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Abstract. 
fat (IMF) in the Longissimus lumborum (LL) muscle from the bulls of Black-and-White Holstein-
Friesian (HF) and their cross with the Belgian Blue (BB) breed (HF x BB). HF and HF x BB bulls 
were raised on the same farm, in a tie-stall barn, under identical conditions. The animals were fed 
farm-made feed. In autumn and winter, they received hay ad libitum, maize silage and ground cereal 
grain (approx. 2 kg). In summer, they were fed green forage ad libitum, ground cereal grain and hay. 
In comparison with HF bulls, the IMF in the LL muscle of crossbred HF x BB bulls was characterized 
by higher concentrations of polyunsaturated fatty acids (PUFAs) and a higher ratio of PUFAs to satu-
rated fatty acids (SFAs) (PUFA/SFA), which indicates that the BB breed with muscular hypertrophy 
is suitable for commercial crossing. The IMF of crossbred bulls had a higher content of nutritionally 
important n-3 and n-6 PUFAs, and eicosapentaenoic acid (EPA). The IMF of HF bulls had a higher 
concentration of conjugated linoleic acid (CLA) with health-promoting properties, but its content in 
both groups of bulls was comparable with that determined in other cattle breeds. 
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Results and Discussion
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tissue differ in the proportions of lipids and phospho
lipids, and in the concentrations of individual fatty 

ids in adipose tissue, regardless of its location, is de

percentage of adipose tissue in the carcass increases 
with age, leading to changes in the proportions of 

also associated with an increase in carcass lean con

Longis-
simus dorsi 

lysed the Longissimus thoracis

higher than the respective values determined in both 

the concentrations of SFAs in the Longissimus mus
cle of Aberdeen Angus and HF cattle and found that 

fatty acids in the LT muscle of HF bulls and HF x 

were higher in HF x Limousin crosses than in HF 

of SFAs in the LD muscle of Simmental, Hereford 

Table 2 presents the percentages of individual 

Fatty acids HF bulls

NS

NS

**

**

**

**

**

NS

NS

**

*

NS

NS

**

Table 2. 
in the Longissimus lumborum



Veterinarija ir Zootechnika 2020;77(99)

in both groups of bulls, whereas the proportion of 
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the LD muscle of HF bulls were very similar to those 
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