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leat research workers than has that of beef. However it is
1lkely to gain importance in view of the increasing emphasis
Placed on the leanness of pigs over the last few years. It is
Often stated that quality of flesh may deteriorate as quantity
is lncreasei for a decrease in subcutaneous fat usually brings
Wl th it a dﬁcxpayc in the intramuscular or "marbling" fat
19 Q§entlj associated with superior eating qualities (Kauffman,
METHODS
gﬁEggzabilityitrial
re The_main experiment was preceeded by a smal;-gqa%e
b Peatability trial 1qv~l'1ng O tasters. As repeatability can-
ngit g measured by giving t;szcrs the same sample twice, the
on 3 7ust thing is to ask them to Eag¢ 1nd;p:ndunt asse Ssm§nts
n Imediately adjacent samples. This was achieved by taking
divigrcs from cold po ork chops, removing the browned surfaces and
f'br ing the r’iilni:f into ;;ual halves bf cutk;ng across the
€8. When th had been done for two chops, the four samples
S0 produced were arranged on a plate in random positions. The
rrgi member recorded his count on eachrsauple and his standard
the was CleuWatc; from ilffsrenges betwegn Vflu es given to
gi;etWO halves of the same core. Zach of the nine ta sters was
D four plates set up in this way.
P“ln ==3D_experiment
Thirty-six loins were chosen at the time of cutting from
7 wsrilluvh*c ed ;n the ;%céizanﬁctate Ugiv;rg;ty Neat LaboEgtory,
Jhlte fron oraq'lres,ﬁe% from Duroc X_:l?;u?lfés, 9 from Chester
breed X {ampfrlﬂgg and 7/ iro:.segsnd and third crosses of these .
TheSQS,/repr;sentlng 3 range in lean cut y;;}i f;om 47.8 to 58.4%.
N blé were a w?ys chosen in pairs or ‘glo?5§', the two loins of
the eCK being A;pE together and treated alike throughout the
xperiment. One loin of the block had relatively abundant
lnrghin” fht wncr;as_thi other was considered to be deficient
S characteristic.
be ®in Seven 1" klvrﬂChOES.Wcr: cut from cach loin, the first
QOWHgtintﬁrlo“ to the 10th rib cut and the others in succession
froza lol“ogo :rlcrly: These wer:~1§;¢:1atz Y W eoped and
Stzn at -20%C. ~hch chops from each loin were used for
fD ng, two er shearing and two for mical analysis, always

he same positions.

4

Cho A subjective marbling assessment was made on a single
Bra from each loin using a black and white Polaroid photo-
Db Ph taken when the chop was still frozen. The pictures,
°Jected about twice full size, were scored by six judges
t&nd point scale with the halp of the photographic reference
Sre rds provided by Batcher & Dawson (W960). Mhe values used
Are the total scores of these six judges.
ang The chops for objective tendern raisal were thawed
Aftegooked in the same way as those fo ng (see below).
from Cooling to room temperature, fiv res were removed
D 0 = 1 - 23 7
The . °8Ch chop and sheared on the Warn zler apparatus.
Value for each loin is therefore ti age of 10 shears,
L s i Ly n 2 4 » - N
t aw i0e two chops for chemical analysis were partially
D plgd to allow the eye muscles to be separated and ground.
rlCQYH values of intramuscular fat content (calculated on
b} bdgih weight basis) were obtained on each chop, so the values
ST'e are the average of four determinations on each loin.
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