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Evaluation of Different Cuts of the Yak Meats Based on Principal Component
and Hierarchical Cluster Analysis
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Abstract: In order to investigate the quality characteristics of different cuts of yak meat,the L*
value,a* value,b* value,press loss,cooking loss,shearing force were determined,and the
distribution of quality traits of yak meat among different cuts was analyzed using by analysis of
variance , principal component analysis and hierarchical cluster analysis. There were significant
differences in quality traits among various cuts (P<<0.01). Three principal component factors could
be exacted with PC; of 35.11% ,PC, of 25.13%and PC; of 16.63% through principal component
analysis. It could distinguish cuts of tenderloin, chuck tender, foreshin, hindshin, ribeye. Hierarchical
cluster analysis classified 17 varieties into two main groups on the basis of the measured parameters,

this closely related to the water holding capacity and tenderness. The result showed that there were
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significant differences in quality traits among various cuts and the yak meat quality from the rear part

of the body better than the front part.

Keywords : principal component analysis , hierarchical cluster analysis, yak meat, meat quality
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Table 1 Quality traits of cuts from yak carcass
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Fig. 1 Factor score of principal component analysis
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Fig. 2 Dendrogram of Hierarchical cluster analysis
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