More Reasons to Eat Beef
* Mas Razones Para Consumir Carne Vacuna
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Consumo total de carne es similar en USA 'y en Uruguay.
Sin embargo, el consumo de carne vacuna representa solo 1/3 del
total en USA.













Cholesterol Content of Meat

= Cholesterol levels in beef are 80
unaffected by dietary
treatment or quality grade. 07
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Uruguayan Beef
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i Carcass Traits: Fat Depth
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i Carcass Traits: Ribeye Area
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Total Fatty Acid Content per Serving
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50 - 75% reducion en acidos grasos totales
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i Saturated Fat Content (SFA)
-s 54 - 53.2
g

Steak

B UGA-Grano M UGA-Pastura
OOuUY-Grano Il UY-Pastura

Pastura aumenta SFA (C18:0, Neutral grasa)




Monounsaturated Fat Content (MUFA)
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Polyunsaturated Fat Content (PUFA)
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i Conjugated Linoleic Acid (CLA)
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Pastura aumenta CLA

4. Meat Quality Attributes
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i Antioxidant Level
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Lipid Oxidation: Steaks

Lipid oxidation, mg
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Tenderness

Warner-Bratzler Shear Force (WBS): objective measure of tenderness
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Conclusions

= Both grass-fed and grain-fed beef contain over 70% of total
fat as good or neutral fats.

Bueno grasa

UGA-Grano 70%
UGA-Pastura 74%
UY-Grano 74%
UY-Pastura 7%

= Grass-fed beef contains less total fat with higher percentages
of neutral saturated fatty acids, polyunsaturated fatty acids,
omega-3 and CLA.

= Grain-fed beef contains more total fat with higher percentages
of monounsaturated fat.
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Conclusions

Each beef product has
advantages depending upon
market demands.

Opportunities for Uruguayan
beef in natural market.

US Natural Beef Market is
increasing in demand and
selling at a high price
($2.72 - $9/kg).
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