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Biochemical analyses. Musdle samples were freeze-dried and dissected free from blood, connediive tissue and lipid droplets. AS pure i mmoﬁ’ .

was weighed (1-2 mg). Triglycerides were analysed by extraction of neutral fats from the muscle sample with a Folch extract (met

The chloroform phase was retained and after evaporation hydrolysed and the glycerol content was determined (CHERNICK 1969)

Meat quality analyses. Technological meat quality was measured 24 hours post mortem. Meat colour was measured as surt Wi’
Diffusion Systems Ltd, London, England) and drip loss was measured according to HONIKEL (1987). Intramuscular fat contert B
using the Soxtec System H+ equipment (Tecator AB, Hoganés, Sweden). Shear force values (SF) were measured on meat age
freezing, using the Wamer-Bratzler apparatus according to the procedure of LUNDSTROM et al (1987).

RESULTS AND DISCUSSION |
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IMF values were higher in both LD (2.3%) and BF (2.0%) of LP-pigs compared to LD (1.5%) and BF (1.4%) of HP-pIgS L mmer;;ﬂ”st,
between diets in BF but was higherin LD of LP-pigs compared to HP-pigs (table 1). When considering HP and LP-pigs as oné groP diﬁe'?wif
seen between IMF and TG cortentin LD (r= 0.55) but not in BF. Fibre type composition did not differ between HP and LP-P% ’ uB‘*”f;‘
seen between muscles (table 1). One could expect a higher TG content in BF as this muscle had more type | and lIA fibres and les”vhherm
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content. TG content was almost double in LP-pigs compared to HP-pigs in LD which contained less than 10 % type | fibres: A vaﬂ;'e 193”5;::,
was also seen in different breeds of pigs with similar fiore type composition in LD (ESSEN-GUSTAVSSON AND FJELKNERM=™ 6%
on crossbred pigs have recently shown that intramuscular lipid content and TG-content vary little with metabolic type of mu?@e \osphd'%#
MEYNIER AND GANDEMER 1991). That study also showedithat a piece of LD musdle contained 1.0 % tiglyoerides and 05 727 i §
total lipid content was 1.5 %. The data were obtained from a piece of muscle which likely contained both intercellular and intrac® ‘hi“merff
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area. These calculations showed that LD is a muscle with limited oxidative capacity and lipid content since only about / iglod
red O and about 25 % for Sudan black B and NADH-TR showed high staining intensity. The evaluation of lipidcontent fo™ i
showed no relationship to the quantitative analyses of TG content in the muscle. Histochemical stains are only semiﬂuam 0 o
within fibres classified as having a high staining intensity could therefore vary. Of note was the negative correlation seen beiwl ”Eﬁ;
mean fibre area (r=- 0.70 ) and mean area of type IIB fibres (r=- 0.74 ). The total cross-sectional area consists of around 90 J; Id o P
explains why IIB fibre areas show a close correlation ( r=0.98) to mean areas. If mean area is lower in a muscle 0né V'Vid maﬁbr;‘f{
capillarisation of the musdie (cap/mm?). A high capillarisation in the muscle would facilitate transportation and depositio” of “p\/SQONe ‘f.’f"‘”A
different halothane genotypes, a negative correlation is seen in LD between mean fibre area and capillarisation (ESSEN‘GUS Iysed of

Meat quality parameters did not differ between the HP and LP-pigs in this study except for shear force values which were aﬂf‘nv oft
SF-values correlated negatively to TG content (r = - 0.62) and IMF values (r = - 0.75) but no relationship was seento ® n
evaluated from the histochemical stains. It has been shown that the amount of fat evaluated from histological Obsewaté;)‘ Seveﬂwgf"\
comelates positively to tendemess measured by a taste-panel and negatively to shear force values ( CARPENTER et #44 mvmﬂug',it,;:ﬁ”
different breeds of pigs have shown that a high oxidative capacity, a high IMF and a high TG content in muscle have ap%® SUZUh |
quality and sensory properiies (ESSEN-GUSTAVSSON AND FJELKNER-MODIG 1985, REDE et al 1985, TOURAILLE etd h

CONCLUSION. .
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This study shows that neutral lipids are mainly stored in type | fibres and that the variations seen in IMF is to a minor exte e
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TG content within muscle fibres. The results indicate that high TG content in musde fibres may be related to low shear for \
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of intramuscular fat content (IMF), triglyceride content (TG), fibretype composition,
p loss and shear force values analysed on muscles from twenty pigs fed a high
and twenty pigs fed a low protein (LP-pigs) diet.
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