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 Foodstuffs of animal origin :

meat, milk, egg



Fundamental requirement:

Foods (e.g. the meat) should
never contain any unhealthy 

matters



What does quality mean?

(Using pork meat as an 
example)



The food safety is an 
important indicator of 

qualities, but does not give 
guarantee for good food 

qualities



 The meat is: 
        DM + Water 
DM: 
� Protein (incl.: Amino acids) 
� Fats (Ether Extract, incl. Fatty acids) 
� Carbohydrates (sugar) 
� Ash matters (Minerals, Microelements) 
� Vitamins 
� Enzymes 
� Hormones 



Other qualities: 
 Taste – Odour – Colour – Marbles – etc. 

 Summarised: pleasure value 
 
 
Further factors influencing pleasure value: 
� Species (e.g. Mangalica, Large weight) 
� Age (young/old, piglet/fattening/sow) 
� Sex (male/boar, female/sow and young 
   sow, castrated/barrow) 



An often used slogan:  
The good food quality is that, 
for which it is possible to get 
a good price on the market 



But new questions are coming: 
 
� On which market? 

 (home?, abroad?) 
� If at home, than in a city or in a 
villages? 

� Who is the buyer?  
(a slaughterhouse?, a trader?, 
a housewife?, a cook?) 



Theory of the qualities:  
 

Useful 
orientations 

Production 
depend 

Product 
depend 

(subjective 
qualities) 

qualities 
oriented by 
production 
technology 

qualities 
oriented by 
products 

 



or aspects of              or aspects of              
technology              technology              
hygiene              hygiene              
nutrition value              nutrition value              
pleasure value              pleasure value              
productionsproductions--ethicethic

or for whom?or for whom?
for animal producers?             for animal producers?             
for slaughterhouses?             for slaughterhouses?             
for food traderfor food traderss?             ?             
for housewivesfor housewives (in the(in the
shop or shop or oon the plate?)n the plate?)
for scientist of for scientist of nutrinutri--

tiontion??



Quality praxis: 

The final user (e.g. a housewife or a 
cook) will make a decision on the basis of 

their impression obtained with their 
sensory organs, while on the different 
levels of the production chain a decision 
is made all the time, and there is only 
one demand concerning the next level of 

the production line



Who could tell us, how we 
should feed our animals, to 
reach the required qualities?



Quality features that can be Quality features that can be 
influenced by feeding influenced by feeding 

possible:possible: impossible:impossible:
�� meat/fat ratio,meat/fat ratio,
�� amount of meat and amount of meat and 
fat,fat,

�� fatty acid composition fatty acid composition 
of fat tissueof fat tissue

�� vvitaminitamin
and mineral contentand mineral content

�� tastetaste
�� biobio--qualitiesqualities
�� food safetyfood safety

�� composition of meat composition of meat 
proteinprotein

�� problems origin problems origin 
from technological from technological 
mistakemistake

�� the pleasure value the pleasure value 
(because it is gene(because it is gene--
ticallytically regulatedregulated))



Tab. 1: Feeds in the experiment

4,24,24,64,64,94,95,75,75,85,85,95,9LYS % in CPLYS % in CP
262625252424222222222222TRPTRP
828276767373666665656565THRTHR

868676766969636360605757ll

MET+CYMET+CYSS

% in LYS% in LYS
0,390,390,500,500,580,580,610,610,700,700,770,77LYS g/MJ DELYS g/MJ DE
1,491,491,731,731,881,881,731,731,931,932,082,08N g/MJ DEN g/MJ DE
3.3.2.2.1.1.3.3.2.2.1.1.

Feed Feed „„BB””ll Feed Feed „„AA””



Tab. 2: Productions results

6745674569486948Ham, gHam, g
3050305032313231ShoulderShoulder, , gg
3365336534283428M. M. long.dorsilong.dorsi, g, g
495495554554Gain/live days, gGain/live days, g
12,812,811,111,1Fat ratio, %Fat ratio, %
52,152,156,556,5Lean meat ratio, %Lean meat ratio, %
38,038,038,038,0Left halfLeft half: : Weight, cold, kgWeight, cold, kg
100100100100Slaughter weight, kg Slaughter weight, kg 
77,377,383,483,4N g/kgN g/kg
22,722,730,630,6LYS g/kgLYS g/kg
44,444,441,841,8DE MJ/kgDE MJ/kg
3,43,42,82,8Conversion rateConversion rate: : Feed, kg/kgFeed, kg/kg
602602703703Gain, g/dayGain, g/day
205205183183Live daysLive days

Feed Feed „„BB””Feed Feed „„AA””



Tab. 3: Amount of linoleic- and linolenic
acid in feed (%)

0,00 0,00 –– 0,020,020,98 0,98 –– 1,081,08BB
0,28 0,28 –– 0,300,302,90 2,90 –– 2,962,96AA

Linolenic Linolenic 
acidacid

Linoleic acidLinoleic acidFeedFeed



Tab. 4: Amount of linoleic- und linolenic
acid in fat of speck and ham (%)

24,424,40,30,36,16,114,814,80,50,58,08,0MangalitzaMangalitza

22,122,10,40,47,77,713,413,40,80,810,410,4Large whiteLarge white
BB

14,214,20,70,79,59,510,510,51,31,313,613,6MangalitzaMangalitza

12,912,91,11,113,913,910,210,21,81,818,518,5Large whiteLarge white
AA

RatioRatio
LinoLino--
leniclenic
acidacid

LinoleLinoleiicc--
acidacidRatioRatio

LinoLino--
leniclenic
acidacid

Linoleic Linoleic 
acidacid

HamHamSpeckSpeck

BreedBreedFeedFeed



Tab. 5: Amount of fat and cholesterol in speck

6464868689899393130130

66668892929191100100
BB

5959898980809191130130

6363868669698686100100
AA

CholeChole
sterol, sterol, 
mg/100gmg/100g

Fat,Fat,
%%

CholeChole--
sterolsterol,,
mg/100gmg/100g

Fat,Fat,
%%

Large whiteLarge whiteMangalitzaMangalitza
Slaughter Slaughter 
weight,weight,

kgkg
FeedFeed



Tab. 6: Amount of fat and cholesterol in ham

37375,85,878789,39,3130130

56565,55,555558,48,4100100
BB

31315,45,461619,89,8130130

52524,64,653536,96,9100100
AA

Cholesterol, Cholesterol, 
mg/100gmg/100g

Fat,Fat,
%%

CholesteroCholesteroll
g/100gg/100g

Fat,Fat,
%%

Large whiteLarge whiteMangalitzaMangalitzaSlaughter Slaughter 
weight,weight,
kgkg

FeedFeed



meat



LARGE WHITELARGE WHITE MANGALITZAMANGALITZA



Direct and scientifically 
correct communication of food 
quality would be needed all 

over Europe /feed  and food/ 
free from commercial 

interests and yellow press 
sciences



And we have not talked about 
ways of preparation in the 

kitchen, that we can only hope 
that our first class pork will 
retain its quality while it is 

prepared by a housewife or a 
cook


