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The present article aimed to mesure the levels of activity of the enzymes Δ9 desaturases C16 and 

C18 and the quality of the lipic fraction of the muscles biceps femoris, longissimus thoracis, 

semimembranosus and semitendinosus of swines. Ten castrated male swines were used, 

originated from the crossing PIC x Danbred, which received a iso-nutrient and isoenergetic diet 

and were housed in pairs, in 3m² stalls containing feeder and spout with freely consumption. The 

design was completely randomized, with 4 treatments and 10 repetitions (animals) each. The 

swines were slaughtered with average weight of 110,58 kg in a commercial fridge, following the 

standards of Humanitarian Slaughter. After the sanitarian maturation and carcass deboning, it 

was collected approximately 2 cm of the muscles longissimus thoracis, biceps femoris, 

semimembranosus and semitendinosus. The analysis of fatty acids profile via gas 

chromatography was conducted, as well as its identification on a comparative basis, and the 

results were expressed as percentages of the identified acids in relation to total and the levels of 

activity of the enzymes Δ9 desaturases C16 and C18 were calculated based on specific formulas. 

The result of the level of activity regarding the enzyme Δ9 desaturase C16 was significantly 

higher for the semimembranosus (2,78), and the result regarding the enzyme Δ9 desaturase C18 

was significantly higher for the semitendinosus (54,14). Regarding the concentration of desirable 

fatty acids, it wasn’t observed any significant difference among the evaluated muscles (74%). 

Regarding the ratio of hypocholesterolemic fatty acids to hypercholesterolemic fatty acids, the 

muscles semimembranosus and semitendinosus (2,54% and 2,51%) showed significantly higher 

numbers than the muscle longissimus thoracis (1,94%), while the muscle biceps femoris (2,35%) 

didn’t differed from any evaluated muscle. The ratio of hypocholesterolemic to 

hypercholesterolemic fatty acids is related to the metabolism of the cholesterol and high numbers 

for this relation are desirable from a nutritional point of view (Santos- Silva et al, 2002). The 

muscles biceps femoris, semimembranosus and semitendinosus showed significantly lower 

numbers (0,81%, 0,77%, 0,85%) than the muscle longissimus thoracis (1,17%) regarding the 

level of thrombogenicity. The index of thrombogenicity indicates the potencial of stimulus to 

platelet aggregation; in other words, the lower the numbers of this index, the higher is the 

quantity of antiatherogenic fatty acids present in a determined oil/fat and, consequently, the 

higher is the potencial of prevention of coronary diseases (Turan et al., 2007). The muscle 

semimembranosus showed better numbers for the activity of enzyme Δ9 desaturase C16 and 

measures of quality of lipid fractions. Unlike it, the muscle semitendinosus showed the best 

result for the enzyme Δ9 desaturase C18. 
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