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Why the the fat from this little
piggy could be good for us

BY MARK HENDERSON, SCIENCE CORRESPONDENT

A HEALTHY form of bacon, ham and even pork
scratchings could soon be available after the cloning
of pigs genetically modified to produce beneficial
fats.

The piglets have been enhanced with a gene from a
nematode worm to give their meat up to five times
the normal level of omega 3 fatty acids. A diet rich in
these fats, usually found in fish and vegetable oils,
has been linked to improved brain function and a
lower risk of heart disease and stroke, suggesting
that the pigs’ meat could be sold as a healthier
option.

The pigs — three of which were named Salmon,
Tuna and Trout after fish high in omega 3 fats — are
the first cloned livestock that can make the beneficial
compounds. The success, by a research team in the
US, paves the way for a new era of animal breeding
in which animals are genetically engineered to make
their meat healthier.

While GM and cloned meat is not approved for
human consumption in the US or Britain, scientists
are working on chicken, beef and fish with enhanced
omega 3 fat content. Jing Kang, of Harvard
University, said: “I think we will be eating transgenic
animals in the near future. Livestock with a healthy
ratio of omega 3 to omega 6 fatty acids may be a
promising way to rebalance the diet without relying
on diminishing fish supplies or supplements.”

Meat is generally low in omega 3 fatty acids and high
in omega 6 fatty acids, which do not have the same
healthy properties. Fish such as salmon and tuna are
omega 3 rich, but some scientists are concerned
about people eating a lot of such fish because they
contain toxic heavy metals such as mercury, and
because of the pressure on collapsing fish stocks.
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“If these animals are put into the food chain, there
could be other benefits. First, the pigs could have
better cardiovascular function and therefore live
FIMES L] longer, which would limit livestock loss for farmers.
ZMART SEARCH Bt q, Second, they could be healthier for human
consumption.”
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