RESH CHICORY (CICHORIUM INTYIBUM L) INCLUSION ON RABBIT
EFFECT OF MEAT QUALITY
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Iﬁlﬂ!d“‘ﬂ"“  the rabbit fattening diet is a direct way to modify the growth performance and meat characteristics.
The enerey 1e\:rcil_ ,0 105t rabbit meat Consumers, diet fatty acid composition and manipulation has been well investigated
]jmder (o satis I}qggi Rabbit meat possesses a relatively high content of polyunsaturated fatty acids (Ouhayoun ef al.,
(Gondr el “':"_ F A-n&v'F-’\"‘-“ ratio (Bemardini ef al., 1999) bul forage addition increases FA-n3 (Facchin, 2001).
1987) and 1o centrated source of fructo-oligosaccharides and inulin. Fresh chicory addition might influence

traits of rabbits. The purpose of the study was to assess the effect of

Seary plant is a conce g
erformance and consequently meat quality ‘ he )
P the chemical, nutritional properties and muscle fibre type of rabbit

o g fresh chicory (Cichorium intyibum L.) on
‘meat.

X Aethods
:Kh;i:?:l:::ollgtlis:cd at an experimental slmion_ hclnngin‘g to the I"ﬂc“"}f ui“.ﬁ\y:uumny. Buenos ‘Aircs EJnivq-sity. From
:wng to 52days of age, all NZW young rabbits were ‘hetl a slnlj;lar(! feed (DE: 2:4_63 keal/kg, E 'P:15,5%), from 53d to
slaughter 8 finishing diet was lI[\'C('l(nh:E.{.‘ﬂ kcuhkg: (_P:IG.(J‘I%). Litters ('fl" 26 NZW (|flL‘S (13 per group) were Iusat‘i.
Aﬁcf weaning a total of 156 rabbits were ullucmg'(l in collective cages until 53 days of age, lllwn :_'ctltsirllmtcd in bi-
eellular cages until 80days of age. Animals werc fed c_llher a cnmmcr_cml (Control) or gnnlmercml diet plus ('f'(.’hm'r'nfu
futyibn L. (chicory) (1002 chicory dry matter/d/rabbit; ‘.J.;M‘.‘/nl?i\-"l. (’{‘: ES.S%DM. D!:I:Q .‘-SIH keal/kgDM). Twenty six
| {13/group) 53d-of age rabbits were 'slaughlcrcd o d_clcrmil'lc Intly‘amd (FA) _cpmp_asn‘ion in early age; I}]c rest were
slaughtered at 80 days. Samples of hindleg were ubtam_c(l lo determine composition in FA extracted according to Folch
' et al. (1957) and analysed by gas chromatography (Shimadzu GC-14B; capillary column: Ulbon HR-§8-10; 0,32 1.D.x
I $0 mL) and using Helium as carrier gas. Chemical analysis followed AQAC (1985). Ten minutes post morten a sample
) of Longissimus dorsi from he left side of the carcass was obtained and histochemical treatment (freeezing in isopentane
1 cooled by liquid nitrogen). Six serial cross-sections (10pm thick) from each muscle sample were obtained with a cryostat at
20°C. One was slained with azorubine (reference staining), four were processed according to the myofibrillar ATPase (Guth
and Samaha, 1970) and one was stained for succino-dehydrogenase activity (Nachlas er al., 1957). Fibres were classified as
I, 1TA y IIB (Brooke and Kaiser, 1970). Mean cross-sectional area was determined with a computerised image analysis
system (Buche, 1990). For the variables, analysis was carried out using GLM procedure of SAS and mean values were

compared using Tukey test (5%).

Results and Discussion

The fibre type distribution (Table 1) was slightly but significantly influenced by diet. Chicory rabbits presented a high
level of I type fibres. Only 11A fibre cross-sectional area varied between diets (P<0.01), with less area for chicory fed .
However, when all fibre type were analysed, the Chicory group presented the thinner fibres of all types (N.S.). It is
known, that dietary energy Jeve! represents a tool to modify carcass composition, to a lesser degree, this factor
influences muscle biology (fibre cross-sectional area); the major energy level determined the inerease in anaerobic
_glycolytic energy metabolism. Chicory rabbits were significantly leaner at slaughter than control, presented less
-In'tramuscular fat and more protein content (P<0.01; Table 2). At 53 days of age, hindleg faity acid composition differed
.Sllghtly between treatments: only for C18:3, and n-6/n-3 ratio with a better value for the chicory group (more linolenic
.lmd l:unlcn! and less n-6/n-3 ratio). At slaughter, fatty acid composition differed significantly. The level of C18:3
inereased with age but, although difference between treatments was nol significant, chicory group showed higher levels
than cnnll'lul group. The high level of chicory saturated fatty acid was due to differences in C16:0 and C18:0
:ﬁgf;r:lr:lgm.h_l'iw lower content o'r‘ polyunsatured ?'zn.ly acids was due to tl\q C18:2 level .(32.8 and 26.8 %Agtot for
= nd chicory group respectively) and explains the lower n-6/n-3 ratio for the chicory group, closest to the

ommendation of the U.S. Department of Health.

Conclusions

The ; . . . . .

WerereliUItS of this study show a good response to the inclusion of chicory on carcass quality and meat traits. Carcasses

o caner and meat presented less intramuscular fat and more protein content. The chicory group showed high
enic acid content and a better n-6/n-3 ratio.
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Table 1: Effect of diet on histochemical traits of Longissimus dorsi muscle.
Control  Chicory  Probability  Rsd'

Fibre type distribution (% of the total number of fibres)

1 14,2 17,1° P=0,0220 6,2
HA 11,8 12,0 P=0,1267 4,5
11R 74,0 70,9 P=0,1528 21,7
Fibre cross-sectional area (um?)

1 2179 1868 P=0,0875 453
A 1868" 14358 P=0,0100 403
11B 4397 4126 P=0,3776 781
(Rsd= residual standard deviation a, b= P<0,05; A, B=<0,01

Table 2: Effect of diet on hindleg chemical and fatty acid composition,
Control _ Chicory  Probability  Rsd'
Final weight (g) 2232 2268 P=0,3760 105
Total fat (% RC?) 3,674 2,70° P=0,007 0,88
Humidity (%) 72,5" 73,6" P=0,0471 1,5
Protein (%) 19,5 20,9" P=0,0018 1,1
Ether extract (%) 3,204 2,03" P=0,0012 0,85
Fatty acid composition (%Agtot) of S3d-of age rabbits
C18:3 2,50° 3,03° P=0,0109 0,35
SFA’ 36,6 37,6 P=0,4621 2,58
MUFA* 232 24,5 P=0,3636 2,64
PUFA’ 40,2 37,9 P=0,2888 4,03
n-6/n-3 13,8* 10,2° P=0,0022 1,82
Fatty acid composition (%Agtot) of 80d-of age rabbits
C18:3 2,81 3,24 P=0,1817 0,61
SFA’ 33,7" 39,4" P<0,0001 (,79
MUFA’ 25,4 25,9 P=0,6775 2,10
PUFA’ 40,9° 347" P<0,0001 1,68
n-6/n-3 125% 878"  P=0,0010 1,77
(DRsd= residual standard deviation; (2) RC= chilled carcass — (liver, kidneys, organs of chest and neck); (3) saturated
fatty acids; (4) monounsaturated fatty acids; (5) polyunsaturated fatty acids;
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