tween Charolais and Domestlc Spotted breeds).
Meat" “anfitoxidant .~ enzyme activities were
‘determined using a  Shimatzu UV-160
spectrophotometer, according to the methods
described by Nikoli¢ et al.(BBRC,2006).
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“‘Figure 1: Antioxidative defence enzymes in pig and
" beef thick flank and loin. All data are presented as
‘main+SD.
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Figure 2: Antioxidative defence enzymes in pig and
beef neck. All data are presented as mean£SD.

5. CONCLUSIONS

We found similar activity of mitochondrial
MnSOD in neck, loin and thick flank of pigs and
bulls.

In the present study lower CuZnSOD in pig
muscles in comparison to bovine muscles may
indicate conditions for possible higher oxysterol
formation in pig meat during thermal preparation.
The highest CAT activity was found in beef neck
and was significantly higher in compared with
other examined beef meat, thick flank and loin.
This higher CAT activity suggests an increase in
H,O, generation in beef neck.

CAT activity in all examined samples of pork
meat was similar.




