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Material et Material et methodsmethods

● 32 culled cows

20 growing fattening bulls

from Belgian Blue breed.

● Fattened on a concentrate diet with or without linseeds.

● Carcasses cut according to muscles in a meat plant.

● 17 muscles corresponding to specific meat pieces   

sampled and analysed for fatty acids. 

ConclusionConclusion

Large variations were observed between muscles in terms of 

individual fatty acids content.

IntroductionIntroduction

1. In human diets, meat is a large source of proteins, trace nutrients and minerals. There are also polyunsaturated fatty acids of the n-3 and n-6 

series. In Western Europe, beef meat represents a rather large part of meat consumption. 

2. The carcasses are cut in pieces for specific use in meal preparation. As opposed to the usual practices in other breeds, the carcasses of the 

Belgian Blue double muscles animals are cut according to the muscles.

ResultsResults

Fatty acids composition in 17 muscles corresponding to specific meat 

pieces.
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ResultsResults

Relationships between the total fatty acids content and :
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