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types, AMPK, and PGC-1α gene expression in 
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ABSTRACT. Bama Xiang and Landrace pigs are the local fatty and 
lean breeds, respectively, in China. We compared differences in carcass 
traits, meat quality traits, and myosin heavy chain (MyHC) types in 
the longissimus dorsi muscles between Bama Xiang and Landrace 
pigs. This was done in pigs of the same age, using real-time PCR, to 
investigate the relationship between MyHC fiber types and carcass 
characteristics, meat quality traits, and the key factors regulating 
muscle fiber type. Bama Xiang pigs exhibited smaller size and slower 
growth than Landrace pigs (P < 0.01). We found that the superior meat 
quality, especially the high intramuscular fat (IMF) content in Bama 
Xiang pig, was related to elevated type I oxidative muscle fiber content 
(P < 0.01). In contrast, Landrace pig muscle had a higher glycolytic 
type IIb muscle fiber content (P < 0.01). MyHC I gene expression was 



©FUNPEC-RP www.funpecrp.com.brGenetics and Molecular Research 15 (2): gmr.15028379

significantly positively correlated with backfat thickness and IMF 
content (P < 0.01). MyHC IIb was significantly negatively correlated 
with IMF content (P < 0.05), and positively correlated with carcass yield 
(P < 0.05). AMP-activated protein kinase and peroxisome proliferator-
activated receptor-g coactivator-1a are suggested to be the two key 
factors regulating muscle fiber type in pigs. Our results indicate that 
muscle fiber composition is one of the key differences leading to the 
differences of meat quality between Bama Xiang and Landrace pigs. 
These results may provide a theoretical basis for further studies of the 
molecular mechanism underlying the excellent meat quality of the 
Bama Xiang pig.
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