2011 33(4):0756 —-0760 http: //xuebao. jxau. edu. cn

Acta Agriculturae Universitatis Jiangxiensis E — mail: ndxb7775@ sina. com
Y

1 1 1 1 2 2 2 1*

(1. 225009; 2. 225300)
3 12 0
50.2%
0.782;
48.5% 30.3% 0.632.0.578, 3
.pH . N N N N
15834.1 tA 11000 -2286( 2011) 04 - 0756 - 05

Canonical Correlation Analysis of Carcass Traits
Meat Quality Traits and Blood Biochemical Traits in Muscovy

XU Qi' ZHANG Yang' LI Xiu' ZHAO Rong—xue'
DUAN Xiu4un® SUN Guo-bo° DONG Biao° CHEN Guo-hong'"

(1. Jiangsu Key Laboratory of Animal genetics & Breeding and Molecular Design Yangzhou 225009 Chi-
na; 2. National Waterfow]l Germplasm Resorurse Taizhou 225300 China)

Abstract: A canonical correlation analysis of three sets of variables including 12 traits of muscovy was
performed. The results showed that the first canonical correlation coefficients between carcass traits and meat
quality traits( 0. 782) were highly significant and expressed 50.2% of the total correlation. The first canonical
correlation coefficient between carcass traits and blood biochemical traits( 0. 632) as well as between meat
quality traits and blood biochemical traits( 0. 578) were significant. They constituted 48. 5% and 30. 3% of
the total correlation respectively. The analysis indicated that the main traits for the canonical correlation coef—
ficients were the semieviscerated weight percentage of loss water texture pH value serum cholesterol con—
tent alkaline phosphatase content and triglyceride content. The results of the analysis may have certain refer—
ence value for genetics and breeding of muscovy.
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Tab.1 Mean and standard deviations of variants for Muscovy

Trait XzS Trait X+ Trait X«
/g 1% gL
1 742.49 £406.29 » 19.70 +5.38 46.57 £2.93
Eviscerated weight Percentage of loss water Total protein
/g /kg /(U<L-h
1914.95 £439.23 2.36 £0.5 399.84 +72.14
Semieviscerated weight Texture Alkaline phosphatase content
/g pH /(' mmol * L.=1)
212.84 +45.37 5.80 +£0.08 1.09 £0.22
Breast muscle weight pH value Triglyceride content
/g (ODs49) /(' mmol * L~1)
. 214.21 £62.55 0.79 £0.21 3.51+£0.47
Leg muscle weight Meat color Serum cholesterol content
2
Tab.2 Correlation coefficients between 12 variants
pH
Breast Leg Percentage Alkaline Serum
Eviscerated Semieviscerated pH Meat Total Triglyceride
muscle muscle of Texture phosphatase cholesterol
weight weight value color  protein content
weight weight loss water  ( xg) content content
(x1) (x) (x7) (xg) (o) (x11)
(x3) (xq) (xs) (x10) (x12)
(x1)
1
Eviscerated weight
(%)
0.999 ** 1
Semieviscerated weight
(x3)
0.517 ** 0. 520 ** 1
Breast muscle weight
(x4) 5
0.921 ** 0.917 ** 298 1
Leg muscle weight
(xs)
0.115 0.119 -0.046 0.127 1
Percentage of loss water
(x6)
0.388" 0.390" 0.215 0.392" 0.203 1
Texture
pH  (x7)
0.518 ** 0. 524 %% -0.062 0. 545 %% 0.191 0.220 1
pH value
(xg)
-0.272 -0.273 —-0.004 —-0.341" -0.232  -0.244 0.030 1
Meat color
(x0)
-0.001 -0.003 -0.230 0.088 -0.526* -0.223  0.011 0.085 1
Total protein

(x10)

0.117 0.114 -0.156 0.128 0.029 -0.122 0.010 -0.308 -0.023 1
Alkaline phosphatase content

(x11)

0.200 0.205 0.090 0.272 -0.067 0.150 0.031 -0.294 0.100 0.406™ 1
Triglyceride content
(x12)
0. 460 ** 0. 452 % 0.011 0.577 %% -0.034  0.146 0.261 -0.311 0.312 0.169 0.300 1
Serum cholesterol content
Yok a=0.01 ;¥ a=0.05 0
*k . Significance at 0.01 level * . Significance at 0.05 level.
N 3
3.

3 a=0.01 (cr
=0.782) 2 50.2%; a
~0.05 (er 0.630-0. 578) 2

48.5% 30.3% - 3 o
2.3
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Tab.3 Canonical correlation coefficients among three group traits in muscovy

1 2 1%
First Second Canonical correlation X Degree of Probability  Contribution
group group coefficients freedom value rate
0.782 33.370 16 0.007 50.2
Carcass traits Meat quality traits 0.293 3.583 9 0.171 32.6
0.145 0.764 4 0.922 13.3
0.055 0.094 1 0.968 4.0
0.630" 28.370 16 0.029 48.5
Carcass traits  Blood biochemical traits 0.513 12.450 9 0.189 10.0
0.270 2.842 4 0.585 21.4
0.119 0.449 1 0.503 20.1
0.578" 25.930 16 0.045 30.3
Meat quality traits Blood biochemical traits 0.498 13.100 9 0.158 23.9
0.307 4.127 4 0.389 21.1
0.178 1.017 1 0.313 24.7
Jok a=0.01 ;¥ a=0.05 ; %k . Significance at 0.01 level * . Significance at 0. 05
level.
4
Tab.4 Formation of canonical variants for significant correlation between 12 traits
Trait Formation of canonical variant
V, = —10.293x, +10. 888x, —0. 510x; +0. 505x,
Carcass traits andMeat quality traits W, = -0.051x5 +0. 147x, +0. 861x, —0. 448x,
V, = -7.619x, +7.853x, +0. 193x, — 1. 166x,
Carcass traits and blood biochemical traits W, =0.055x, —0. 103x,, +0. 002x,, —0. 993x,,
V, =0. 889x5 +0. 393x, —0. 145x; +0. 057,
Meat quality traits and blood biochemical traits W, =0. 165x, +0. 693x,, — 1. 726x,, +0. 276x,,
4 Vi (x,)
10.888; W, pH(x,) .
(x,) pH( ;) >
pH o
v, (x,) . W,
X13) ° (%)
xyy) o
Vi (xs) (%)
W (%) (x1) °
3
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