+ FATTY PIG

Science & Utilization
International Conference

I NOVEMBER 2017, Badajoz (SPAIN)

View metadata, citatign and similar papers at core.ac.uk bfought to you byﬁ CORE

provided by RIStocar - Repository of the |
g X 2

Organizing institutions:

JUNTA DE EXTREMADURA CIENTIFICAS Y TECNOLOGICAS

DE EXTREMADURA

Consejeria de Economia e Infraestructuras

= _l GOBIERNO MINISTERIO n INI A
o } DEESPANA  DE ECONOMIA, INDUSTRIA
&

Y COMPETITIVIDAD Instituto Nacional de Investigacion
y Tecnologia Agraria y Alimentaria


https://core.ac.uk/display/185281217?utm_source=pdf&utm_medium=banner&utm_campaign=pdf-decoration-v1

4™ Fatty Pig Science & Utilization
International Conference

23-25 November, 2017, Badajoz (Spain)

BOOK OF ABSTRACTS

Edited by CICYTEX (Scientific and Technological

Research Center of Extremadura, Spain):
Mercedes Izquierdo Cebrian
Susana Garcia Torres
Maria Cabeza de Vaca
Rosario Ramirez Bernabé
Francisco Ignacio Hernandez Garcia
David Tejerina Barrado
Javier Matias Prieto
Ana Isabel del Rosario Gonzalez
Montafa Lépez Parra
Agustin Jaramillo Romero

ISBN: 978-84-697-7375-8



4 Fatty Pig International Conference. 23-25 November, 2017. Badajoz, Spain.

Book of Abstracts of the 4™ Fatty Pig Science & Utilization International
Conference, 23-25 November, 2017, Badajoz (Spain).

Edited by CICYTEX: M. lzquierdo Cebrian, S. Garcia Torres, M.
Cabeza de Vaca, R. Ramirez Bernabé, F. I. Herndndez Garcia, D.
Tejerina Barrado, J. Matias Prieto, A. I. del Rosario Gonzalez, M.
Lopez Parra, A. Jaramillo Romero.

ISBN: 978-84-697-7375-8

©2017, CICYTEX (Centro de Investigaciones Cientificas y Tecnoldgicas de
Extremadura). Autovia A-5, Km 372; 06187-Guadajira, Badajoz (Spain).

Cover photographs. Description and credits:

- Front cover: lIberian pigs during montanera in the dehesa. From left to right,
Retinto, Torbiscal and Lampifio strains. Javier Garcia Gudifio (CICYTEX; IRTA).

- Back cover: Blond Mangalitza piglet and sow. Francisco |. Hernandez Garcia
(CICYTEX).

Printed by Borame, Badajoz (Spain)



Carcass quality and fatty acids profile of the fatteners of Swallow-belly Mangalitsa breed
reared in outdoor system”
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The objective of this study was to determine carcass quality of fatteners of Swallow-belly
Mangalitsa breed reared in outdoor system. In m. longissimus dorsi (MLD) samples chemical
composition, cholesterol content and fatty acids profile was determined. The study included 22
castrated males reared in the oak forest from the early spring to late autumn, with minimal
corn harvest (approx. 0.5 kg per day). During the winter, the fatteners were kept in wooden
stables and fed with cereals (corn and barley mixture in a ratio of 70:30, approx. 3 kg per day).
The data was carried out by statistical package SAS 9.1.3 (SAS Inst. Inc., 2002-2003) and basic
statistical parameters are showed (MeanzSD). At the end of fattening, the pigs were about one
year old, and slaughtered at 92.0+16.7 kg live body weight. The average lean content in the
carcasses was 35.91+2.8 %, while the content of intermuscular fat in MLD was 6.2+1.2 %. In the
MLD samples average content of proteins, water, fat and ash were 20.7+0.5 %, 70.4+0.5 %,
7.7+0.5 % and 1.0+0.1 %, respectively. Average cholesterol content was 41.4+3.8 mg/100g.
Shares of saturated fatty acids (2SFA) in MLD fat was 35.6+1.2 %, monounsaturated fatty acids
(EMUFA) was 56.6+1.8 % and polyunsaturated fatty acids (XPUFA) was 6.9+1.2%. Within ISFA
the most common was palmitic acid (C16:0, 24.7+0.6 %), wile within ZMUFA it was oleic acid
(C18:1c-9, 46.9+1.1 %) and within ZPUFA it was linoleic acid (C18:2n-6, 5.6+1.0 %). ZPUFA and
YSFA ratio was 0.2+0.0, while omega-6 and omega-3 ratio was 25.1+5.6. Showed ratios are not
desirable from the nutritional aspect of human diet.
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