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‘Et‘:»T},le intray

:%jmed in Uscular fat (IMF%), total cholesterol and the fatty acid composition were

h Loy twelve cuts from forty grass-fed Angus steers, selected at random from a
i Mm‘l EXplOitatiOn, at two carcass fat levels. The IMF% were from 1 to 4.6 in Fat 1 and
‘ z\%ﬂeﬁé FEin Fat 2. The average CV% were 30+-5.7 in Fat 1 and 34 +- 9.4 in Fat 2%
‘ c\mefatt§01 Contents were between 46.3 and 58.9 mg% in Fat 1 and 47.7 to 60.3 mg% in Fat
‘ ‘%%cﬁon dciq Composition was strongly affected by the IMF%
h ey
{ Q:Qmeqt: CintEHt of beef, is a very important aspect for Argentine, considering the

“&:mVYear) he country as beef exporter and beef consumer (approximately 80
3‘ mNthbl. * Beef is considered a food with high 1levels of saturated fat and
$ g{hle erofhe Consumption of saturated fatty acids has been shown to increase plasma
§ %fonélat in man (Mattson and Grundy, 1985) and the increase of LDL-cholesterol has
§ g{“u, aed With coronary heart disease. Consumers are becoming more diet/health
i by oy it s of considerable importance to the meat industry to produce red meat

Cejy
h beEfpr ®d as being more healthful. Investigations have been performed which show

et
’“ Uces On grass has less intramuscular fat than beef supplemented with grain

b al,
w m%ts. '1984)- Feeley et al.(1972) have shown beef to be similar to, or lower than,

t%LT%U:ZtEEZIQSterOl concentration.

r%stlmland = ©f this paper is report the amounts of intramuscular fat, the fatty acid
‘%% rqnéSent~ € cholesterol content of 12 commercial beef cuts from 40 grass fed Angus
[ N9 two different carcass fat levels.

"'3ah:Q“tyand Methogs

&%£: Sizazs feq Angus steers were selected at random from a commercial exploitation
YT to th §. Comega S.A.), 20 steers classified as Fat 1 and 20 steers as Fat 2 ac-

h : e y . 0% :
t hwe Argentine Meat Board standard regulations. The steers were of similar birth

Y “Wej
4, lete 9ht at slaughter and management. The average half carcass weight was 107 kg.
c
Wi, -Adductor externus (A), Biceps femoris (BF), Gluteos supeficialis et
ASpj (I),_Longissimus (LD 10-12th and LD 5-6th ribs), Psoas major (P),
RF)

. » Semimembranosus (SM), Semitendinosus (ST),

e :

Te finely chopped. Aliquot samples of 10 g were extracted to determine the
Chemical fat according to the Official Method of the British Standards

1958
) Fatty acid composition and cholesterol were determined in aliquot

h
= Chloroform lipid extract obtained according to Folch et al.(1957). The

e
F dnalyzed using GLC (Garcia et al., 1979) and cholesterol with

h 19 = Ol i :
Al LN °Fimetric method( Roschlan et al., 1975). The data were analyzed with the

atj ]

by, Stical Program.
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'Mli lntra uslon
Iy " By | MUScuy
[, %, “lg ar fat content (IMF%) of the 12 muscles from Fat 1 and Fat 2 steers are

Th
€ cv (%) are presented in Fig. 2. The IMF% are lower than the ones given

V“ﬁflhve ReSEar
‘ 8 Smo
%Q S%@rs nStratEd that tissues from grass fed steers are leaner than tissue from
£ .
tty

Ch Council (1988) for several USA beef cuts and grades. Marmer et al.

Gcl
q Composition from a very lean muscle as BF and one of the fattiest as PM
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is shown in Fig.3. The fatty acid composition for the other muscles showed ld W”;Q
§ 4 wraté i
values according to the IMF%. In Table 1 are given the percentages of SatJlat éfaw
: . 2 +h m I
saturated, polyunsaturated, n-6, n-3 fatty acid and other relations for theé M 4 g0 ']
e
relat

The changes in the fatty acid composition of intramuscular 1lipids are

relative changes in concentration among the lipids classes.

2 o
The mg of cholesterol % g of muscle in the two fat levels are presented in b

SD values are given in Fig. 4. The values were similar to the given in the
for lean beef ( Rhee et al., 1982). In Fig. 5 de SD are presented.

The relation beween cholesterol content and IMF% was not statistic
(Fig. 6) but a slight increment in cholesterol with increasing amounts of IMF%
Rhee el al.(1982) found no significant differences in cholesterol content
among steaks with different amounts of marbling except that steaks with "Préd
marbling.

When cholesterol content was calculated on a lipid-content basis (mg/l
negative relation was found between amounts of IMF and cholesterol content
The correlation coefficient for the different beef cuts were SM {079
(0.70), LD10-12th (0.99), G (0.87), TFL (0.84), LD5-6th (0.91), T (0.63)

(0.66), SS (0.92) and P (0.97).(p<.05).

Conclusions

, nt
The variability in the percentages of intramuscular fat among the differe gen?

allows the selection of cuts with very low levels of fat. The cholestefol mpﬁit
Y . : co
significantly affected by the intramuscular fat content. The fatty acid
strongly affected by the intramuscular content. cﬂ
n
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Table 1. Percentages of saturated (SFA), monounsaturated (MUFA) and pOlyun
fatty acid in the lipids from Mm BF and PM. * p < .05 Y ;
0
maj
A : 508
Biceps femoris Psoas major Biceps femorils P 3,ﬁ
SFA 42.7% 50.3 n-6 7 108
MUFA 46.1 41.9%* n-3 3.4 1.9 i
PUFA 8.5 Si. 0% n-6/n-3 109%
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Fig 4. Cholesterol (mg%) in Fig 5. Cholesterol SD (£)
the 12 beef cuts of the the 12 beef cuts of the

two fat levels. two fat levels.
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Fig. 6. Cholesterol vs. IMFZ% in all )
beef cuts.

e I

Beel cut ;{

((

i)

= V4
IMF % —— Chol.mg% N
Y]

“P.

)

N

.“q“»n

y

68 38th ICoMST  Clermont-Ferrand France 1992






