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ARTICLE INFO ABSTRACT

Article history: The effect of boiling, microwaving and grilling on the composition and nutritional quality of beef intra-
Received 12 March 2009 muscular fat from cattle fed with two diets was investigated. Longissimus fumborum muscle from 15
Received in revised form 3 November 2009 Alentejano young bulls fed on concentrate or pasture was analyzed. Cooking losses and, consequently,

Accepted 18 November 2009 total lipids, increased directly with the cooking time and internal temperature reached by meat (micr-

owaving > boiling > grilling). The major changes in fatty acid composition, which implicated 16 out of
34 fatty acids, resulted in higher percentages in cooked beef of SFA and MUFA and lower proportions

?:{t:‘ﬁi compasition of PUFA, relative to raw meat, while conjugated linoleic acid (CLA) isomers revealed a great stability to

CLA isomers thermal processes. Heating decreased the PUFA/SFA ratio of meat but did not change its n—6/n—-3 index.

Cooking methods Thermal procedures induced only slight oxidative changes in meat immediately after treatment but

Beef hardly affected the true retention values of its individual fatty acids (72-168%), including CLA isomers
(81-128%).

© 2009 Elsevier Ltd. All rights reserved.

Abbreviations: CLA, conjugated linoleic acid; FA, fatty acids; FAME, fatty acid
methyl esters; MUFA, monounsaturated fatty acids; PUFA, polyunsaturated fatty
acids; SFA, saturated fatty acids; TBARS, 2-thiobarbituric acid reactive substances;
TFA, trans fatty acids; TR, true retention.
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