
67

INSTITUUT VOOR VEETEELTKUNDIG 0NLER7.OEN 

"SCHOONOORp»

(RESEARCH INSTITUTE FOR ANIMAL HUSBANDRY 
"SCHOONOORD")

DRIEBERGSEV/EG 10D - ZEIST (THE NETHERLANDS)

= = i~ = 2 | '= P i Ç | U | ^ ° | s  = in_Tem£e r a t u r e  and_H um idity

D r.W .Sybesm a and J e a n n e t t e  C.M .de Heer

IX th C o n fe r e n c e  o f  E uropean  Meat R e s e a r c h  W o rk e rs ,  

B u d a p e s t ,  Sep tem b er 4 - I I - I 9 6 3 .



THE EFFECT ON MEAT OF DIFFERENCES IN TEMPERATURE AND HUMIDITY 

INTRODUCTION

The f r e q u e n c y  o f  p a l e ,  w a t e r y  and s o f t  meat i n  p i g s  i s  due to  e n 

v i r o n m e n t a l  f a c t o r s .  T h is  d e f e c t  i n  meat q u a l i t y  i s  s e e n  more i n  

summer th a n  i n  w i n t e r ,  so t h a t  th e  te m p e r a tu r e  i s  th o u g h t  t o  •

p l a y  a p a r t i c u l a r l y  im p o r ta n t  r o l e .  T h e o r e t i c a l l y  th e  h i g h e r  

e n v ir o n m e n t a l  te m p e r a tu r e  i n  summer ca n  e f f e c t  meat q u a l i t y  b o th  

b e f o r e  and a f t e r  s l a u g h t e r .  B e n d a l l  ( i 9 6 0 ) showed t h a t  a r a p i d  

d e c r e a s e  i n  t e m p e r a t u r e ,  e s p e c i a l l y  b e lo w  th e  25°C l e v e l  i s  e s s e n 

t i a l  f o r  th e  p o st-m o rte m  m e ta b o lis m .

T h e  p r e - s l a u g h t e r  e f f e c t  o f  t e m p e r a t u r e  h a s  b e e n  i n v e s t i g a t e d  b y  

S a y r e , B r i s k e y , H o e k s t r a  a n d  B r a y  ( I Q 6 1 ) .  T h e y  g a v e  t h e  a n im a ls  a 

p r e - s l a u g h t e r  chan ge  to a c o l d  e n v ir o n m e n t ,  t h e r e b y  im p r o v in g  th e  

meat q u a l i t y .  But t h i s  t r e a t m e n t  was co m p a ra b le  to  a s i t u a t i o n  o f  

a c u t e  s t r e s s ,  w h e re a s  ou r aim was to  i m i t a t e  c l i m a t i c  d i f f e r e n c e s  

to  a g r e a t e r  e x t e n t .  We w h ish e d  t o  a s c e r t a i n  th e  im p o r ta n c e  o f  the 

te m p e r a tu r e  l e v e l  b e f o r e  s l a u g h t e r .

MATERIAL AND METHODS

Com partm entss The e x p e r im e n ts  w ere c a r r i e d  out w i t h  two r e 

p l i c a t e s ,  t h e r e  b e i n g  two g r o u p s  t o  an e x p e r i 

m ent. A Week b e f o r e  s l a u g h t e r  two g ro u p s  were 

p l a c e d  i n  two d i f f e r e n t  c o m p a rtm e n ts .  As f a r  

a s  p o s s i b l e  Compartment I  was k e p t  a t  a c o n 

s t a n t  t e m p e r a t u r e ( 2 0 ° C ) by means o f  th e rm o s

t a t i c  c o n t r o l .  The t e m p e r a tu r e  i n  Compartment 

I I  f l u c t u a t e d  a c c o r d i n g  to  th e  am b ien t tem pe

r a t u r e .  The t e m p e r a tu r e  and h u m id i t y  w ere  r e 

c o rd e d  on a th e rm o h y d ro g ra p h . The com partm ents 

had a d r y  f o d d e r  ( 14$  p r o t e i n )  ad  l i b . s y s t e m .  

V e n t i l a t i o n  i n  C l  was s u b - n o r m a l,  w h i l e  i n  C II  

th e  a i r  was r e p l e n i s h e d  by means o f  s l o t s  p r o 

v i d e d  u n d e r n e a th  th e  w indow s; t h i s  was found  to  

be a v e r y  r e l i a b l e  s y s te m .

In  th e  t h i r d  e x p e r im e n t  t h e  h u m id i t y  i n  C l  was 

i n c r e a s e d  b y  s p r a y i n g  th e  p a s s a g e  f l o o r  w ith  

w a t e r .
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The p ig s  w ere o f  th e  L arg e  W hite r a c e  ( g i l t s  

and b a rro w s)  r a n g in g  in  w e ig h t  from  95 to  110  

k i lo g r a m s .  The a n im a ls  w ere ra n d o m ised  i n  two 

g r o u p s . The t o t a l  numbers in  t h e  v a r io u s  t r i a l s  

was 30 i n  E xp. I ,  39 in  E xp. I I  and 40 i n  E xp.

I I I .

The gro u p  in  Com partm ent I  was co n v e y e d  to  th e  

s la u g h te r h o u s e  in  a  h e a te d  v a n . The same two 

va n s w ere u se d  i n  a l l  e x p e r im e n ts .  The d is t a n c e  

t o  th e  s la u g h te r h o u s e  was a p p r o x im a te ly  

15  k i lo m e t r e s .

The s la u g h t e r h o u s e ;  The a n im a ls  w ere s la u g h t e r e d  by e l e c t r i c a l  s t u n 

n in g  as so o n  a s  p o s s i b le  a f t e r  a r r i v a l  ( w it h in  

1 h o u r ) .  The c a r c a s s e s  w ere  c o n d ito n e d  c h i l l e d  

w i t h in  3 h o u rs  a f t e r  s tu n n in g  i n  th e  f i r s t  e x 

p e rim e n t and w i t h in  2 h o u rs  i n  th e  o th e r  e x 

p e r im e n t s .  But th e  te m p e ra tu re  in  th e  s l a u g h t e r 

h o u se  was aroun d  th e  f r e e z i n g  p o in t  in  E xp. I  

and I I ,  so t h a t  c h i l l i n g  b eg an  im m e d ia te ly  d u r in g  

and a f t e r  s l a u g h t e r .  The e x p e r im e n ts  I  and I I  

th e  2 x 2  g ro u p s  w ere s la u g h t e r e d  s im u lt a n e o u s ly .  

In  th e  t h i r d  e x p e r im e n t th e  g ro u p s  w ere 

s la u g h t e r e d  s u c c e s s i v e l y .

V is u a l  e x a m in a tio n  m eth o d ;

24 h o u rs  a f t e r  s l a u g h t e r  4 meat sa m p les fro m  

e a c h  h a l f  w ere  ju d g e d  by a v i s u a l  m ethod. The 

sa m p les w ere c u t  from  th e  m . l o n g . d o r s i , th e  

m .p so a s  m a jo r , th e  m .p e c t o r a l i s  a n t e r i o r  p r o 

fu n d u s , and th e  m .s e m it e n d in o s is . Owing to  

c e r t a i n  i r r e l e v a n t  f a c t o r s  th e  s e m it e n d in o s is  

c o u ld  n o t be ju d g e d , so th ' t  o n ly  th e  r e s u l t s  

o f  th e  f i r s t  t h r e e  sa m p les w i l l  be g iv e n .

The m eat q u a l i t y  was c l a s s i f i e d  a s  f o l lo w s  by 

means o f  t h e  v i s u a l  m ethods

The p ig s ;

T r a n s p o r t  ;
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1 • w e t , p a le  and s o f t m e a t.
2 ' p a l e ,  s o f t  and d r y m e a t.

3 s w a te r y  meat o f  good c o lo u r .

4 • norm al m eat.

C a t e g o r ie s  1 en 2 t o g e t h e r  form ed th e  g ro u p  

o f  i n f e r i o r  meat q u a l i t y ,  w h ile  meat in  c a t e 

g o r i e s  3 and 4 was c o n s id e r e d  to  be n o rm a l.

L a b o r a t o r y  methods :

T ra n sm is s io n _ y a lu e s _ te s t_ ; A f t e r  e x a m in a tio n  th e  sam p les w ere u se d

f o r  th e  t r a n s m is s io n  v a lu e  t e s t  (H a rt, 1 9 6 1 ) .

ïfe ° ± Ë - _ Î ® s t_ o f_ L e y e r :  The number o f  c e l l s  p e r  f o l l i c l e  w ere

( 1 9 4 8 ) co u n te d  and th e  d ia m e te r  m easured  (u n d e r th e  

m ic ro s c o p e  in  B o u in - f ix e d  t h y r o id  s l i c e s  

s t a in e d  w ith  h a e m a lin  e x y t h r o s in e .  T h is  m ethod 

p r o v id e s  in fo r m a t io n  on th e  h i s t o l o g i 

c a l  t h y r o id  f u n c t io n  l e v e l .

experiments

Experiment I

T h is  e x p e r im e n t was p e rfo rm e d  on JO a n im a ls  from  1 1 th  to  18 th  D ecem ber
1962 .

d i f f e r e n c e s  b e tw e e n  th e  g ro u p s  a r e  shown i n  t a b l e  1

Table  1

E xp e rim e n t I  ( 1 1  - 18 D ecem ber)

C o ld  ( K I )

r e l .h u m id .
*

tem p.
( ° c )

Warm (w i )

r e l .h u m id .
1°

tem p(

2nd. d ay 92 10 86 20
3 r d . day 85 9 92 19
4 th . d ay 85 7 90 20
weeken d
^ M a y s 94 8 98 19

The te m p e ra tu re  ( ° c )  and r e l .h u m i d i t y in  E x p e rim e n t I
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The d a ta  w ere c a l c u l a t e d  b y  means o f  a p la n im e t e r .

Meat q u a l i t y : T a b le  2 shows th e  r e s u l t s  o f  th e  v i s u a l  e x a m in a tio n  

and th e  t r a n s m is s io n  v a lu e  t e s t .

T a b le  2: The number o f  i n f e r i o r  m eat sa m p le s  and a v e r a g e  o f  t r a n s m is 

s io n  v a lu e  i n  E x p e rim e n t I ,

The r e l a t i v e  h u m id ity  was f a i r l y  h ig h  in  b o th  g r o u p s . T h ere  was 

h a r d ly  a n y  e v id e n c e  t h a t  th e  d i f f e r e n c e s  i n  te m p e ra tu re  b e fo r e  

s l a u g h t e r  a f f e c t e d  th e  m eat q u a l i t y .  T h ere  was o n ly  a s l i g h t  

d i f f e r e n c e  b etw e e n  sa m p les o f  th e  m . l o n g . d o r s i . In  th e  warm gro u p

as a g a i n s t  4 sa m p les in  th e  c o ld  g ro u p  (K i )

The d i f f e r e n c e s  i n  th e  t r a n s m is s io n  v a lu e  had a ( s t a t i s t i c a l )  

p r o b a b i l i t y  o f  10 p e r  c e n t .

E xp erim en t I I

The se c o n d  e x p e r im e n t was p e rfo rm e d  on 30 a n im a ls  from  8 th  to  

1 5 th  J a n u a ry  1 9 6 3 .

C l i m a t o l ^g i c  c o n d i t i o n s .

Table  3 shows the a v e r a g e  o f  te m p er atu re  and the r e l a t i v e  h u m id i ty

C o ld  ( K I ) Warm (W i )

0 "P
sam ple Number ($ ) d e g e -  A v .t r m .v a lu e  

n e r a te d  sa m p le s a l l  sa m p le s
Number ($ ) A v .t r m .v a lu e  
d e g .s a m p le s  a l l  sam p les 
( < 2)( V .e x  <  2)

4 (27)  
6 ( 4 0 ) 

9 ( 60 )

33 ±  5 , 9  
37 ±  5 , 4  
26 + 5,5

8 (53)  50 + 7 , 7  
5 (33)  32  + 4 , 5  
: ( 4 7 ) 2 4  ±  4 , 6

The minimum d i f f e r e n c e  in  th e  a v e r a g e  te m p e ra tu re  was 10°C and th e  

maximum 1 3 °C .

(W I )  8 sa m p le s  w ere c l a s s i f i e d  by v i s u a l  jud gem en t a s i n f e r i o r ,
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E xp erim en t I I  (8 -  15  J a n u a ry )

C o ld  (K I I ) Warn ( w  I I  )

r e 1 .hum id
c f
7°

. te m p e ra tu re
t o

r e l.h u m id
1o

te m p e ra tu re
( ° c )

2nd d ay 81 4 68 20
3rd d ay 78 2 64 19
4 th  d ay 79 1 72 17
weekend
2 d a ys 83 3 65 20

T a b le  3:: The te m p e ra tu re (°C )  and r e l .h u m i d i t y  i n  E xp e rim e n t I I .

H eat a u a l i t v

T a b le  4 r e p o r t s  th e  r e s u l t s  o f  th e  v i s u a l  e x a m in a tio n  and th e

a v e r a g e t r a n s m is s io n  v a lu e s  p e r  g ro u p  ( t a b l e  4 )

C o ld (K I I ) Warm (W I I )

sam ple Number (^ )d e g e - A v . t r n .v a l u e number ( fo ) d e g . A v .t r m .v a lu e
n e r a te d  sam p les a l l  sa m p le s s a m p le s ( v e x .< 2 )  a l l  sa m p les
( V .e x  C 2)

d o r s i 3 ( 1 5 ) 19 ± 2 ,4 3 ( 1 6 ) 23 ± 4 ,7
3 m ajo r 7 (3 5 ) 28 + 4 ,7 5 (2 6 ) 20 + 2 ,0

• p . a n t . 7 (3 5 ) 24  + 3 , 6 4 ( 2 1 ) 1 6 + 1 , 2

— -----------

T a b le  45 The number o f  i n f e r i o r  m eat sa m p les and th e  a v e r a g e  o f  

t r a n s m is s io n  v a lu e  in  E x p e rim e n t I I .

The minimum d i f f e r e n c e  in  te m p e ra tu re  b e tw e e n  th e  g ro u p s was 16°C 

a ftd th e  maximum 1 J ° C . The r e l a t i v e  h u m id ity  was v e r y  low  in  th e  

■ warm g ro u p  (W I I ) .  To o u r s u r p r i s e  th e  m eat q u a l i t y  i n  th e  c o ld  

g ro u p  (k  I I )  was som ewhat p o o r e r  th a n  i n  th e  warm g ro u p  ( W I I ) . 

The d i f f e r e n c e s  i n  th e  t r a n s m is s io n  v a lu e s  o f  th e  c o m b in a tio n  

m«psoas and m .p e c t o r a l i s  was s i g n i f i c a n t  (P 0 ,0 1 )

T h y ro id  t e s t ; T a b le  5 shows th e  t h y r o id  v a lu e s  ( t a b l e  5 )
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C o ld Warm
p e r io d n d/n v a lu e d/n v a lu e

I I 10 1 ,9 4  + 0 ,0 5 1 ,9 4  + 0 ,06
I I I 10 1 ,8 9  + 0 , 0 4 2 .1 1  + 0 , 0 3

T a b le  5 T h y ro id  d a t a .  The d ia m eter/n u m b er o f  c e l l s  r a t i o  p e r  

f o l l i c l e  in  d i f f e r e n t  g r o u p s .

E x p e rim e n t T IT

The t h i r d  e x p e r im e n t was p e rfo rm e d  on 40 a n im a ls  from  2 9 th  J a n u a ry  

to  4 th  F e b ru a r y  1 9 6 3 .

C l im a t ic  c o n d it io n s »  T a b le  6 shows th e  c l i m a t i c  c o n d i t i o n s .

E xp e rim e n t I I I  (29  J a n u a ry  - 4 F e b ru a r y )

(C o ld  (K I I I )  
r e l .h u m i d i t y  T em perati

Warm (W I I I )

% ro 1° ro
2 n d ;d ay “ 78“ 73 20
3 r d .d ay 74 4 72 20
4 t h .d a y 76 4 69 25
w eekend
2 d ays 77 4 80 20

T a b le  6s The te m p e ra tu re (°C )  and r e l .h u m i d i t y  i n  E xp e rim e n t I I I .

M eat q u a l i t y ; The m eat q u a l i t y  d a ta  a r e  r e c o r d e d  i n  t a b l e  7 .

___  _____  c ° ld  <K IZI> Warm ( W i l l )
UI sam p le Number ( y0) d e g e -  

n e r a te d  sa m p les 
( V .e x  < 2)

Ml. t r m .v a lu e  
a l l  sa m p les

num ber( $ ) d e g . 
sa m p les ( V .e x  < 2 )

A v .t r m .v a lu e  
a l l  sam p les

I / 0»®dorsi 6(30)
^‘ ^s °a s  m a jo r 8 ( 4 0 ) 

1>ect. p . a n t .  1 0 ( 5 0 )

20 + 4 ,3  

24 + 2 ,9  

15  + 1 ,4

1 0 ( 5 0 )

1 2 ( 6 0 )

9 (4 5 )

28 + 4 ,2  

38 + 4 ,5

1 7  + 2 , 5

7
i:The number o f  i n f e r i o r  meat sam p les 

M is s io n  v a lu e  in  E x p e rim e n t I I I .

and th e  a v e r a g e  o f t r a n s -



T h y ro id  t e s t ; The t h y r o id  t e s t  r e s u l t s  a re  shown in  t a b l e  5* The 

minimum d i f f e r e n c e ,  in  te m p e ra tu re  was 15°C  and th e  maximum 2 1° C .

Owing to  a d e f e c t  in  th e  e l e c t r i a l  equipm en t on th e  f o u r t h  d ay 

th e  te m p e ra tu re  r o s e  to  2 5 °C . At f i r s t  th e  r e l a t i v e  h u m id ity  was 

f a i r l y  low  i n  th e  warm g ro u p  (W I I ) b u t w a te r  s p r a y e d  on th e  

p a s s a g e  f l o o r  r a i s e d  th e  r e l a t i v e  h u m id ity  to  an a v e r a g e  o f  80 

p e r  c e n t  d u r in g  th e  l a s t  d a y s . In  t h i s  e x p e r im e n t s i g n i f i c a n t  

d i f f e r e n c e s  w ere fou n d  in  meat q u a l i t y  b e tw e e n  th e  g ro u p s 

( t b a l e  7 ) .

In  10 a n im a ls  o f  ea ch  g ro u p  t h e r e  was a s i g n i f i c a n t  d i f f e r e n c e  

b etw een  th e  r e s u l t s  o f  th e  t h y r o id  e x a m in a tio n  ( t a b l e  5 ) .

DISCUSSION

The d i f f e r e n c e s  in  te m p e ra tu re  a lo n e  a r e  p r o b a b ly  n o t enough to  c r e a t e  

d i f f e r e n c e s  i n  m eat q u a l i t y .  In  e x p e r im e n t I  and I I  t h e r e  was an i n 

d i c a t i o n  t h a t  th e  h ig h e r  te m p e ra tu re  had a bad e f f e c t  on th e  meat 

q u a l i t y .  In  e x p e r im e n t I I ,  h o w e v e r , th e  warm g ro u p  was e v e n  b e t t e r  

th a n  th e  c o ld  g ro u p  (a lth o u g h  n o t s t a t i s t i c a l l y )

In  o u r o p in io n  th e  e n v iro n m e n ta l c ir c u m s ta n c e s  in  K I I  and K I I I  

w ere c o m p a ra b le . The meat q u a l i t y  d id  n o t d i f f e r  g r e a t l y ,  so  th a t  

th e  p o s s i b i l i t y  o f  g e n e t i c  d i f f e r e n c e s  b etw een  th e  e x p e r im e n ta l  

g ro u p s may w e l l  be ig n o r e d .  I f  s o ,  th e  d i f f e r e n c e  in  meat q u a l i t y  

b etw een  W I I  en W I I I  i s  due to  a d i f f e r e n c e  i n  r e l a t i v e  h u m id ity  

a t  a b o u t th e  same te m p e r a tu r e . I s  t h i s  a ssu m p tio n  j u s t i f i e d  ?.

I t  i s  known from  B ia n c o 's  work ( 1 9 Ó1 ) t h a t  r e l a t i v e  h u m id ity  in  

c o n n e c t io n  w ith  te m p e ra tu re  can  i n t e r f e r e  w ith  th e  d i s s i p a t i o n  o f  

body h e a t  b y  e v a p o r a t io n .  Under th e  c o n d it io n s  p r e v a i l i n g  in  V I I I  

th e  h e a t  lo a d  was p r o b a b ly  more s e v e r e  th a n  u n d er th o s e  in  W I I .

The t h y r o id  d a ta  p o in t  i n  th e  same d i r e c t i o n .  In  W I I  t h i s  r e 

f l e c t i o n  o f  th e  t h y r o id  f u n c t i o n  i s  s i g n i f i c a n t l y  lo w e r  th an  

in  W I I I ,  T h ese r e s u l t s  may mean t h a t  th e  f u n c t i o n  o f  th e  t h y r o id  was 

h ig h e r  u n d e r th e  same te m p e r a tu r e  c o n d it io n s  when th e  h u m id ity  was 

lo w . Prom i n s p e c t i o n  o f  th e  c o ld  g ro u p  (K I I )  w ith  a norm al r e 

l a t i v e  h u m id ity ,  w h ich  h a s a lm o st th e  same m eat q u a l i t y  as th e  

warm g ro u p  (W I I ) w ith  th e  lo w  h u m id ity ,  i t  ca n  be s e e n  more 

c l e a r l y  t h a t  r e l a t i v e  h u m id ity  i s  more im p o rta n t th a n  temperature.
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CONCLUSION

We c o n c lu d e  from  th e s e  e x p e r im e n ts  t h a t

a )  d i f f e r e n c e s  i n  p r e - s la u g h t e r  c l i m a t i c  c o n d it io n s  may 

c a u se  d i f f e r e n c e s  in  meat q u a l i t y ;

b ) th e s e  d i f f e r e n c e s  i n  meat q u a l i t y  a r e  n o t s o l e l y  due to  

te m p e ra tu re  e f f e c t s .  The i n f lu e n c e  o f  th e  r e l a t i v e  h u m id ity  

i s  p o s s i b l y  even  more im p o r ta n t .

SUMARY

The e f f e c t  o f  d i f f e r e n t  p r e - s la u g h t e r  te m p e ra tu re  l e v e l s  on th e  

m eat q u a l i t y  was i n v e s t i g a t e d  in  e x p e r im e n ts  w ith  a t o t a l  number 

o f  109 L arg e  V/hite p i g s .  One te m p e ra tu re  l e v e l  was f i x e d  a t  

20°C ( t h i s  was n o t p o s s i b l e  in  a l l  c a s e s ) .  The m eat q u a l i t y  was 

a s c e r t a i n e d  by v i s u a l  e x a m in a tio n  and th e  t r a n s m is s io n  v a lu e  m ethod.

In  e x p e rim e n t I th e  h ig h e r  te m p e ra tu re  was o n ly  fo u n d  to  h a v e  a s l i g h t  

e f f e c t  on th e  q u a l i t y  o f  th e  m . l o n g . a o r s i . The te m p e r a tu r e  d i f f e 

re n c e  was a b o u t 10^C.

In  e x p e r im e n t I I ,  i n  w h ich  th e  te m p e r a tu r e  d i f f e r e n c e  was a b o u t 

1 5 ° C , th e  c o ld  g ro u p  had e v e n  p o o r e r  meat q u a l i t y  ( th e  d i f f e r e n c e s  

w ere n o t s t a t i s t i c a l l y  s i g n i f i c a n t ) .

In  e x p e r im e n t I I I ,  i n  w h ich  th e  d i f f e r e n c e  in  te m p e r a tu r e  was 

a b o u t 1 7°C th e  m eat q u a l i t y  in  th e  warm g ro u p  d i f f e r e d  from  th e  

c o ld  g ro u p  to  a s t a t i s t i c a l l y  s i g n i f i c a n t  e x t e n t .  The b e t t e r  

q u a l i t y  in  th e  c o ld  g ro u p  was p r o b h ly  due to  a h ig h e r  t h y r o id  f u n c t i o n ,  

p o s s i b l y  to  a h ig h e r  m e ta b o lis m . E v id e n c e  was fo u n d  t h a t  th e  

r e l a t i v e  h u m id ity  i s  p o s s i b l y  as im p o rta n t o r  e v e n  more im p o rta n t 

th a n  th e  te m p o ra tu re  l e v e l  f o r  th e  fr e q u e n c y  o f  th e  p a le ,  w a te r y  and 

s o f t  m eat i n  p i g s .
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THE EFFECT ON MEAT OF DIFFERENCES IN TEMPERATURE AND HUMIDITY

ZUSAMMENFASSUNG

In  V e rsu c h e n  m it in s g e s a m t 109 S ch w ein en  d e r  R a sse  "L a rg e  W h ite" 

wurde d e r  E i n f l u s z  v e r s c h ie d e n e r  T em p era tu ren  v o r  d e r  S c h la c h tu n g  

a u f  d ie  F l e i s c h q u a l i t ä t  u n t e r s u c h t .  D ie  Q u a l i t ä t  wurde m it H i l f e  

e i n e r  v i s u e l l e n  B e u r t e i lu n g  und m i t t e l s  d e r  T r a n s m is s io n s w e r t

m ethode b estim m t an d e r  M . l o n g .d o r s i , d e r  M .p s o a s •maj o r  und d e r  

M .p e c t .p r o f . a n t .  D ie  E r g e b n is s e  d es 1 .  V e rs u c h e s  z e i g t e n  nur a u f  

d ie  Q u a l i t ä t  d es M .lo n g .d o r s i  e in e  g e r in g e  E in w irk u n g . Der 

T e m p e ra tu r u n te r s c h ie d  b e t r u g  etw a 10 °C .

Im 2 . V e r s u c h e , in  dem d e r  T e m p e ra tu r u n te r s c h ie d  e tw a  15°C  w a r, 

wurde b e i  d e r  K ä lte g r u p p e  e in e  s c h le c h t e r e  F l e i s c h q u a l i t ä t  g e 

fu n d e n  ( d ie  U n te r s c h ie d e  w aren  s t a t i t i s c h  n i c h t  s i g n i f i k a n t ) .

Im 5 . V e r s u c h e , m it einem  T e m p e ra tu r u n te r s c h ie d  von  etw a 1 7 ° C , 

e rg a b e n  s i c h  z w is c h e n  d e r  Wärmegruppe und d e r  K ä lte g r u p p e  s t a t i s 

t i s c h  s i g n i f i k a n t e  U n d e rsc h ie d e  i n  d e r  S c h l a c h t q u a l i t ä t ,  D ie  

b e s s e r e  Q u a l i t ä t  d e r  K ä lte g r u p p e  i s  w a h r s c h e in l ic h  e i n e r  h ö h eren  

S c h i ld d r ü s e n fu n k t io n  z u z u s c h r e ib e n .

Es k o n n te  w e i t e r h in  g e f o l g e r t  w erd en , d a s z  d ie  r e l a t i v e  F e u c h t ig 

k e i t  w a h r s c h e in l ic h  von g l e i c h e r  B ed e u tu n g  o d e r  g a r  von g r ö s z e r e n  

B ed eu tu n g  f ü r  d as Vorkommen va n  b la s s - w ä s s r ig e m  F l e i s c h  von 

w e ic h e r  K o n s is te n z  i s t  a l s  d ie  T e m p e ra tu r .

RESUME

L 'i n f l u e n c e  de d i f f e r e n t e s  te m p é r a tu r e s  a v a n t  1 ' a b a t t a g e  s u r  l a  

q u a l i t é  de l a  v ia n d e  a é t é  é t u d ié e  dans d es e x p é r ie n c e s  com prenant 

au t o t a l  109 p o r c s  de r a c e  L arg e  W h ite . Une te m p é ra tu re  a é t é  

f i x é e  à 2 0 °C .

La q u a l i t é  f u t  e s t im é e  à l ' a i d e  de l 'e s t i m a t i o n  v i s u e l l e  e t  du 

m éthode de l a  v a l e u r  de t r a n s m is s io n .

Dans l ’ e x p é r ie n c e  I  on a c o n s t a t é  que l a  te m p é ra tu re  p lu s  é le v é e  

n 'a v a i t  q u 'u n e  i n f lu e n c e  a s s e z  peu s u r  l a  q u a l i t é  du M . l o n g .d o r s i . 

La d i f f é r e n c e . d e  te m p é ra tu re  se  monta à 10°C e n v ir o n .



Dans l 'e x p é r i e n c e  I I ,  dans l a q u e l l e  l a  d i f f é r e n c e s  de te m p é ra tu re  

é t a i t  de 1 5°C e n v ir o n , l e  gro u p e e x p o sé  à l a  te m p é ra tu re  b a s s e  

m ontra même une q u a l i t é  p lu s  m au vaise  ( l e s  d i f f é r e n c e s  o b s e r v é e s  

n 'é t a i e n t  pas s i g n i f i c a t i v e s ) .

Les r é s u l t a t s  de l 'e x p é r i e n c e  I I I ,  dans l a q u e l l e  l a  d i f f e r é n c e  

de te m p é ra tu re  é t a i t  de 17°C  e n v ir o n , p r é s e n t a i e n t  une q u a l i t é  

s i g n i f i c a t i v e m e n t  d i f f é r e n t e  e n tr e  l e  g ro u p e  e x p o sé  à l a  

te m p é ra tu re  é le v é e  e t  c e c i  e x p o sé  à l a  te m p é ra tu re  b a s s e .  La 

q u a l i t é  s u p é r ie u r e  du g ro u p e  e x p o sé  à une te m p é ra tu re  b a s s e  

p o u r r a i t  ê t r e  due à une f o n c t io n  th y r o ïd ie n n e  p lu s  é l e v é e .  De 

p lu s ,  on a pu c o n s t a t e r  que l a  h u m id ité  r e l a t i v e  e s t  p ro b a b le m e n t 

de même im p o r ta n c e , s i  non p lu s  im p o r ta n te , que l a  te m p é ra tu re  

p o u r l a  fr é q u e n c e  de l a  v ia n d e  e x s u d a t iv e  c h e z  l e  p o r c .
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