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Carne porcina pampeana: una mirada integral a su calidad nutricional.
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RESUMEN

La carne porcina representa una fuente importante de nutrientes esenciales y su
calidad estéa directamente influenciada por el sistema de produccion. En este contexto,
resulta relevante generar informacion local que permita caracterizarla y valorizarla
desde una perspectiva nutricional y ambiental. El objetivo de este trabajo fue evaluar la
composicién nutricional de carne porcina producida en la provincia de La Pampa
mediante técnicas analiticas modernas y sustentables. Se analizaron muestras del
musculo /ongissimus dorsiy grasa subcutanea de cerdos criados en sistemas intensivos
controlados y extensivos locales. Se determinaron perfiles de aminoacidos, acidos
grasos y minerales empleando cromatografia liquida de alta resolucion (HPLC),
cromatografia gaseosa (GC) y espectrometria de emision optica con plasma inducido
por microondas (MIP-OES). Para la determinacion multielemental se aplicaron
procedimientos de preparacion de muestra con enfoque de quimica verde. Los
resultados indican diferencias significativas entre ambos sistemas, con perfiles
nutricionales mas favorables en ciertas muestras de origen extensivo. Este enfoque
integral permite revalorizar la carne porcina local como alimento funcional de alto valor
nutritivo y resalta su potencial para impulsar estrategias de certificacion,
diferenciacion territorial y consumo responsable.
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Pampean Pork: An Integrated Perspective on Its Nutritional Quality

ABSTRACT

Pork meat is an important source of essential nutrients, and its quality is directly
influenced by the production system. In this context, generating local data to
characterize and valorize it from both nutritional and environmental perspectives
becomes highly relevant. This study aimed to evaluate the nutritional composition of
pork produced in La Pampa Province using modern and sustainable analytical
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techniques. Samples of /ongissimus dorsimuscle and subcutaneous fat were analyzed
from pigs raised under controlled intensive systems and local extensive systems. Amino
acid, fatty acid, and mineral profiles were determined using high-performance liquid
chromatography (HPLC), gas chromatography (GC), and microwave-induced plasma
optical emission spectrometry (MIP-OES). For multielement determination, green
chemistry-based sample preparation procedures were applied. Results showed
significant differences between both systems, with more favorable nutritional profiles
in some extensively raised samples. This comprehensive approach helps revalorize
local pork as a high-nutritional-value functional food and highlights its potential to
support certification strategies, territorial differentiation, and responsible
consumption.
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