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One serving of Biellese meat (100 g raw meat)

provides 95.2 kcal and contributes around 3%

of fat and 1% of fat Energy of the recommended

human daily intake (67 g of fat and 2200 kcal)

PUFA/SFA = 0.22

PUFA/SFA: optimum value > 0.4

PUFA n6/PUFA n3 = 2.20

PUFA n6/PUFA n3: optimum value < 4.0

The Biellese sheep is an autochthonous Piemontese breed specialized for meat

production due to its purported high quality.

However, there is only limited scientific information regarding Biellese meat quality.

Therefore, the aim of this study was to examine the lipid fraction of meat in relation

to the recent dietary recommendation for healthy intake.

Fatty acid profile (%)

Cholesterol content = 75 mg/100 g

25% of  maximum recommended human daily 

intake (300 mg in adults)

Samples of longissimus thoracis muscle from 9 males lambs reared in the same environmental conditions at the experimental

farm of the Department of Veterinary Science of the University of Turin were analysed for fat and protein contents, fatty acid

profile and cholesterol level.

Biellese lamb meat might play a positive role for human health if consumed according to nutritional guidelines.
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SFA = 881 mg/100g

MUFA = 608 mg/100g

PUFA = 197 mg/100g 

7.9 kcal from SFA

(no more than 100 - 120 kcal should come from SFA)

Fat Protein

Content 1.84 g 19.65 g

Energy 16.6 kcal 78.6 kcal
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Nutritional Quality Index - Fat: 0.6; Protein: 9.1 

Values lower and higher than 1 for fat and protein, respectively,

are desirable from a nutritional point of view 

(recommended human daily intake: 50 g of protein; 67 g of fat; 2200 kcal)

SFA; 51.68 MUFA; 

37.09

PUFA ; 

11.24

𝑻𝑰 =
(C14:0+C16:0+C18:0)

[0.5∗∑MUFA+0.5∗∑PUFA(n6)+3∗∑PUFA(n3)+(n3)/(n6)]
= 𝟏. 𝟓

𝑨𝑰 =
(C12:0+4∗C14:0+C16:0)

[(∑MUFA + ∑PUFA (n6) + (n3))]
= 𝟏. 𝟎
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