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Table 1, on the basis of literature data, the possible polymorphous forms and melting enthalpies are given ,

r . - - .
Some of these triglycerides it was not possible to find these data in the literature, so approximations we-
" mage using empirical equations /7/.

My ’ According to the data in Table 1 anﬁ by analysing the DSC curve for ca-

s et s b strate intramuscular lipids it may be concluded that the most important
N eratasscening masirru endothermal effects during melting are a consequence of upsetting /3 and
yy —————— ﬂ structural forms (around 275 and around 300 K). There are very little

mass %

or practically none of the & structural forms.

For the theoretical calculation of the thermal effects during the heati-

ng of castrate total intramuscular lipids the following observa re-
garding the thermal behaviour of pure triglycerides were used:
- Mixed unsaturated triglycerides exist in the/S if th are

symmetrical;
ymmetrical isom have

The calculated ndary of the thermal effect is

12%.5

‘min
The contribution of individual triglycerides (121.5 J/g)

.ABLE 2~ Melt

ing enthalpies of characteristic triglucerides The

made up of oleic, palmitic and stearic acid calculation has deficiencies because other possible tr
up o ic, c tear: E o} o

cerides were neglected and everything was based on the Fla
of the three major fatty acid 'D‘ol) in the t"Lglvcer1dP

Structural T rriglyceride :;;ﬁfengiﬁt;; sition (of which there are 66.6%). A detailed
Wi . AHi would include not only the other tri- but also di- and monogly-
! cerides would certainly yield a somewhat higher value of the me-
2 A 0-0-0 0.HOB=, s 12 1ting enthalpy. However, itmust be noted that, already for the
pes 0.131 8 simplest binary mixtures such as triolein + tristearin or triole-
y el 0-0-F 0.131 4.4 in + tripalmitin, a decrease in the melting enthalpy of saturated
5 3 0-5-0 0.065 -0 triglycerides of up to 20% ces place as stated by Norton et al
§ A' 0-0-S 0.06 2 in their paper /11/.
N A P-O-P 0.042 18329 =2 7.9
8 V3 P-P-0 0.042 . 139.8 = 5.9 On the basis of data from Table 2 a DSC curve is presented in
9 /B 0-P-S 0.042 . 6.5 = 6.2 Fig. 2 by means of a histogram and .rparé” to the corresponding
A P-0-S 0.021 . 6.5 = 3.1 exoe“irbntﬁ‘ DSC curve. It was adcot that the enthalpy melting
of each characteristic triglyceride is proportional *w the area
2= 121548 on the “CC curve presented by means of a rectan iidth
$ ) 2 K with a vertical axis at the chracteristic temperature Tp or Tn the summed values of
e§e:ivﬁhk enthalpy of each in dual triglyceride, by the additive rule, O“ the basis of the
1) €d analysis 1r was noted that:
‘deggarlrs of the endothermal effects a; arognd 280 K originat? from the triolein, while the maximum at arou-
“lchz K represents the Jnerouqe§ rel§%ng effect of several mixed (unsaturated-saturated) triglycerides in
b 1 or 2 acyl residues of oleic acid are represented;
8
EZEE;ILQ disagreement in the ;haracteristic qeltjng §e¢pepatures <
values. According to the analyses of Norton /11/ there t
;i2§ point in regard to theoretical values when the melting of tr
hupveeln arf rngardpd& This is the e*plapatl?n for the denoted dif
ve ; in the higher temperature region ( > 300 K). This data was u
deQ'w he characteristic reltlng“tevpera tures of /Band,@rbtruﬂtural az angerertb for the follﬂwlnv trlvlyc ri-
ltin €re reduced: 0-S-0 by 2K, P-O-P and P-P-O by 6K, O-P-S and P-0-S by 10K. By representing tt 1 me-
ang i curve of pure triglyc erlde; by lag'ngrmal distributions, satisfactory agreement between the theoret*cal
Xperimental DSC curve was obtained (Fig. 3-b).
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QDE
Anh tl”al interpretation of the endothermal effects of boar intramuscular lipids - DSC curves

lus Jing te the mean composition data, the total intramuscular lipids of boar M.Semimembranosus (1.5% in regard
Cle) contain about 70% neutral, and a considerably higher percent of polar lipids: pnosphollplds about 24%
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