

5.431+0.461™
10.133+0.848"

0.124:£0.032"
1.555+0,260"
11.608+1.458"
1.634+0.130
0.113£0.029
7.473+0.904™
0.318+0.024"
14.124+2 271"
12.75+1.71™
(L870x0.,087"

3.929+0.271"

6.924+£0.465"
7.961+11.290"

0.139+0.019°
3.110£1.080°
12.751+1.831°
1.407£0.193"
0.129£0.023
6.58120.709°
0.320£0.046°
13.124£2.009°
10.28+0.54"
1.057£0.090"

1.414£0,500"

6.625+0,560°
7.624x1.019°
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Effects of Different Levels of Jujube Powder on Volatile Flavor Substances of
North Shaanxi White Cashmere Goat Meat

SUN Wangbin' FU Qi'* XUE Ruilin'* WANG Weiping' ZHANG Qian' FENG Ping'"
(1. College of Life Sciences, Yulin University, Yulin 719000, Clina; 2. Ruixing Sheep & Goat
Breeding Farm in Fangta Town of Jia County of Yulin Ciry, Yulin 719208, China )

Abstract ; This study aimed to investigate the effects of different levels of jujube powder on volatile flavor sub-
stances of north Shaanxi white cashmere goat meat. Forty healthy north Shaanxi white goats with an initial body
weight of (20.15£1.63) kg were randomly selected and allotted to 5 groups with 8 goats (4 male goats and 4
female goats) per group. Goats in the 5 groups were fed experimental diets containing O ( control group) , 10%
(trial group 1 )., 15% (trial group 1), 20% ( tial group W) and 25% (trial group IV ), respectively. The
pre-feeding period was 10 days, and the formal trial period was 70 days. All goats were slaughtered at the end
of the feeding experiment. The volatile flavor substances of longissimus dorsi muscle were detected. The results
showed that the W1C response value of goat meat detected by electronic nose in trial group Il was significantly
higher than that in trial group IV ( P<0.05) , while the W1W and W2W response value were significantly low-
er than those in trial group IV ( P<0.05). A total of 47 volatile flavor substances were detected in goat meat,
and the critical volatile flavor substances included hexanal, octanal, nonanal, decanal, l-octen-3-ol and 2,3-
octanedione, etc. Dietary jujube powder level had significant impacts on the contents of most volatile flavor
substances in goat meat. Aldehydes and ketones are mainly produced by lipid oxidation, which is not conducive
to meat aroma at high content. With the improvement of dietary jujube powder level, aldehydes and ketones in
goal meat gradually decreased. On the whole, when dietary jujube powder level is 20% . north Shaanxi white
cashmere goat meat shows the best flavor quality with high variety of volatile flavor substances and low alde-
hydes, ketones.[ Chinese Journal of Animal Nutrition, 2021, 33( 10) :5664-5676 |

Key words: north Shaanxi white cashmere goat; jujube power; electronic nose; volatile flavor substance
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