The cholesterol content in meat, fat and giblets
of lambs depending on the breed and feeding

Bronistaw Borys!, Roman Niznikowski2, Marcin Swiatek?, Beata Kuczyriska2

lWarsaw University of Life Sciences - SGGW
’National Research Institute of Animal Production - Experimental Station in Kotuda Wielka

66 Annual Meeting of the European Federation of Animal Science, 31.08-4.09.2015, Warsaw




Aim
* To investigate cholesterol content in meat, fat and giblets of
lamb depending on feeding system and breed
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Materials and methods
* 30 ram — lambs é Kotuda Sheep (n-15)

lle de france x Kotuda Sheep (n-15)




Materials and methods
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Grain mixture intake — 3% of body weight



Materials and methods

Rams were fattened to the body weight: 32-37 kgs
Samples colected (longissimus lumborum muscle, cover fat and giblets: liver,
lung, heart and kidney) and stored at -20 °C temperature
Tissue fat extraction

Cholesterol was determined using gas chromatography—

Agilent Technologies gas chromatograph, type 7890A, column HP-5 (30 m x 320 um x 0,25 um)

Statistical calculation (Statistica software v.6.0)










Results




The cholesterol content in meat, fat and giblets of
lambs depending on the breed [mg/100g]

Cover fat
Genotype

KS (n - 15)

IfxKS (n - 15)

KS — Kotuda Sheep
IfxKS — crossbreed lle de France x Kotuda Sheep




The cholesterol content in meat, fat and giblets of
lambs depending on fattening system [mg/100g]

Cover fat
Genotype

IN (n - 6)

SIN (n - 24)

AA - P<0,01; aa - P<0,05
IN — intesive fattening system
SIN — semi-intensive fattenig system




The cholesterol content in meat, fat and giblets of
lambs depending on roughage [mg/100g]

Cover fat
Roughage

Grass hay (n - 12)

Pasture (n - 12)




The cholesterol content in meat, fat and giblets of
lambs depending on use of oil by-products

[mg/100g]

Cover fat
Genotype

RC (n - 12)

DDGS (n - 12)

AA - P<0,01; aa - P<0,05
RC- Rape cake
DDGS - Dried Distillers Grains with Solubes




Statements:

* The tested tissues and organs differed in cholesterol content.

* The highest content of cholesterol was in the lung and in the
liver and kidney.

* The lowest content of cholesterol was in meat and heart
* Breed origin did not affected on content of cholesterol.

* The method of fattening influenced on cholesterol content in
external fat and in heart.

* Pasturing increased the cholesterol content in the liver

* The use of DDGS compared with RC, increased the cholesterol
content in the lungs




Thank you for listening




