Title of the project :Comparison of Organic and Conventional Animal Products
 
Author: Doc.Ing.Juraj Cubon. Csc.
 
a/ Present state of the subject
    In the animal production are used mainly intensive factors of production increasing. A lot of producers are interested to increas productions and they can use an expensive cost this. Study of metabolism animals at the all products states is necessary for using intensification factor. The cows cannot be insufficient in energy but they cannot grow fat /Flatnizer, 2002/. By Smidt /1997/ there are same forms of breeding process from intensive to ecology forms. The acceptance of these forms of breeding are influenced by some factors. The ecology breeding is accepted mainly from the view of environment, political and increasing interest of consumers for bio foods. Alternative forms of breeding are managed by own rules. The management of the ecology agriculture and producing of bio foods is one of the best done in the law. The law ecology agriculture and bio foods processing n. 224/1998 Z.z. applicable in Slovakia is in accordance  with rules EU about ecology  agriculture and so is according to rules IFOAM. There are differences between intensive and ecology cow breeding. Intensification factors of dairy productions are limited by nutrition and physiological possibilities as a minimum 6 hours of ruminate, saliva production for achieve pH over 6 in rumen, sufficient content of structure forage and high corn content. Welfare, pasture and minimum 60 % of forage can create feeding of cows in ecology farming / Law 224/1998 Z.z./. Feeding composition can be deficiency in energy it mean lower content of hydrocarbons / Hanuš et al. 1994, Kološta 2001/. Industrial waste feeding in conventional farms can negatively affected technological and sensorical quality of milk. Conventional pig breeding use genetic, nutrition and technology procedures for production increasing. Daily live gain can reache 800-903 g per day and feed conversion 2,6-2,7 by using this factors /Bobček 2001/. Genetical increasing of meat content over 60 % can bring about decreasing technological and sensorical meat quality. It can manifested increasing proportion of PSE meat. PSE meat is pale and is lover in water holding and products are dryer /Gispert et al. 2000, Borzuka et al. 2001/. Lower meat quality can be eliminated non food ingrediens using what is not allowed in processing of bio foods. Breeding in fence and forage in nutrition are the main conditions in ecological pig production. The method of feeding influence meat quality and muscle structure. Intensive kitchen broiler fattening is one of the main interest of food producers. Feed conversion kitchen hybrids ROSS 308 and ROSS 508 at the age 42 days was 1,83 respectively 1,54 and carcass weight of ROSS 308 was 1,71 kg and ROSS 508 1,64 kg. In ecology condition kitchen can be outdoor and in feed is so forage. This condition is suitable for health but production is lower. So the meat quality and muscle structure are different. Meat quality can be characterized as a sum of sensoric, nutrition, physiologic hygienic and technological characteristics. Nutritional characteristic is based on content of protein, fat vitamins and minerals. Sensorical quality is expressed be taste, odour and tenderness. Hygienical quality is influenced by microbiological quality and contaminants. Technological quality is influenced by water holding, color, tenderness and pH. Meat quality is multi factorious influenced by heredity, sex, method of breeding, age, nutrition and health. Meat quality is also influenced by post mortem changes. Meat autolysis divided too four phases. Maturing of meat is important mainly for beef. There is important analysed meat quality to genetical influence which can change constitution of animal and genetic line. Lower live weight gain and high content of different forage in the ecology breeding cant influence carcass and meat quality. Positive influence is mainly to taste of meat. Diameter and number of muscle fiber to determins size of muscle. Muscle fiber diameter is important factor of meat quality. Number of  muscle fiber increasing with meat percentage decreasing  and so muscle diameter increase /Lengerken et al. 1994/. By Wegner, Ender /1990/ in pigs muscle with PSE meat is about 10 % higher diameter of muscle fiber opposite to pigs with normal meat. Muscle fiber diameter increasing is the highest to 36 days of age, increasing about 28 % /Kulíšková, Uhrín 1986/. At the first day of age a higher diameter have the red muscle fiber. In the next day, the higher gain of muscle fiber diameter are in the (W. White muscle fiber are the highest in diameter on the 35 days of ages. By Uhrín et al. /1986/ the lower muscle fiber diameters are in the muscle of pigs at mother position than in the muscle of pigs at father position. Intensively regulary  movement   of young animals positively influence oxidative capacity muscle, glycolytic muscle fiber convert to intermediate /(R/ and so intermediate convert to slow twitch /(R / muscle fiber types /Green et al. 1984, Staron et al. 1984/. Because of muscle convert by neurogen stimuls the number of mitochondrions and content of myoglobin increasing in the muscle fiber. By this way are create possibility  form oxidative metabolism in muscle fiber /Kulíšková et al. 1985/. >From this knowledge results that muscle of animals from the pasture or breeded in the fence are high proportion of red muscle fiber opposite to intensively fattened animals. On the base of histological analysis was find out that only near red muscle fibers is localized intramuscular fat. Meat with high proportion of red muscle fiber have optimal content of intramuscular fat and is more juicy, tender and meat products are better in color. The high influence for saleable of food is constancy of quality. There is continuity to critical points for food quality. One of the critical points is animal welfare /Dúbravický 1999/.
    For processing of bio food can be used only natural additives not additives produces by genetically modificated methods. For cheese production can be used only natural rennets /Čuboň 2001/. Lactic acid can be used in meat production. Carcass spreyed by lactic acids can natured longer time  their are protected to microorganisms /Ahmed et al. 2003/. 
 
b/ Particular contribution expected
    The main goal of this project is analysed differences between  condition in conventional and ecological animal forms. Nutrition a feed composition will be analysed.   Chemical composition, sensory quality and muscle analyses will be analysed. Will be so analysed food from conventional and ecological farms. Qualitative  and quantitative parameters dairy and milk products will be analysed. The results will be analysed by correlation analyses. 

 
c/ Proposal of the ways to reach the project goals
    The nutrition and breeding in conventional and ecological farms will be analysed. Cows and goats milk will be sampled regular and chemical composition and physical characteristics will be analysed. Milk will be different processed from conventional and ecological farms and products will be analysed. In the meat quality will be done carcass dissection under standards. For analysis will be taken samples, in cattle from m.l.d. at 10-11 ribs., in pigs from m.l.d. at 13-14 ribs., in kitchen from breast and thigh muscles in rabbit  from thigh and back. Physical, chemical and sensory parameters will be state. Some sample of meat will be processed to meat products and their will be so analysed. Analysed will be structure of muscle. Meat will be sampled to 20 minutes post killing from muscullus tricipitis brachii /caput longum/ muscullus longissimus thoracis, and in the kitchen from muscullus iliotibialis posterior and muscullus pectoralis thoracis. Samples for histochemical analyses will be immediately frozen /-195,8 oC/. In laboratory will be cut to 10-15 (m and color by sukcinat dehydrogen /SDH/ for analysed muscle fiber type. So by hematoxin - eazin will be to color for neutral fat analyses. Samples will be analysed microscopically. The results will be statistically analysed.

