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PREFACE

First of all, I would like to extent our warmest welcome, and indeed it is a great pleasure to see you
all in International congress “Challenges of Biotechnological Research in Food and Health”, which
held in Third Floor of General Meeting Room Slamet Riyadi University Surakarta, Indonesia, November 15"
2014.

Although the awareness of the role of microbes and microbial biotechnology in improving the
quality of life has been recognized worldwide, there is an urgent needed to explore avenues in microbial
research and the ultimate purpose of solving some major research challenges in biotechnology.

Current advances and trends in microbial research in areas such as food, medicinal, industry, and
food processing will be addressed in a regional and international meeting perspective. This proceeding
including applied research such as the exploration of technology to decrease mycotoxin in food product.

It is expected that this proceeding will serve as an invaluable platform of recent advances in the
field of biotechnological research with academics and researcher from the various aspect of microbiological

research. We look forward to a stimulating on current trends and advances in microbiology.

Official Team
Dr. Nanik Suhartatik
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THE CONTENT OF LIPIDS IN INTRAMUSCULAR ADIPOSE AS A QUALITY DETER-
MINANT OF CATTLE MEAT PRODUCT

Laurentius .M. Rumokoy and Wisje L. Toar
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Abstract
Generally consumer taste for meat livestock products related to various aspects of the meat itself that is
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1. Introduction

The access to information about the pro-
gress of sclence and technology, in the field
of food derived from animals, have an impact
on the selective pattern of the consumer.
mlkreﬂ(dﬁlhlmydmkplngmn-

2. Meat Quality Assesment

In many regions, pork became an impor-
tant source of meat cattle. Meat products in
the market of freely contained in various
forms, namely in the form of fresh meat, pre-
served meat, ormnlhuhubtmpm:mnd
and keted in various pack

I:rlu lhnwl dlal meat i

ly und d the quality
and selective in mnﬂ.lmmmg the meat from
cattle

The need of consumer to animal protein
derived from animal meat continues to grow
in line with the increase of population in al-

Meat quality can be assessed from several
benchmarks such as color, flavor, and tender-
ness, High quality meat products will have an
impact on the sale price in the market. In ad-
dition, the emergence of rules that control
the use of hormones and feed additives non-

moﬂofallwumiuinduwodd nutritive such as antibiotic because these
Therefore it is imp ired idues may have a negative impact for con-
mmnauwmm.ﬂﬂf, sumers. Therefore it is needed farmer’s efforts
fnrfmluihll.'l'hua for  in producing meat quality for consumers, for
livestock meat prod inuall wmnsduﬁnnmmmh
Mlnhnpmtluquhyufm du content, ¢ the fat in meat re-

to be peted for getting i of sale p '_,ﬂ‘ivwfor )
value in market. The competition in the in- According to the Codex Alimentarius
| market liers to  © (FAO, 1992) has elaborated

pay attention the quality of the meat of cattle
are marketed, in the face of the free market
in the ASEAN region which effectively began
in late 2015,

(besides meat inspection Codes) the Recom-
mended International Code of Hygiene Prac-
tice for Fresh Meat (CAC/RCP 1g76) and the
Recommended International Code of Hygi-
enic Practice for Poultry Processing (CAC/
RCP 14-1976) which describe the minimum



requirements of hygiene for meat and poultry
production. There are seven targets point
from these codes:

a) that the food will not cause infection or

) is free from disease; d) free from obvious con-
tamination; ¢) free from defects generally recog-
nized as objectionable; 1) has been produced un-
der adequate hygienic control; g) fulfils the expec-
tation of the consumer in regard to composition.
In point of view of fat quantity contained in meat
animals of a species, it on various factors
such as age, health condition of livestack, the type
and amount of feed consumed regularly by ani-
mals. Adipose tissue is a tissue composed of adi-
pocytes cells that responsible for the accurmula-
tion of body fat mass in animals, including those
in the meat tissue. This network Perekembangan
impact on the quality of the meat itself.

Several Factors Affecting the Quality of

Livestock Meat Products

There are several factors which affecting the
animal meat quality as ing factors: genetic,
nutritive content in feed, quantity of feed con-

agents in meat that cause se-
rious illness in consumers, and therefore it is ne-
cessaire to control the contamination from patho-
genic microbes, On the other hand the content of
non-biological substances in meat can be a barrier
in the quality of the meat. Other substance re-
ported by Mamani et al (2009) are antibiotics or
others non-nutritive additive. Fat content in meat
hstmmlolndﬁ(mmmqnahynfm
because besides associated with flavor and also
related to the health of the consumer. It should
differentiate between the masse of meat and adi-
pose tissue. When the adipose tissue reaches the
level of “adult’ Md\‘ludbmheanmﬁnm
in the bolism of fat g the
wumau

The Fat Content as Determinant Factor in
Meat Quality
Amﬂhumﬂwmuﬂl’mniu[mﬂ)du

The content of fat in adipose tissue is a conse-

145

quence of adipose function to accumulate excess
wmﬂnfwmdhunuuhﬁﬂbaam
the body to become fat (Rumokoy, 2012). Activity
«mmmmmmmma
species, breed livestock, body condition, the type
and amount of food eaten (Webb and O'Neill,
2008). Today the amount of intramuscular fat
content has been a determinant of quality meat.
When viewed from the human health, the satura-
tion of fatty acids. Intermuscular fat, associated
with connective tissues separating carcass is mer-
chandised after direct transformation (ham) or
after mincing and mixing in the preparation of
different lean and fat tissues (Mourot and Her-
mier, 200m).

Hoequette et al, (2010) has reported that
the amount of intramuscular fat (IMF) and its
fatty acid compasition play major roles in the
quality attributes of meats, including sensory
properties and healthy considerations. It is gener-
ally assumed that IMF content positively influ-
ences sensory quality traits, including flavor, juici-
ness and tenderness of meat or firmness of fish,
whereas a low amount of fat induces a less tasty
meat. To count the intramuscular fat percentage
hawmpluwd! Mmuwm

ments, genetics, and IMF% (Bolormaa et al., :m]

Conclusion

terms of quality meat Mavor of the product. Mast
of the fat that accumulates in the amount of intra-
muscular fat is the result of excess energy con-
tained in food consumed by livestock.
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