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M aterials and Methods

average carcass weight and the lea'nme^t p X n t a ^  w a s 'S V i  Í 6 kg i S S T i ^ f k  ̂  X German La"drace]) were investiga'r, _  , °  v“~ ix't411 “ i'-ai percentage was 9 6  7 + 11 f^Vc, 0 cc o  , a rv. ^«nutatejj were lnvesug
samples was measured with a NIT analyzer (Infratec 1255) The d ^a  of the , k 8 reSpectively' The IMF of the homogenize 
extraction (n-hexane) without acid hydrolysis. The IMF values are eiven n °/ fCahbratlon curve based on values determined by j* 
samples were heated to 75°C core temperature and evaluated i T a S T  “  Fw  determinati-  o f sensory traits the <
were scored from 1 to 6 (higher values - better eating quality) P tra' tS JU1ClneSS’ tendemess, flavor and overall ad*f
The cross-sectional distribution of IMF were measured at Z u  < . „
The analysis of variance was done with the software package STATISTICA'l SO § meaSUr‘ng points (fi8- !) of 25 longissimus muscle

P ge AIISTICA. LSQ-means were compared with the Newman-Keuls-test
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Fig. 2: Measuring points fo r  the investi­
gation o f  crossectional distribution IMF

• 18 % (5th/6th lumbar vertebrae; fig. 3). There is a s ig n i^

Fig I: Measuring points fo r  the investigation o f  the longitidu- 
nal distribution pattern o f  IMF

Results

increased £ 2 l ^  ImT  ^  vertebrae; fig. 3). There is a signify
content in these regions compared to the medial region These rcsulfs are’ ' £’SpeC 'C y ' 0bviously> thls ls due to the higher absolute 
FISCHER (1992). The reference measuring point (13th/14,h rib No 5 in fin" n Y  inVeStigations ° f  Blumer et al. (1962)

¡ S S S S T  The ValUCS ° btained for the rib ¡No- *  *  %  ?, C e n T b e s I  £  £ £

p o i ,s  (figs. 4 and 5). So, meat color brightness is ^  
regtons 7, 8 and the other ones whereas the b*-values in regions 2 3 4 are i f  ’ t f  Y  6 Mm° lta a*‘values differ significantly ^  
The increased meat color brightness in the cranial r e n Y f  k ’ ’ , dlfferent fr° m th° Se in the other regions, 
particles. Higher IMF values in the caudal region do not affect c X b r i i e s s  * t  ^  nUmber 3nd size of ^ a m u s * ^
as indicated by higher a*-values). On the other hand the IMF in this resion T  * T *  Pr° bably dUC t0 3 more intense col°f
risk of measuring errors. hlS regl0n ls located more ventrally within the muscle, thus increaS^

i S v e t  SatUrati°n (3*=7' 1; b+=25) ^  refleCted beS‘ ^

differences b e t w e Y t h Y e n t r d r e g X s X Y ;  fig^) a ^ V tid o m ala n d  Y “  “ f the IMF content- >n contrast, there are s i g ^  
this region which is tesponsible for these results Central ^  (fi*  6)' We observed a „tree-like“ fat intercala^

ThereTs I J S ?  V T  “ T  “  ■ « * -  — *  P * *

(r= .5 to .6) is in contrast to reports on low c o m e l a t i o n s i L e i i ^ T e a t i l g h i t r y l S 61 ^  ° f  ‘hC IMF Va‘UeS 3nd SenS° ° ' ^
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Fig.3: Distribution of IMF-content at the longitidunal 
axis of M. long.
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Fig. 5: Color values a*,b* of M. longissimus depending on 
measuring point
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Fig. 7: Sensory traits of the M. longissimus at different 
measuring points
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