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‘The multiple oestms in ewes and their lambing out of the seasan is ane of possibilities of increasing the quantity of lamb meat. By the.
consnmers put their attention  on the meat qualily, paticnlarly in respect ol total fat content and composition ot fatty aciily,
Hypotheses on the roles ot cholesterol and saturated fats in heart diseases are widely distributed (Matjala, 1991) and acconding 1y ),
NRC (1989) recommendations the amount of satnrated fats in hmnan dict should be reduged,

"The porpose of present study was to detennined some nieat quality characteristics and fally acids composilion of triacylgly ceroly o
two muscles in out -of -geason botn Ile de France lambs.

METHODS

In the study weie used 10 Ile de France lambs (second gronp) born in Angust-Seplember afier oestrus synchronization of thejy
mothers. As a control group (first group) were used 10 lambs bom in the normal season of lambing in Movember-December. ‘The
oestrus synchronization of ewes is not a practice in Bulgaria. The lambs of each gronp were fed up to 30 and 40 kg live weight under
the same conditions of growing and feeding, All details of Ihe experiment are described in the paper of Ivanov et al (1993). Samples
for analyses were collected from m. Longissimus Dorsi (mL.D) and ni. Semimembranosns (mSM) from the left carcass side 24 h post
mortem. Some measurements of meat quality characteristics were made: pH 48 h posit mortem; color was measured as reflectance at
525 nm wave length; water holding capacity (WHC) and myoglobin content.

‘The lipids from the muscles were extracted according to the method of Bligh and Dyer. The triacylglycerols (TG) were isolated by
TLC and fatly acids compnsition was determined nsing gas chromalography,

RESULTS AND DISCUSSION

The obtained results for meat qualily chatacteristics (Table 1) do not show signiticant difterences between the bath groups of lambs,
The season ol kunbing has no ellect an the investigated meat guality characteristics in lambs born ent-af-season, Signiticant changes
with the increasing of live weight also were not fonnd.

Tahle 1. Meat qualily characteristics of m, Longissimus Dorsi ardl ni. Semimembranosus in fambs

Trotts! mLD Aldoky Adtkg B30kg Bnlkg Trails! SN Al0kg Adolg B30ky Adukg
pii, 21h SA1L0A 5814032 55040.07  5.6240.06 pil. 24h S 160 5810030 5.5040.02  S.6510.08
Cotor 200718206 19030061 19611088 19.264 1,09 Color 19811301 17451076 18630145 19011107

WHC "o 3I6.90¢3.00  31.9611.22 36.6713.33 35.80¢(.50 WHC, %% 370134270 35821277 34361138 3.0.3311.1)
Myoglohin 2534061 2721016  2.30:0.06  2.36:0.25  Myoglobin  3.0110.66  3.0610.30  2.8610.20  2.5710.55
A - The group of lambs bom in November-Deceniber
B - The group of lambs born ont ot season Augnsi-September

It was found (Table 2) that the total unsataration of TG increased as a result of clinges in the proportion of 16:0. 18:0 and 18:1 tally
acids regardless of the season of lambing. The ratio 15:1:18:0 also increased with the live weight. Similar results have been foand by
Webb and Casey (1995).

Table 2, Fatty acids composition (mol/g)of triacylgycerols of m. Longissimus Dorsi aml in. Semimembranosus in lambs

Folty acids Al0kg A:dokg Biokg Bioke Fatty acids ALy Adol:g B30kg BJ(.]l:g

inmlLD i msSM
14:0 560n.0" 4.1101" 7.2¢0.9° 6.240.6" 110 531000 1.640.0 6.410.7 5.910.6
16:0 . 28.6E0.7° 2861050 339:0.7° 3501 0.4" 16:0 2800070 20141.8° 3164 1A% 344126
16:1 29403 2.140.5 2.9t0.3 3002 16:1 25003 2105 32602 3.1t03
18:0 18.140.9°  17.110.3*  (5.8t0.9"%  L1.3und® 18:0 16,0000 LL6L03M 1514070 13.910.8°
18:1 30.8k1.6™  428:04°  365t1.6°  38.040.7° 18:1 A2801.0"  ASA41.8" 4154097 30541 3"
18:2 27101 A.7H.0 2.7t0.4 3.610.2 18:2 08 3.9t0.8% 26403 3.110.3°

TUFA 47.8 49.6 121 44,0 TUFA 10.7 51.7 16.9 15.7

a, b, ¢ - Means on the same line without a common superscrpt are different (1?<0.03)
TUFA - Total unsaturated fatty acids

A - The group of lambs born November-December

B3 - The gronp of lambs born out of season August-September
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b seles of lambhs !tnm nn.l-ul'-st'ﬂsnu the Tt were more satnrafed Lo the quality of fats was worse. Changes were found in the
i '[“" il“.‘-_sﬁgsm‘d fatty acids: the quantity of 14:0. 16:0 and 16:1 Iatty acids increased swhile the proportion of €118 decreased
_:.-‘ o content of 16-0 and 16:1 't‘orrm]mml to the increased fat content in the museles in the lambs of second group (Ivanov et al,
I s considered t||=1‘| synthesized de novo fatly acids are desaturated preferably (Vernon, 1981). In onr resulls the content of
;.ﬂ'cﬂf“"l parallely with the decrease of 18:0 flr!ll II‘n' reasons tor that deerease are nof clear yel. It is well known that the activity
i y1coN desaturase fl:'pr'lmls on the type af leeding (Jeleont and James, 1977). Also the established higher [at content in the
< (Ivanov et 5'11, |9§_‘:ﬂ ?I out-of-season born lambs and clianges in Eitty acids composition probably are due to the honmonal
i e organisim ol l!lm_r nmﬂar‘r‘s during the pregnancy out of the normal season,

; nsed 16:0 falty acid in out-of-season borm lambs must be 1aken into consideration becanse it was found that palmitic acid
o the level of plasma cholesterol (Grnindy, 1986).

USIONS _ )
ot differences were nat found in the meat quality characteristics between the both groups of lambs. Probably the season of

. |yas no influence on the meat quality in lambs born out-of-geason.
oy acids composition is considered the eating quality of the meal declines. .
found undesirable increase of 16:0 fatty acid in the muscles of oul-ol-season bom lanbs.
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