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Background

Numerous authors report on differences in IMF content as well as in the fatty acid composition of the IMF, in palatibility scores and 1!1”
quality traits between different muscles of the carcass (TOPEL et al., 1966; BEECHER et al.,, 1965; ALLEN et al., 1967; FiscHER

SCHEEDER et al., 1996). Moreover, within single muscles (e.g. M. longissimus) IMF and meat quality differed depending on the loC'b‘“’j
of the measuring point (BLUMER et al., 1962; Cook et al., 1964; Davis et al.. 1975; FISCHER, 1992; TAYLOR et al., 1993: WickE et d ;

MUBMANN, 1995; ZEMBAYASH etal., 1995; HEYLEN et al., 1996). The rough distribution pattern of IMF in M. longissimus is rclativf{l‘,
known in domestic animals (cattle, sheep, pig). However, detailed investigations on the distribution pattern and on a representive meﬂ),f
point for reliable estimation of the average IMF content ar

. L : et Py s i
e still necessary for a potential integration of this trait in selection and m?
programs.

Materials and Methods

Carcasses of 75 gilts and castrates of a commercial crossing (Pietrain x [German Large White x German Landrace]) were invesfl":’“tedf.
average carcass weight and the lean meat percentage was 96.7 + 11.6 kg and 55.8 + 49 kg respectively. The IMF of the homogcnizﬁd m}
samples was measured with a NIT analyzer (Infratec 1255). The data of the calibration curve based on values determined by SO'\::‘
extraction (n-hexane) without acid hydrolysis. The IMF values are given as % of wet weight. For determination of sensory traits the mb‘_“
samples were heated to 75°C core temperature and evaluated by a test panel. The traits juiciness, tenderness, flavor and overall acct"
were scored from |1 to 6 (higher values - better eating quality).
The cross-sectional distribution of IMF were measured at each 5 regions (fig.2)in 8 measuring points (fig. 1) of 25 longissimus muscl®®

The analysis of variance was done with the software package STATISTICA. LSQ-means were compared with the Newman-Keuls-test: ‘
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Results

The IMF values range from 1.98 % (11th/12th thoracic vertebrae) to 4.18 % (5th/6th lumbar vertebrae; fig. 3). There is a Sigm’ﬁ&l\‘
increased variability in IMF in the cranial as well as in the caudal regions, respectively. Obviously, this is due to the higher abSol”[: J
content in these regions compared to the medial region. These results are in accordance with investigations of BLUMER et al. (196’ (
FISCHER (1992). The reference measuring point (13th/14th rib; No. § in fig. 1) is characterized by the second lowest IMF content

muscle (2.73 %).

There are significant differences in meat quality between the different measuring points (figs. 4 and 5). So, meat co
between region 1 and all other regions as well as between region 2 and regions 4, 7 and 8. The Minolta a*
regions 7, 8 and the other ones whereas the b*-values in regions 2, 3, 4 are different from those in the othe
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sly caused by the visibly increased number and size of intramusc? r-

risk of measuring errors. o f
The average values of the muscle for color brightness (L*=49.2), color intensity and saturation (a*=7.1; b*=2.5) are reflected best
regions 9th/10th thoracic vertebrac and 13th thoracic/1st lumbar vertebrae, respectively.

In the cranial region of the M. longissimus we found no cross-sectional differences in the I
differences between the ventral regions (No. 3, 4; fig 2) and the dorsal and central parts (
this region which is responsible for these results,

In figure 7 the sensory trait overall acceptance is plotted versus the investigated measuring points. g
There is a significant influence of the region on all scored sensory traits. The al

(r=".5t0 .6) is in contrast to reports on low correlations between IMF and eating quality of meat.
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MF content. In contrast, there are sigh”
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fig. 6). We observed a stree-like® fat intercalat
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| The
pIP 0 &k frame in figure 7 indicates the average scores in sensory traits. Thus, a representative evaluation of eating quality can be done at

Ne ;
em€§SUr,ng point (10th/11th thoracic vertebrae) for all 4 single traits.

Ie . £ . : 4 :
0 05“’“ 9th/10th thoracic vertebrae seems to be the best compromise to obtain representative results for both IMF and sensory traits with
1€ sample of the M. longissimus.

C(mclusi()ns

er, o . : S A, | .. L .
imile are.Slgm[lcam differences in the IMF content within the M. longissimus longitudinally as well as cross-sectionally.
. & differences were found for meat quality (color; eating quality).
' The ighest IMF content is located in the cranial and caudal regions, respectively.

iof ; . } : b
d USeddata obtained from the measuring region 8th/9th thoracic vertebrae reflects the average values the muscle better than the commonly
2 B Teference measuring point (13th/14th rib).
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)Lal’_ Xact standardisation of the measuring points is necessary for comparability of IMF values.
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