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MATERIALS AND METHODS
30 bulls killed in bull fights in the Feria de San Fermín in Pamplona in 1995 and 1997 wpfp mwH r „ , .

was removed 48 h post-mortem and it was cut in steaks th a t  „„r» P , 1997 e e used Lon&sstmus dorsi muscle
for 5 days. The studied parameters were: ’ UUm PaC aged Êgarvac> 99°/o) and stored under refrigeration
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- Shear force (Wamer-Bratzler), water holding capacity (Grau and Hamm, 1953) and cooking loses

the data '  ^  V ^ the SPSS 6 1 2  (1995) Program’ the “ ■>*■» of Variance and the Tuckey test were applied to
RESULTS AND DISCUSSION

cnntP tThe CheT al Cu mpOSit,i0n 0f the samples (TabIe *> was similar results for beef (Lawrie 1977) However the low fat 
svstem’T h X h  t T í  —  fr° m ° ther breCds SlaUghtered at the same ag*> be due to
(Lawrie 1977) '  P‘gment C° ntent ° f  the lon&ssimus do™  muscle,was higher than in meat from other cattle breeds

The pH decreased to 5.9 at 12 h post-mortem but then increase to 6 3 at 74 h tfío Tot i , • , j
Enterobacteriaceae counts after 7 days of ageing reflected a good hygienic quality (Table 1) ° P C° UntS ^

(CIS Sh° 7 S thf  fetty f ‘d C,°ntem ”  the intramuscular fat. It is characterised by high oleic (C18 lw9) and linolenic
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No decrease in the shear force of meat was observed during ageing (d<0 01 Tahlp 41 Thi<¡ mmht k •, , , , ,
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Table 1. Parameters measured in the longissimus dorsi muscle Table 2. Fatty acid content (%) of the intramuscular fat of

Moisture (%) 75.10 + 0.47 Miristic C14:0 2.49
Protein (%) 21.07 + 0.25 Palmitic C16:0 24.42
Fat (%) 1.01 ±0.14 Palmitoleic C16:lw7 2.98
Ashes (%) 1.44 + 0.35 Stearic C18:0 15.54
Total collagen (%) 3.90 + 0.18 Oleic cisC18: lw9 38.01
Soluble collagen(%) 4.64 + 0.28 Linoleic C18:2w6 12.20
Mb (mg/g) 10.86+0.23 Linolenic C18:3w3 0.68
PCA 5.04+0.39 I  Sat/ £ Insat 0.74

(11 Soluble collagen is expressed as the porcentage of 
total collagen

Table 3. Evolution of the colour of meat from fighting bulls 
during ageing (2 and 7 days).

Days of ageing
2 days 7 days

L* 28,94+0,46 28,14+0,66 ns
a* 22,31+0,55 17,47+0,76 ***
b* 6,10+0,54 3,78+0,48 ***
C* 23.18+0.65 17.96+0.76 ***
H* 14.97+1.06" 12.30+1.55 *

ns= p>0,05; * p<0,05; ♦** p<0,001

Table 4. Evolution of the shear force and juiciness (WHC, 
cooking losses) during ageing (2 and 7 days).

Days of ageing
2 days 7 days

Shear force (kg/cm2) 4,3 3,1 ns
WHC (1> 22,56 19,32 ***
Cooking losses (%) 16,59 17,52 *

!l) WHC is mesured as the porcentage of water lose; ns= p>0,05; * p<0,05; ***
p<0,001

Fig. 2.- Evolution of the reflectance spectra of meat colour
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