


The mean preslgughter weight was 99 and 96 kg and the mean thickness of backfat
was 31 and 30 mm, respectively, in Group |1 and 2.

The areas sampled in both groups of pigs were as follows:
(a) perinephric fat adjacent to the diaphragm;

(b) backfat above the 2nd thoracic vertebra;
(c) backfat above the 13th thoracic vertebra;
(d) bockfat above the last lumbar vertebra;

Backfat samples taken above the 13th thoracic vertebra were separated i""i
the inner and outer layers exactly in the middle and these two loyers were then ond

lysed separately.

ANALYTICAL METHODS "

Homogenised adipose tissues samples were analysed for water content by drying of 1g;,|
to constant wieight and for fot content by the extraction method of Soxhlet using ©
ether. The content of solids-not-fat was determined by computation.

Aliquots of fat samples were melted in beakers at 115° C under constant conditions*
The melting point of the Lard was obtained by determining the slipping point. The
iodine value was determined according to Hanus.

Lord samples from Group | were saponified ond methyl esters of fatty acids were the

prepared by esterification with methanol in the presence of sulphuric acid.

The methyl esters of fatty acids were analysed in @ CHROM 2 gas chromatograph o.'f‘v'o
Czechoslovak origin equipped with a flame ionisotion detector. Separation was OCT" 1
on a 2550 x 6 mm stainless column packed with 20 per cent polyethylen glyoolad'Pam:
on Chromosorb W 60-100 mesh. The chromatography was corried out under the fo'lovl

conditions: column temperature, 195 OC; nitrogen, hydrogen and air flow rates,

and 500 ml/min., respectively.
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Qualitative onolysis was performed by comparing the elution times with those of PV
standards and on the baosis of o linear relationship between the logarithm of elutio” ¢
times and the number of carbons in the homologous series of fatty acids, Quanti®®
analysis was performed by the njethod of the internal normal, and the peak ared ™ (|
each fatty acid was determined by approximation as an isosceles triangle (P u r P
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The data obtained for the water, fat and solids-not-fat contents of adipose tissv®®
bot groups of pigs (Tables 1 and 2) show that perinephric fat tissue differs 'ﬂﬂf“e”.yho‘
from the backfat tissue by o lower content of water and solids-not-fat and by © r'dr'
content of fat. This implies that backfat contains more connective tissue as 0
perinephric fot. In the backfat tissue the water and solids-not-fat content, dec,,a"'
steadily in the direction from the neck while the fat content undergoes o r.u"fuﬂ:.‘c
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ncrease nsiderable differences in these values were found betwee




-

Th .
CQ: E:hl‘:lng Point and iodine values of pork fat (Table 1 and 2) showed marked differen-

l“)'er; f'!eh the perinephric fat and backfat as well as between the inner and outer
"ephricof backfat, The higher melting points and lower iodine values obtained for peri-
these fm:' OT\d inner backfat indicate @ higher proportion of saturated fatty acids in

to which is in keeping with the results obtained by St o y c e v (2). Contrary
a Unifor'eporfed by Nakonecnyj (3), our melting point and iodine values did not show
ifferinm Pattern of change in the direction from the neck towards the joint. Though
Yroy 9 s_l'gh”y between the two groups, they exhibited only little change within the
fat is'ol s would imply that the ratio of saturated and unsaturated fatty acids in back-

S0 more or less constant.

inhlr?:me”" of saturated fatty acids (Table 3) was approximately 10 per cent higher
Qcigs Oeph”c fat than in backfat, with the ratio of saturated and unsaturated fatty

© Perinephric fat being 0.83. The same ratio of saturated and unsaturated fatty
@lso obtained for backfat samples taken above the 2nd and 13th thoracic

F yneme. Ut MOt for those taken above the last lumbor vertebro where the proportion

. Wrated fatty acids was 1.5 per cent higher.
t

. 'he - ! .
inng, 'Pfesenr study, total content of saturated fatty acids wat 3.5. per cent higher in

differ,n N in outer backfat which is in reasonable agreement with the 3.29 per cent
e reported by K o ¢ h et al.(7).
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(4), BO(: individual fatty acids of pork fat as reported by Masonand Sewe ||
shoy "Viretal, (5, E | liotond Bowland (6) and K 0 ¢ h et al.(7)
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y considerable differences which can be accounted for by differences
by fat collection from different areas and by use of different onalyti-
It is therefore preferable to compare differences rather than absolute va-
of the possible causes of different absolute values for the the content of
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Oty acids it seems reasonable to claim satisfactory agreement between our
nt those reported by other writers. It should be noted, however, that this ogree-

qc'ds More marked with regord fo differences in the content of individual fatty
phric f

i ®en inner and outer backfat than with regard to those found between perine-
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Ocaf: "d backfat, This can, no doubt, be accounted for by differences in the car-
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N of fat specimens, particulary with backfat,
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Ons of both mojor saturated fatty acids, namely, palmitic and stearic acid

Ou?er gher in perinepnric rat and inner backfat as compared to backfat and
mrm Qyer,

ot Unequivocal differences were also found in the content of major unso-
p()”ions % Y acids, namely, palmitooleic, oleic, linoleic,and eicosenic acid. The pro-
The the remaining fatty acids showed no substontio fference
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Basic composition
of pork fats at various carcass |

A
Area sampled

’
)

fat odjacent

Perinephric
the diaphragm

Backfat above the 2nd tho-

racic vertebra

the 13th tho-

Backfat above
racic vertebra

the last lum-

Backfat above
bar vertebra

13th tho-

Backfat above the
racic vertebra

inner layer
outer layer




Table 2

Basic composition of adipose tissue and basic characteristics

Area samples Water Fat Solid-not-fat Melting lodine value
(%) (%) (%) point (accord.ing
(CH) to Hanus)

Perinephric fat adjacent to the
diaphragm 3.42 94.70 1.91 44.0 49.7

Backfat above the 2nd tho-

-l 2w

racic vertebra 8.96 87.40 3.67 32.8 61.2
Backfat above the 13th tho-

racic vertebra 7.70 89.45 2.81 32.0 58.0
Backfat above the last lum=-

bar vertebra 6.30 91.65 2.00 30.7 60.2

Backfat above the 13th tho-
racic vertebra
inner layer 6.68 90.%90 2.4 4.4 55.6
outer layer 8.73 88.00 3.28 29.7 60.4




Percent fatty acid composition of pork fats at various

Perinephric fat Backfat above the 13th thoracic

adjacent to the vertebra

diaphragm above the 2nd above the 13 th tho~ above the
thoracic verte- racic vertebra last lumbar
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Total satura-
ted acids 50.8 41.3
Total unsatu-
rated acids 49.2 58.7
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Explanatory notes: 10 : ... saturated fatty acid with 10 carbon atoms (copric acid);
18 : - .. unsaturated fatty acid with 18 carbon atoms and ore dovble bond (oleic ocid)




