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Introduction

Saturated fatty acids were found to be lower in the fat of gilts and slow-
growing pigs higher proportion of linoleic fatty acid, respectively which 
indicates a higher proportion of total polyunsaturated fatty acids a higher 
iodine value respectively As a result, these belly fats contained ratios of were 
significantly higher than those from the bellies of barrows and pigs that were 
rapidly growing [1].

Description

Anthony of Padua, who was born Ferdinand bullion in Lisbon in and died 
in Arcella, Padua in, addition to being the patron saint of, and the Custody 
of the, he enjoys tremendous popularity. Patients who experience blunt 
and penetrating abdominal trauma may develop the unusual but significant 
complication of heterotopic mesenteric ossification [2]. In this disorder, bone 
development takes place as a result of injury in the mesenteric and omental 
fat and may cause major complications such intestinal obstruction and fistula 
formation. Although there are a few case reports, there is little radiological 
literature on this subject. According to our experience, this entity is frequently 
misdiagnosed because of its similarities to other illnesses such barium leak 
and extraskeletal bone-forming neoplasms, which makes it under-recognized 
on imaging investigations. 

This review emphasises computed tomographic data while highlighting 
the imaging characteristics of heterotopic mesenteric ossification. In order to 
prevent misdiagnosis and to effectively direct treatment, radiologists must be 
aware of this syndrome. Due to his reputation as a thaumaturge, the cult of St. 
Anthony spread quickly throughout the Mediterranean Catholic world during his 
lifetime. In the, Portuguese cultural influence helped spread the cult worldwide. 
In addition to the devotional aspect, numerous well-known sculptors and 
painters have attempted to present a historically accurate portrait of the Saint. 
The information that came from hagiographic sources was used in different 
ways by the artists [3]. 

Gras is made with the livers of fatty duck or goose. Chicken and pork 
livers are frequently used to make other popular pâtés. However, other types 
of meat, such as goat and sheep, are rarely used. Therefore, processed meat 
from sheep and goats has the potential to differentiate specific market niches; 
however, descriptions of the properties of the resulting products which may be 
unique to consumers will be required [4]. Olive oil has previously been used to 
replace fat in meat products in studies using venison or frankfurter sausages. 
A sensory analysis of these pâtés using sheep or goat meat and contrasting 
pork fat or olive oil as fat sources has already been published. Olive oil as a fat 

substitute for sheep or goat meat pâtés has not yet been studied, as far as we 
know. Samples of eight different pâtés were evaluated in this study. 

We used mixed models analysis to see if there were any differences 
between pâtés made with sheep and goat meat, olive oil at 10% and 30%, or 
pork belly. Interactions were also tested. The belly bar bend central suspension 
of the belly over a horizontal bar for varying lengths of time and measuring 
either the distance between belly ends or the angle created by the bending 
dual-energy X-ray absorptiometry and dimensional measurements of the belly 
primal cut have all been utilized in research to gain a deeper comprehension of 
this property. The caudal portion of the primal cut is extended off of a conveyor 
belt positioned at 30 degrees and the belly bend angle is measured using 
image analysis in a more recent objective method. The latter approach permits 
a fast, nondestructive

Hind and fore legs, shoulder butt, tenderloin, and shoulder rib are all 
included. After removing skin, individual ribs, and the remainder of the ventral 
part milk glands, all bellies were taken from the left side of the carcasses 
between the 4th and 5th thoracic vertebrae and their weights were 
recorded [5]. 

Conclusion

The information about the used animals, such as their live weight, 
carcass weight, and total trimmed fat, skin and bone weights, and belly 
weights. Each belly was divided into three sections dorsal, central and ventral 
to reduce the quality variations brought on by various anatomical locations. 
The measurements of meat quality fat content, pH color, cooking loss, flavor 
compounds, fatty acid composition, and sensory properties were carried out on 
each section of each belly, and the mean value for each analytical parameter 
was computed by averaging the values obtained from the three sections, as 
depicted in after the samples were prepared. The fat content was determined 
using a in accordance with The bellies were divided into three groups based 
on the range of fat less than medium fat and fat between 21 and 30 the 
subsamples of the bellies were sorted into the appropriate fat level groups and 
used for the analysis of the meat's qualities.

Acknowledgement

None.

Conflict of Interest

None.

References

1. Delanaye, Pierre, Bernard E. Dubois, François Jouret and Jean-Marie Krzesinski, 
et al. "Parathormone and bone-specific alkaline phosphatase for the follow-up of 
bone turnover in hemodialysis patients: Is it so simple?." Clin Chim Acta 417 (2013): 
35-38.

2. Phan, T. C. A., Jiake Xu and M. H. Zheng. "Interaction between osteoblast and 
osteoclast: Impact in bone disease." Histol Histopathol 19 (2004). 

3. Mayer P., J.L. Pépin, G. Bettega and D. Veale, et al. "Relationship between body 

mailto:michaelaa.a@gmail.com
https://doi.org/10.1016/j.cca.2012.12.009
https://doi.org/10.1016/j.cca.2012.12.009
https://doi.org/10.14670/hh-19.1325
https://doi.org/10.14670/hh-19.1325
https://erj.ersjournals.com/content/9/9/1801.short


J Metabolic Synd, Volume 11:8, 2022Azain M

Page 2 of 2

mass index, age and upper airway measurements in snorers and sleep apnoea 
patients." Eur Respir J 9 (1996): 1801-1809.

4. Ward, Richard A., Bärbel Schmidt, Jeannine Hullin and Günther F. Hillebrand, 
et al. "A comparison of on-line hemodiafiltration and high-flux hemodialysis: A 
prospective clinical study." J Am Soc Nephrol 11 (2000): 2344-2350. 

5. Semenza, Gregg L., and Reed E. Pyeritz. "Respiratory complications of 
mucopolysaccharide storage disorders." Med 67 (1988): 209-219.

How to cite this article: Azain, Michael. “Traumatic Heterotopic Mesenteric 
Ossification of the Stomach Bone.” J Metabolic Synd 11 (2022): 289.

https://erj.ersjournals.com/content/9/9/1801.short
https://erj.ersjournals.com/content/9/9/1801.short
https://doi.org/10.1681/asn.v11122344
https://doi.org/10.1681/asn.v11122344
https://europepmc.org/article/med/3134589
https://europepmc.org/article/med/3134589

