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i rS:d h;lakc (I;I] level may affect the FA deposition because the endogenous lipid synthesis is reduced
cted 1 e quality of final product could be modified. The aim of this study was to

ot al., 1998), and consequently thy ct
“the feed intake level on faity acid composition and melting point of fat from meat of Iberian

1 product industry.
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rablo It s f the experimental diets, . )

al J: Composition © i__ T A total of 96 castrated male crossbreed Iberian x
3410 97 kg BW 97 kg ‘HW o Duroc pigs 125d of age with an average \\Ir(..lghl of

ltem "o slaughter 34.8 kg were used. Pigs were separated into (wo

W experimental groups according to the FI level during
o 56 58 the growing phase from 34 to 97 kg BW: 1.6 (LOW)
Whe: 15 30 vs 2.1 (HIGH) kg feed/d. Pigs were placed in two

l bean meal, 44% CP 14 7 barns of 90 m® in a semi-intensive controlled-
Hieh oleic sunflower oil 1.7 2.5 environment and had ad [ibitum access lo walcr.

~ Others 13.3 2.5 When each experimental group reached 97 kg BW,
~ Caleulated nutrient composition®, % pigs were fed ad fibitum a finishing diet rich in oleic
| NE (keal'kg) 2332 2.394 acid up to slaughter (Table 1). At the preplanned
| Lysine 0.82 0.61 slaughter age of 350 d (with an average weight of
Starch 44.1 472 156.4 and 174.9 kg BW for the LOW and HIGH

€ 16:0 0.36 0.40 groups) all pigs were electrically stunned,

€ 186:0 0.08 0.11 exsanguinated and eviscerated. Twenty carcasses

C 181 1.59 213 from each treatment were randomly selected and

C18:2 0.94 0.89 subcutaneous fat (SF) and longissimus dorsi muscle

_ €183 " 0.07 0.08 (LM) samples were taken at the level of the last rib.
Analysed meosi!iuu L% All samples were vacuum-packed and kept at =20°C
Crude protcin 14.8 12.8 for subsequent analyses. Lipids from inner and outer

Coude fibre 4.2 4.5 SF layers were exiracted independently by method

~_ Either extract 3.3 4.0 __ proposed by Bligh and Dyer (1959), while neutral and

% )., M olar intramuscular lipids were obtained according to
‘According to FEDNA (2003); "According to AOAC (2000). the method dcvcluplcd by Marmer and M ax\{:cll
L. (1981). Fat extracts were methylated and analysed by
ﬁcﬁr_{;mmug’,mphy as described by Rey and Lopez-Bote (2001). Additionally, the melting point of both SF layers was
:I.;ﬁ‘enmne(.i using AOAC 920.157 procedure (AOAC, 2000).
'.__n,-n:_lexpdenmental unit for data was a SF or LM sample from 20 carcasses sampled at random per treatment, Data were
analysed as a completely randomized design using the GLM procedure of SAS (SAS Inst., Inc., Cary, NC, USA).

%::ults and Discussion

cl_s:s[ior::::;lf’i‘ll].if:h“'“l't l LOW FI level s‘:h.m:retl hi_ghcr_C 18:2, (1.‘.18:_‘3. and C20:5 content in the inner layer but lower

i&hﬂ' it of 1:\ ‘ll‘l;h—hf l?)'Cf than the SF Tmm_mgs vfnh a I-Il(;l-l_l-l level (T'f\blc 2). As f:xpcclud. the outer layer had

Tevel did not mudir-sﬁ ljl.llu(I_I-A E'!.l'!d Im‘\'_er melting point than tl'fc.mncr Iaycr_ in all experimental groups. However, Fl

Hipening and for ? ‘ e l_nulung point l_)ll inner z|!1d outer layer of SF, and similar values for water migration dl.l_rmg. the
or the brightness or oiliness of the final product could be expected among primal cuts from all
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experimental pigs. Furthermore, no FI levels effect was observed for the main FA composition eifhey from 4
or the polar muscle lipids, which are the major source of the volatile aroma and flavour compounds prodyceg ;e Deijig
curing process. Sl

Table 2: Effect of feed intake level (LOW vs HIGH) on the fatty acid profile and the melting
(SF) and intramuscular (IF) fat. —
Ttem Low HigH SEM o 5 Low Hign SEM T

= ) (1=20) __(n=20) Px

pomtoflhe Subeyty),
N

SI fatty acid content, % Lnner layer - Outer layer
C16:0 2481 2464 019 0.55 2375 2343 000 oo
C 16:1 (n-7) 2.03 1.99 0.05 0.63 1.98 2.07 0,05 0:28
C 18:0 15.04 14.41 0.32 0.17 13.76 12.37 0.30 0.0]
C 181 (1-9) 46.62 47,53 0.37 0.09 49.04 50.75 0.33 0.0]
C 18:2 (1-6) 6.53 6.20 0.08 0.01 5.97 5.78 0.11 027
C 18:3 (n-3) 0.343 0.324 0.005 0.01 0.302 0.296 0.006 47
C 20:5 (n-3) 0,087 0.078 0.003 0.04 0.103 0.103 0.004 (.99
C 22:6 (n-3) 0.035 0.019 0.006 0.07 0.063 0.065 0.008 g9

SF melting point, °C 33.2 33.7 0.7 0.67 29.9 29.7 0.2 0.46

IF fatty acid content, % Neutral lipids - Polar lipids
€ 16:0 2672 2718 024 0.19 2500 2552 039 o35
C16:1 -7) 410 444 0.15 0.1 331 3.79 017 004
C18:0 1334 1272 037 024 1L62 1135 036 (g
C18:1 (n-9) 4936 4973 0.50  0.60 4218 4454 126 09
C 182 (n-6) 2.35 2.14 011 0.17 1047 7.88 134 o7
C 183 (-3) 0110 0.099 0006 021 0233 0.8 0018 005
€ 20:5 (n-3) 0.060  0.057  0.004 051 0469 0281  0.063 0,04
C 22:6 (n-3) 0.054  0.063 _ 0.008 047 0.132 _ 0.09  0.018 g7

Couclusions

The fatty acid content of intramuscular fat and the melting point of subcutaneous fat were not affected by feedi
resiriction before fatlening at the studied levels. Therefore, no cffect of feeding restriction level from 34 (o 97 ko BV
on the profile of volatile compounds and on the curing losses of dry-cuted produets is expected. |
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