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Table 1. lodine value, linoleic acid content and color of firm and soft fat

lodine value Linoleie acid
[g/100 g fat) [g/100 g fat)
Firm fat 65.35° 14.30 70.73 - 7.93
Soft fat 67.66° 14.69 71.93 - 9.18
SEM 0.670 0370 1.673 . 0918

a, b Means with different letters in the same column differ significantly{p<0.05).
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Figure 1. The iodine value and linoleic acid content of firm and soft {at
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Table 2. Correlation coefficient (R’) between parameters of fat quality

lodine value Linolere acid L* a* h*
lodine value 1.00 0.84*+* 0.16 0.28 027
Linoleic acid 1.00 006 0.20 017
L* 1.00 0.83°+* 093+
a* 1.00 0.89***
b* 1.00

44 p<0.001.
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Table 3. Surface color of Longisimus dorsimuscle from firm and soft fat carcasses

L* a* b*
First fat 55.34 694 16.94
Soft fat 56.10 6.53 1646
SEM 0.853 0.340 0.287

32|70 AP THE BAE Z0} 2| SN et X Algrt 212E 10212 12.33(g/ 100g 22 LIER} 2K
SAI2] HHAEZM FeMo2 FH LIEon THE XIZioi= FoAX2) A0[7} 8= A= SRIFCHTabe 4).

Table 4. Fatty acid content (g/ 100g fat) o Longisimus dorsi muscle from firm and soft fat carcasses

Treatments
Firm fal " Soft fat SEM
Fatty acids (g7 100 g fat)
C18:2 10.21° 123" 0579
Saturated fatty acids W4T 4294° 0.498
Unsaturated fatty acids 59.13° 5693 0.488
Polyunsaturated fatty acids 13.07 15.46 0.974

a, b Means with different letters in the same column differ significantlyl p<0.05).
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