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peat quality in puminants are based on the analysis of the Longissimus thoracis et lumborum
e (0 its big size, easy Aceess and great importance in the carcass. Furthermore, a high
hemical characteristics along the musele is supposed (Jeremiah and Murray, 1984, Belew er
S although some authors have shown that there is significant variability along this muscle in quality traits such
L.L s (Gariepy ¢ al, 1_%”" . ; F o s ible VARSHAT 3 sKaiitaalo it .
e rolatively few studies which have investigated the pm_.:-lhle \mmhfm in lhe chemical (.‘()I'II|'I.()hIl.:IUI1 of
there e <Je. The objective of this work was to study the differences of chemical composition (moisture,
. ui;‘:ln;:flb[:’rlmcin contents) at lwo different anatomical locations (cranial and medial sections) of bovine
L1

n :
cancerning !
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0 ofphymcn-c

sats and Methods ) i ) . .
LTL muscles were taken from yearling bulls of two local breeds from northern Spain, Asturiana de los

A m 1=23) and Asturiana de la Montaiia _[AM,_ n=8), and their crosses (AV x AM, n=2). An‘mmls_ of the AV
’ 'humo?.ygnu-‘* (mhimin), helerozygous puhH] or normal (+/+) for muscular hypertrophy gene. Calves were
{after 8 months suckling, fattened by feeding concentrate meal and barley straw ad libitum and slaughtered at a
around 500 kg and with 14 to 18 months age in a commercial abattoir lllallnwin y approved EU procedures.
aur hours post-slaughter the left half carcass was quartered between the 5" and 6™ thoracic vertebrae with a
e saw, and the LTL muscle was extracted and transported 1o the laboratory. Two loin steaks of 2.5 cm thick were
: at two different locations in the muscle, at the 6" rib level (cranial) and at the 9% ib level (medial), aged at 4°C
days and frozen at - 20°C for subsequent determinations. Muscle chemical composition (percentage of moisture,
uscular fat and protein) was determined in ground meat by near infrared spectroscopy transmittance (NIT) using
weations developed by Olivin e al. (2002). Beel samples were scanned by duplicate in a Meat Analyzer 1265 of
(FOSS), which operates from 850 to 1050 nm at 2nm intervals, Samples were placed into a glass cup of 130
| dinmeter and the average spectra of 15 scan locations was recorded as log /T (7= transmittance). Analysis of
oo was carried out to test the effect of sampling location on the chemical composition of meat. Lineal regressions
variables were assessed by Pearson correlation coefficient (r). All statistical analyses were performed using
S Lnc., Ireland) version 11.5 (2002).

ts and Discussion

1 shows the chemical composition of the loin at two different sampling locations: cranial and medial. In spite of
short distance between these two ribs (6" and 9™y, location affected significantly the meat composition. Samples
en in the cranial section had lower moisture (73.4 vs 74.8, P<0.001), higher intramuscular fat (2.9 vs 1.9, P<0.001)
;Bighn-r protein content (22.7 vs 22.5, P<0.05) than samples obtained from the medial section.

ble 1: Chemical composition of meat at the cranial and medial sections of Longissimus thoracis et lumborum muscle

CRANIAL SECTION (6" rib) MEDIAL SECTION (9" rib) EFFECT
Mean range sd mean range sd LOCATION
Moisture (%) 73.4 72.0-74.9 0.72 74.8 73.2-75.7 0.61 sl
Fat (%) 2.9 0.9-4.9 1.18 1.9 0.5-3.5 0.85 iy
Protein (%) 22.7 21.8-23.9 0.51 22.5 21.5-23.2 0.43 *

_ rt_:sn'llts agree with those reported by O’Neill et al., (2004), who found that moisture and intramuscular fat

* “ '-‘l:ﬁcrllld lvta}llry al_long the lqcation'in the LTL muscle (P<0.05), with a lower percentage of moisture and higher of fat

Uiffecence I;l tWan in the medial sections, although these authqrs considered this variation not important due to the small
p i esh een the' average values (74.73 vs 74.84 for moisture; 1,85 vs 1.59 for fat). )

ed (0.5 to(:tv;id higher differences, probably due to the wider range of intraml.xscular fat content in the animals

in) at e o @)- Fuﬁ“m}ore, we found that the relationships between the chemical composition (moisture, fat and

Y e cranial and medial sections were lineal (Figure 1). It can be seen that for moisture (Figure 1a) differences

both sections (cranial and medial) decreased and that regression points moved towards the line of equality as

.
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the amount of moisture in muscle increased, while for fat (Figure Ib) and protein (Figure 1¢), OPPosite

found, with differences between locations increasing as the amount of fat or protein in muscle wys llig{l(laL cﬂ‘“ﬁl )
show that the magnitude of variation in the chemical composition between the medial and cranjal sculinnr-' Th
muscle depends on the composition of meat, being higher in animals or breeds with higher capacity for 15 of! e L
fat deposition, : BT ke

6I
b)
y = 0.670x - 0.09
r=0.93

medial section

y = 0.596x + 31.03
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medial section

73 74
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21 24
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Figure 1: Relationship between the moisture (a), intramuscular fat (b) and protein (c) content (o) of LTL, measurediuls
the cranial and medial sections. Solid line is the line of equality.

Conclusions

There was a significant variation in the chemical composition of meat along the LTL muscle, which should be taken:
into account by researchers when obtaining meat samples for assays. This means that meat samples for chemj
analysis should always be extracted at the same region within the muscle in order to avoid confusion when compating
results from different studies. '
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