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D sntroduce factors of differentiation in meat production such as the production system and feeding.
exist 10 :n‘ carch works on the effects of outdoor systems on the quality of pork, in some cases with
. :‘cw. Tl;:! ;0 he fact that there exists a great number of factors that influence them. (Gentry er al., 2002).
pesulls C do when pasturing has a direct and indirect effect on said quality, by the reduction of the

weise that pigs : . . , in
wm;c;s co!:éumpli(m of supplementary food and the change in the proportions of the different types of
¢

Lt}
.(Stoll.l‘}‘)E)- ] s e s e e R . .
or hund, the quality of adnpns‘c tissue as regards Lla nulnl‘mn.ﬂ value, irrganniuplg,‘dncl_ conserving properties,
B e ¢ omposition in fatty acids (Lu.arfln el al.f.. 2002), I-urli_levmm'c. its composition is highly influenced by

o syich as the genotype, sex, age, live weight and fattening grade of pigs (Girard ef .“f" 198%; Lebret and
908), {he place of deposition (Marchello ef al., 1983; Miller e.'.u_f.: 1990), the thermic environment f_I:(alslnqnla
and mpccinl!y by nutriliuu,l '1'I}c energy and the content nl_llpltls in }I:c_d:-:l. its 1_.'mn|ms|u0n in Ially_acui&
thinn of food and the nlwfsmn of energy between protein and lipids in the animal body may modify the
un of fatty acids of the adipose tissue. (Wiseman Lt."‘ﬂf.. 1?98, Lebret and Mu}u'ol._l‘)‘)S). _

e of the experimental work is to a:»:,u:»s_lhilc ctl_ccl of the supplement \\'111'1 high quality 'pasturcs :m_d the

dcui; by the animals during growth and finishing in outdoor systems on the intramuseular fat, the quality of

it nutritious properties.

and Methods
+_autumn trial was conducted at Experimental Station INTA Marcos Juarez and the Meat Quality Laboratory

nomy Faculty at the University of Buenos Aires. Fifty four pigs INTA-MGC were used (27 barrows and 27
with an initial average weight of 26.4 + 0.7 kg, aleatory distributed in three treatments: T1: pigs in outdoor
ans on 8 1.4 ha lot, in a pasture with alfalfa (Medicago sativa) and white clover (T vifolium repens), T2: pigs in
 conditions on a 1.4 ha lot with no implanted pasture and with a coverage of cebadilla (Bromus unioloides); T3:

door conditions located in stall with concrete floor. The pigs were fed ad-libitum with standard feed from 25 to

live weight (DE: 3.30 Mcalkg, CP: 18%, Lysine: 1.05%) and from 60 to slaughter (111.6 + 7.09 kg) with

diet (DE: 3.28 Mcal/kg, CP: 17.5%, Lysine 1.0%) on a maize and soya basis. After slaughter samples of

¢ dorsi muscle (last rib level) were obtained to determine composition in fatty acids from intramuscular fat,

ecording to Foloh ef al. (1957) and analysed by gas chromatography (Shimadzu GC-14B; capillary column:

HR-S5-10: 0.32 1.D.x 50 mL) and using helium as carrier gas. For the variables analysed, GLM procedure of
AS, 1998) was used and mean values were compared using Tukey test with a 5% significance.

‘and Discussion

rowing-finishing pig in outdoor systems and pasture produced better pork quality than traditional indoor systems,
with more favourable health characteristics. Fatty acid composition presented significantly more C18:1 and C18:3
Table 1). The level of C18:3 increased by high quality pasture consume, with relation to the treatment without
re and on concrete, probably due to the fact that pastures are characterized by a high level content of polyunsaturated
and mainly of C18:3 (more than 50% of the total fatty acids), as well as n-6/n-3 ratio of 0.20 (Morand-Fehr and
, 2001). The lower level content of polyunsaturated fatty acids was due to the C18:2 level (9.83% and 7.26% for
toncrete and outdoor-pasture group respectively) (p<0.05). This explains the low n-6/n-3 ratio for pasture group

which is nearest to the recommendation of the U.S. Department of Health (4,0).

isions
ts of this study. show a good response of pasture inclusion and outdoor conditions on intramuscular fat quality.
group showed high oleic and linolenic acid content and a better n-6/n-3 ratio.
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Table 1: Least-squares means and residual standard deviation (RSD) of fatly acids composition of inte
different treatment, Amuge

I"atty acids o Indoor RSD
Pasturc Non pasture P

C16:0 24.58 24.60 25.15 070

cle:l 3.59 3.25 3.16 056

C18:0 12.07 12,32 12.34 1.04

Cl18:1 4327 a 4281 a 40.73 b 1.90

C18:2 726 b 8.56 ab 9.83 a 151

Cl18:3 0.58 a 0345 0.25 b 0.17

SFA 40.15 39.50 41.00 1.46

MUFA 49.80 a 48.66 ab 46.69 b 2.07

PUFA 10.05 b 11.84a 1230 a 1.5]

n-6/n-3 12.77 b 2421 a 30.30 a 2.45
SFA: saturated fatty acids; MUFA: monounsaturated fatty acids; PUFA: Polyunsaturated J%Tlt;;m_(h Differa
letters indicate significant differences (p<0.05), fent
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