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The work described in this paper forms part of a. long term programme 

to develop a pig which is an optimum single source of raw material for a range 

of products including sausages~ bacon and ham" Large scale trials over a 

n\llllber of years have led to production of a hybrid ~ig based on selected 

animals from three basic British breeds» Large White~ Land.race and Saddlebacko 

The resl.tlting animals have man,_v .advantages from the practical point of view., 

In pa.rtiol,l].ar they provide an economic 5ource of lean. meat due to low cost 

of the weaner pigs, rE1,pid growth to _ldlling weight (260 lbs or 118 kg) P 

efficient food conversion wi.th feeding ad libi tum and carcases with high 

lean oontent (1)~ 

The tests on breeding, :f"eedi:rlg and hu.s'bandry have been paralleled 

~ui-1.ng recent years by a programme of work to assess the quality of these and 

similar pigs in comparison with current supplies (2) (3) (4) o In view of the 

i"1porta.noe of the stress variable (5) our general approach has been to use a 

pattern of stress which would be typical of standard production conditions., 

This has led to an experimental te;:;hnique basad on a large number of pigsi> 

he.nd.l.ed by standar(i transport to our main Londou slaughterhouse and 

$la.u_ghtered under typical production condi tionso In our initial experiments 

we also worked with !Jigs f r om a single :product:i im farm to establish a 

reference base for further work~ an interim accvunt of this work has al.ready 

been presented (3) (4)., 

The present paper gi. ves the main resnlts of this experiment 

carried out over , 18 months , and outli~nes some of the factors tha.t we have 

enco\intered in e:J1;tending it to cover 'other fa.Il'IILB, particularly our Research 

farms, . where ·newer t3I>es of animals are usually first ayailable for test a 

Tb.es~ results show very clearly the need f'or standaraising .techniqu~s if' 

results are to have practical mea.ni.ng in terms of a gi.ven production processo 



Ob servation on Pigs 'r om K:l.rJ.gt on Magna Farmo 

The fa.rm at Kington Magna. is on9 of our Co:mparw Demonstration 

rarms ,, It aims to produc·E'! hea.'iiy hogs under normal agricultural 1Jonditions, 

fJJ'ld sand them by road to our main London ta.ctory o The jon.rney i8 120 miles 

o'ler good main roads~ the vehi.ic;le arrives a·t the factory in th13 afternoon 

,nd the pigs are held overnight in the lai.:r.ages for slaughter next morningo 

A study' of these pigs has many a.d:rnnt;age:s in that most; a:apects o:f' the.i.r 

}listory are known and can be taken into a<.~r,~ount i n as ses~ing t he r l3 sul:ts. 

tt'he methods used have been described tn earlier interim oLJmmunications 

(2) (3) (4)" 

Our experiment has Cloverrt1d a rn.:wber of dift'e:r.·ent breeds of animal~ 

of which the major proportion wr~ the :progeiny of' Larg1;;;: Wb:i. te boars and 

Se.ddleback sows ( 215 animals) or La.ndra©e boars and Sadd.1eback sows (315) o 

On,ly ~1 were pure bred (Larg~ White) and the remainder were w&~ious crosses 

of Large White 9 Sa.ddleback and Landra13eo None of the:se r~:n;ss.ais was 

repr esent ati"ll"e of our r rai qJomme:nded eybrid b ut the result:is i 11 t. •:J ~;fiJ sh1)uld 

indicate the performance of t ;y:pfoal crosa bred pigs o 

1381 pigs ha Ye been exam.in~d between August £> -1,;>64. and. J an.uary 9 1966 o 

Test s have been carried out in some detail up to the ~io ci l ':ld t~:a.riC.1ase st.age 9 

including measurement of pH at varl . ~us t~mes aft e:t" deat h '!l'C~ ·th a "t:empe:rature­

oo.mpensated glass electri:Jde systemo 

The distribution of pH a.1; var:l.1".lus t:i.m1t1s aft er s l au.ghter averaged 

O'Jer ti.. period of' test is shl'.>wn in. :r'able 1 o together m:th o·:re:ca:.Ll assessments 

ot •xutiati ve oha.raqter and :i.nci.dem~e of' pale cf1l .01;1ro All ..:1bse:r.vations have 

been taken in the lodo:r.Bi a..t the 5th rib o It w.i.11 be s een that only a small 

percentage was in a truly palie and e:x:udati.ve condi.. t.d. cm..1> alth~ugh a bi,gher 

proportion showed obv1.ous i.m.pai:rnum.t {'Jf one (j l:' other ;;if' these g_u.al.i ties o The 

pH at 1+5 minutes generally eiweed~d 5o8ll 111.:1.t; a mo:i:'ei a.©id. fra~fb:1 on was apparent 

~n the distribution a·t 120 mi.nutes,, The majo:cl t y of sampl es had an ultimate 

PB Of 5o4 to 508 ,, 

Table 2 shows how the monthly ayerage pH varies thr1~1ughou.t the year~ 

no obvious time when pH i.mmedi.ately afte:r death is nuti ©ea.bly lower 9 

'8 reported by other worker8 .9 there isll h01lll'ever 9 a highr:ir u.ltima.t e pfi :in mid= 
1Uuimer 9 together with an associ ated higher pH immediately after death o 



It must be presumed that exhaustion of the pi g during handling 

:!.~ hot weather is the major factor involved in this case~ overriding any 

tendency to poor quality due to s t ress at the po:Lnt of slaughtero 

The earlier paper (3) had cona1uded. t hat different types of 

housing on the farm had no major effect on meat qualityD other than 

~wea.thouse conditions, whioh tended to produce paler meato Stress caused 

bY difficult loading at the farm~ however, caused marked raising of ultimate 

pl{o In the absence of such prior stress it was also shown that stress 

imlllediately before slaughter was one of the main factors which gave rise 

to a low pH in the first two hours aft~r deatho No further experimental 

work on these factors has been carried out, and the conclusions remain 

unchangedo 

The final processing qualities of 200 of the carcases have been 

investigated and the results are being analysed by oomputero This analysis 

is not yet completed but the interim conclusi.ons do not materially change 

those which have already been reported (4) for a shorter period of teato 

Part II - Ob se~vation.s on Pigs from Research Farmsa 

We have now extended t his wor k to cover two ot her f'arms, namely 

our Progeny Testing Station at Tring, ab out 35 m.i..1es froi;n the factory ~ and 

our Research farm at Thanestead.1> about 25 .m:i.l es from the factory" The 

journey time is correspondingly less t han f'rom t he Kington Magna f.a.rm. 1 and 

the pigs often arrive at the factofy sufficiently earzy in the day to be 

slaUghtered without holding oyernighto The resulting differing pattern of 

stress is a compli cating factor which could influ~nce t he carcase quality 

enough to obscure smaller effects due t o breed or conditions on the farmso 

We have therefore att empted to isolde the effect of' i ndi.ridual 'll"ariables . 

Effec t of ov~rnigh.t holding i n the fw~torye 

Loads of hogs and gi.lta of 1rario1pwn:.~eds from, the Tring farm 

llere divided on arrival at the fact ory9 half being slau_gP,t eI"ed within ·~~hours 

or arrival and t he remainder ·being slaughtered on the following morningo Table 3 

gives the combined pH averages and quality s cores 9 together with a breakdown 

or the breeds 0 The pigs held overnight showed a higher ultimate pH 9 a redder 

Colour and a reduced percentage of exuda.tive sampleso A similar pattern has 

&.lso been observed with various inta.ot loads of pigs wh.i.oh have been held 
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overnight before slQ.ughter, as compared w.ith batches :from tha same so1J.r©e 

slat.lghte:red an "the da.y of arrival o 

The particular stress :f'actor involved has not been identif'ied» 

but it may be pres"Um.ed that a pig reared in the relati 1n~ly sheltered 

environment of a farm would be under stress throughout our experiments 9 

e'V'en if apparently resting overnight in lai.rageao The conditions of the 

laira.ges are not obviously unusua.1 9 indi vi.dual. pens h•:::lding appro:ximately 

40 animalSJ water is a.vai.lable a.nd the penis are cleaned out after every 

batch of pigs. 

Length of Journey . 

Some incU.ca.tio.n of the effect of journey length can be shown by 

comparing the performance of pigs of similar breed from two fannsa Table 4-
shows a comparison between pigs from the Tring Farm (35 miles) and Kington 

Mae,na Farm (120 miles)P pure Large White pigs being used in both caseso The 

higher ultimate pH with the Kington Magna Farm pigs indicates a gr'eater degree 

of prior exhaustion, and$ although there is no major effect on the pH soon 

after death 9 there is obvi.ously a much smaller incidence of ex1J.dative charac:tero 
( 

,, 
Less extenai ve tests wi lh cross bred pigs have shown less evidence 

of exhaustion even a.fter a long journey and overnight holdi.ngo Ul ti.mate pH 

has been lower and. incidence of exudative mus 1)le has been highero 

Other Influenceso 

These results show that useful oonclusi.c·ns ©an be dra:wn by 

considering the average perf'ormanoe of' a number of pigso Natural variation 

occurs within each group and an understanding and control cf' this vari.ation 

is a long tenn aim of our experimentso Wide df.rviation frum the average 

response can be seen with a small proportion of pigs and may at first sight 

be attributed to a rdgh sensitivity to stress o We hir1rn s however 9 seen oases 

Where the stress suffered by the pig has proved to be gc•ea;t;er than had 

E>r:l.ginally been supposed and it is intere:st:i.ng to quote tw•:i examples~ 

(a) In an experiment involving handling and slaughter with as 

little stress as possi.ble we used :f\:iur apparently comparable 
T pigso hree had pH

45
P pH120 a.nd pHult of the expecrted order 

but one showed much lower valueso On further examination thi.s 

pig proved to be in the early stages of an at;taclc of pneumonia. 
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(b) A batch of young pigs was held ov-erni.ght in the factory 

lairages and three showed high pH $1.d deep red colqur 

typical of exhaustiono These proved to be three young 

boars which had been held in a pen with hogs and gi.lts 0 

Effect of Lean Contento 

Comparison of the performance of specific breeds and animals 

must clearly take into account experim~ntal variables such as this study has 

outlined. At present we feel that the most useftil single test condi ti.on 

is a fairly short journey lasting approximately an hour followed by slaughter 

i~ the f'actory on the same day approximately ap hour af'ter a;rri valo While 

t}lis is within normal production variation it tends to emphasise any tendency 

to poor quality due to pH effectso 

Table 5 shows the results of all the tests i.n which pure bred pigs 

from the Tring and Thanestead farms were handled in this way, with the 

exception of a small proportion with high pH indicative of exhaustiono It 

oan be seen that there is a clear pattern of decreasing quality with increasing lean 

content. This is no proof that very high lean content is inevitably linked 

with poor quality but it indicates the need for care o 

Discussion 2 • 

Many of the observations presented in this paper a.re not new in 

themselveso They do, however~ show the need for an integrated appreciation 

of all aspects of the handling of _pigs in attempting to define the quality of 

the resulting carcases., Four points stand out clearly ~ 

(a) Transport and handling in the lairages are major variables and their eff'ect 

may differ on differing pigso In Beneral~ increased stress at these times 

tends to raise ultimate pH and decrease tendency to exudative character" 

('b) Any such effects must be balanced against the effect of stress at the 

point of slaughter, which increases the rate of pH fali and increases 

the tendency to exudative character. 

Short journey followed by slaughter soon after arrival in the slaughterhouse 

are conducive to producing me at with pale exuda.ti.ve character o 
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(a) It may be necessary to take much greater care ii+ handli ng animals 

with high lee.n content. 
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T~ble I - Distribution of quail ty factors in 1381 pigs from Kington Magna ,-

5o2 

0,2 

0.3 

Farm avera~ed over the period August 9 1964 ~ Janua.ry9 1966 

.5.3 5o4 5o5 506 5"7 508 5o9 600 601 

Percentage of' pigs. 

Oo1 Oo4 Oo6 101 108 3o0 5.,8 12o0 13o1 

Oo8 3o2 6.o a.3 804 14o5 14o4 15o3 12o7 

208 17o1 2308 19o7 1~o4 9o3 606 3.2 2o7 

% Exud.ative 

% Pale 

% Pale and exudative 2o2 

602 603 6.4 605 

17 .,4 19 .,5 13 0 7 7o4 

807 4.,1 106 1o2 

1o7 1 o2 0.3 Oo3 

pB measured in the lodorsi at the 5th rib' 45 minutes, 120 minutes or 

appro:xima. tely 1 day a:f'ter ala. ughter., 

606 

2o5 

0 .. 3 

0.,2 

letness of the lodorsi at the 5th rib estimated visually approximately 1 day 

atter slaughter .. 

607 

1o3 

Oo1 

Oo1 

Colour of' the lo dorsi at the 5th rib estimated by three observers approximately 

1 day after slaughter e 

~able 2o. - Monthly average of pH readings on pigs from Kington Magna Farm 

ta.ken 45 minutes, 120 minutes or approximately 1 da,y after slaughter 

in the 1.dorsi at the 5th ribo 

1964 1965 
Augo Sept. Octo Novo Deco Jano Feb., Maro ,/lpro 

108 99 50 71 62 89 105 54 28 

6.17 6011 6022 6016 6021 6021 6021 6019 6010 

6006 5086 5o85 5o93 5o95 5o82 5o85 5o93 5o80 

5o81 50.58 5o70 5.73 5o69 5o57 .5.60 5.60 5o60 

1965 1966 
Ma;y June July Augo Sept .. Octo Novo Deco Jano 

Of pigs 103 106 103 30 63 97 .38 85 90 

6.23 6 .. 18 6 .. 17 6023 6024 6~19 . 6015 6024 6017 

5.91 5o82 5o84 6010 5o92 5o90 5o75 5o93 5o95 

5.64 5066 5 .. 52 5o70 5o62 5o64 5o56 5o61 5o71 

608 

Oo2 

0 .. 1 

Oo1 



- Quall ty factors of three loads of pigs from Tr:ing Farm, half of' 

each load slaughtered on the dBiY of arrival at the factory~ and 

the other half' held overnight. 

Slaughtered on 
da,y of arrival. 

Total no. of pigs 39 

pH45 6.18 

pH120 5.88 

pH ult 5 .. 55 
lean meat colour (a) 4.7 
% exudative 51.3 

Breeds: Large White 16 

Landrace or Welsh 9 

Wessex or Essex 10 

WesselV'Essex Cross 2 

Landrace/Large Whit~ Crose 2 

Slaughtered on 
da,y after arrival 

40 
6.18 

5.92 
5.66 

4 .. 3 

22.5 

16 
11 

11 

2 

(1) Average viaµa.l score by three observers using a 7 point scale, pale meat 

having a. high score. 

- Quality factors for pure Large Whi,te heavy hogs receiving three 

pre-slaughter treatments. 

Tring Farm Tring Farm Kington Magna Farm 
'I'reatment: same day held overnight held overnight 

slau~ter 

No. of pigs. 8·1 33 41 

pH45 6.19 6 ... 31 6.,26 

pH120 5983 5.94 5.95 

pHult. 5o52 5.61 5o67 

lean meat colour 4o9 4.6 4.4 
% exudative 5506 27,,3 1208 



~-

i-an Content 

J'•0 .. 35.99 

fjJ .0 - 38099 

,9,0 - 41.99 

,0 - 44.99 

'510 .. 47 .99 

.a.o - 50.99 

Quality factors of pigs of various pure breeds (Large White 9 

Landraoe, Welsh, and Wessex and Essex Saddlebacks) classified 

in terms of lean content of the carcaseo 

Noo of pigs pH45 pH120 pHult Lean meat % Exudative 
colour 

5 6.24 5.80 5o42 5o1 40 

27 6015 5o89 5o49 4o7 33 

40 6016 5o80 5o50 4-09 50 

42 6.18 5.81 5.49 5o1 69 

25 6.,06 5.73 5.45 5.1 80 

5 5o65 5o52 5o42 5o9 100 



THE QUALITY OF MEAT FROM BRITISH BEAVY HOGS AND SOME OF 

THE FACTORS WHICH OO'LUENCE IT • 

Ro Vetterlein and RoSo Hannano 

ABSTRACT .• 

Observations have been made on large numbers of heavy hogs 

(260 lb ~.) handled by typical production methods0 Animals f'rom three 

f's.ms have been used; a typical production fann ·~ 20 m:i.les f'rom the Factory~ 

a progeny testing station 35 mlles from the Factory ahd a. :t"es~arch f'arm 

25 miles from the Factory o 

B 

1381 pigs from the production f'arm ha.v19 been e:x:ami:nad over a 

period of 18 months. Few carcases showed pale and e.xudAti.11~ ·e cha.raoteristics 

but a much larger proportion was either- paJ.e or exudati \rt'> o There was a. trend 

towards higher ultimate pH in ~idsummer. 

Extension of the work to the other farms cl '.."l ser t~ the factory 

has shown that overnight holding at the facto:r.•y before sls,ughter increases 

ultimate pH, improves lean meat colour and reduces ~xuda.tio:no As the total 

stress undergone by a pig well before slaughter has been in:}:r.easedJ) the 

oolour has improved and tendency to eXl,l.datio:n has dem:"eaaedo Under conditions 

Of minimum pre-slaughter stress~ the leanest pigs have yield~d. the .Palest and 

most exudative meato 

The importance of considering pre·~slaugb.ter o.ondit;io:ns in any 

programme involving quality assessment is st:r.aaseda A short journey to the 

Point of slau_ghter followed by slaughter soon after arrival is condu©:i.V'e to 

the production of pale and exudati ve meat, with the le.'l.nest animals most at 

l'iak6 
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La. guali te de la vi ande obtenue a pa.rti r

0 

des 

"Heayy Hogs" (gros por.os) bri ta.nnigues· 

et guelgues-uns des facteurs 1°influencanto 

,, ,, 
Resume 

Un grand nombre de "heavy hogs" (pores pesant 140 kgo) manipules 
" /; ,., .. selon des methodes de production typiques ont ete observeso On a utilise 

les ani~a.ux de trois f'ermes; une ferme de production typique a 200 km. de 

l'usirte, un~ station speoialisee dans l'analyse de descendance a 56 km. de 

l'usine et une ferme de reoherche a 40 kmo de 1°usine. 

On a. .examin€ 1381 pores de la ferme de production pendant .une 

period.a de 18 mois_ Peu de carcasses ~taient a la fois ~les et 

exsudati ves mais une proportion beaucoup plus importante etai t soi t pale 

soi t exsudati ve. Le pH ultime avai t tendanoe ~ etre plus ele-ve au milieu 

a.e i•ete. 

Aprea qu'on ait etendu l ' experience aux autres fe!"Ilfs plus 

proches de l'usine on a trouve que le sejour des animaux dans 1 9usine 

pendant la nui t avant l 9 abattage augmentai t le pH ultime » ameliorai t la 

couleur de la viande maigre et reduisai t 1° exsudationo Comrne la tension 

tote.le eprouvee par un po~a· bien avant l 1 abattage. a augmente, la couleur 

s'en est trouvee amelioree et la tendanoe a 1°exsudation reduite 0 Dans 

des conditions de tension minimum a'l/a.nt 1' abatt age la viande des pores le s 

pll.\8 maigres etai t la. plus pile et la. plus exsudati ve 0 

On souligne l'importance de considerer les conditions p:r-6c6dant 

l' a.batta.ge dans tout programme comportant 1 ° evaluation de la qua.lit~ 0 pn 

court voyage a.u point d'a.battage suirl pa:r l'aba·ttage peu a.pres 1°arriv~e 

contribue a la production d'une viande p~le et exsudative~ les animaux les 

plus maigres etant les plus susoeptibles de presenter oes caracteristiques. 

. ,,, 



Die Quali t at des F leisches englist..!her "Heavy Hogs" 

(sohwere Schweine) und ~·nige dB ~·e 
' J 

beeini'J..ussenden F aktor on 

zusalllmenf'assungo 

l 

t 

Beobachtungen u'ber eine grosse. An~ahl ·ll·on nach t;ypischen 

Produktionsmethoden behandelten "Heavy Hogs" ( 140 kg schwer) o Die 

Tiere kamen von drei verschiedenen Gu~dai:-n 9 ei~m t yp;i, schen Produktions­

gut 200 km von der Fabrik entfernt ~ elner Na©hkommenscha.ft s'l!ersuchs­

istation 56 km v'on der Fa"Qrik ent fernt und e"tnem Fo:l'."schungsgut in einer 

Entfernung von 40 km VQn der Fabrik o 

Im Laufe von 18 Monaten wurden 1581 Pr odukt i onsgutsschweine 

Wltersucht o Nur weni.ge der Se:hlachtkorper wiesen gleichzei tig blasse 

Farbe und Exudationsmerlanale auf ~ doch zeigten e:i.ne vi.el grC:ssere 

Anzahl entweder blasse Farbe oder E:.'K:Ud.ati0nsm.erkma.1cs auf o Es zeigte 

sich ein Trend in Richtung hi.1her,er End·"·pH..,Werte J.m Hochsommer o 

Eine Ausdehnung der Arbei t auf d..i.e a:o.de.ren» der Fabrlk nater 

liegenden Gt:ter hat gezei.gt:v dass durd 1 ei.n tfuer na,1ht en der Tiere i.n 

der Fabrik vor der Schlacht ung der End-~·pH0"Wert gestei.gert 9 die Mager~ 

fleischfarbe verbessert und die Exudat i on verringart wirdo Da die 

Gesamtbeanspruohung des Snhweines l'a°ngere Zei t ·wor der Schlachtung 

ZW1ahm, verbesserte sioh die Farbe un d V'Efl".'Tinge:r.te si.ch die Neigung 

zur Exudationo Unter minimalen Beans pri1c1h1,A.ngsbedi ng-1;;ngen vor der 

Schla.ohtung ergaben die magersten S :r~hweine das b l.asse ste Fleisch mi t 

hochster E~\,\Q.~tion. 

Atµ' die Bedeutsam.kei t eine~r.· Beruoks:tcht igu..11g dElr Vorschlachtungs~ 

! bedingungen in jedem die Quali.tatsbeur.teiltl.fig umfassend:en Programm 
1· 

Wird hingewieseno Ein ku.rzer Wag :mt• Schl a ir;hf::st e1.1e mi.t kurz nach 
l.. •• 

1.1.er Ankunft erfolgender Schlacht \l.ng fuhrt z 'tir Erzeugung Yon blass= 

farbigem und wasserigem Fleisch9 dies t;:riff·t besonde:cs dei den 

magersten Tieren zuo 



I ~ 

THE QUALrrY OF MEAT FROM BRITISH HEAVY' HOGS AND SOME OF 

THE FACTORS WHICH mFLUENCE :rr " 

~TRACTo 

Observations have been made .:in la'.1'."gi:t numbers of hea:vy hogs 

;, . 

(260 lb wto) handled by typical prtidU::::ti.o:n me!J,_odso Animals from three 

farms have been used; a typical produd:i.on :fann ! 20 miles f'rom the Factory» 

a progeny testing station 35 m:lles :from the Facti.:>ry and a :resl?a.T'ch farm 

25 miles from the Factoryo 

1381 pigs from the p:t";;idm~tion f'a:nn t.iaVf3 bcien '01.xaminad o·ver a 

period of 18 months. Few carc.a1;1es isholl\!\'ild. pale and &:x:uM.ti.1~·e characteristi.cs 

but a much larger proportion was e:tthe:r p':l:l.e o:r e:x."l.ldat:i tr 61 o There was a trend 

towards higher ultimate pH 1.n nd.d.summer. 

Extension of the work to the ot.he:r.' :fa.t1ItB 11.bse:r to t;ha. faotory 

has shown that overnight hcldi.ng at +;he fa.f'<t·:i:'!:Jf· bef'o:r·e slaughter increasea 

ultimate pH, improves lean meat colou.:r.- and redUt'SB 6xuda.tio:no As the total 

1tresis 'Wldergone by a pig well before sla1;,gbter has been inoreasedl) the 

colour has improved and tendern:w to li-X'.f.da;ti. \;:r.. ha.~ dearaag1edo Under cond:i.tio:ns 

of minimum pre-slaughter stress 9 the liaa.ri.~~t pigs ha1Y~ yielded the _palest and 

mos·t exud.ative meato 

The importanoe of' ~onside:r.1.!!g p.r·e ·-· slaugb.te:i:" oondi:tions in any 

Programme involving quality assesament :ts st:·'."~Bsed o A short journey to the 

Point of l!llaughter followed by slaughter s oon af"ter al'.':ci 1ral is oondu~::l:t»e to 

the prod~otion of pale and exudatlve meatv with ·t: hf~ le.9.tJ.est animals most at 

l'iako 



/ ' La guali t e de l a viande obtenue a partir. dea 

"Heavy Hoss" (gros pores) bri t -anrrl.gues; 

et guelques-uns des faot eurs l'influenoant o 

R., Vetterlein et RoSoHa.nna.n o 

,, ,, 
Resume 

Un grand nombre de "heavy hogs" (pores pesant 140 kgo) ma.nipules 
" /,,,. "' ... salon des methodes de production typiques ont ete observeao On a utilise 

lea e.nimaux de trois fermes; une ferme de production typique a 200 kmo de 

l'usine, une station speoialisee dans l'analyse de descendance a 56 km. de 

l'usine et une ferme de reoherche a 40 kmo de 1°usine. 

On a .examin€ 1381 pores de la ferme de production pendant;: _une 

periode de 18 mois., Peu d~ o~rcasses ~taient a la fois p~les et 

exsudatives ma.is une proportion beaucoup plus importa.nte etait soit p'ale 

soit exsudative., Le pH ultime avait tenda.nce ~ etre plus ele·v6 au milieu 

de l 'ete. 

Apres qu I on ai t etendu 1° experience aux a1.itres fer-nirs plus 

proches de l'usine on a trouve que le s~jour des animaux dans 1°usine · 

pendant la nui t avant l 0 a.ba.ttage augmentai. t le pH ultime ~ ameliorai t la 

oouleur de la viande maigre et redUisait 1°exsudation. Comme la tension 

totale eprouvee par un pora1 bien avant l'abattage. a augmente, la couleur 

s'en est trouvee am~lioree et la tendanoe a l ' axsudation reduiteo Dans 

des conditions de tension minimum a.Yant l'abattage la 'd.ande des pores les 

plus maigres etai t la plus p~le et la. plus exsudati·1re 0 

On souligne l'importanoe de considerer les conditipns pr6c6dant 

l 1 abattage a.ans tout programme comportant 1 v evaluation de la quali t~ Q pn 

court voyage au point d 9 abattage sui vi par l' abattaga peu apres 1 ° arri ·1r~e 

oontribue a la production d'unt:t''Viande p~le et ex.sudativej) les animaux les 

plus maigres eta.nt lea plus stisoeptibles de presenter ces oaract,ristiqueso 



Die Quali tat des Fleisches englischer "Heavy Hogs" 

(schwere Schweine) und ainige der sie 
I I 

beeinflussenden Faktoren 

jµsammenfaseung. 

Beobaohtungen u"ber eine grosse Anzahl von nach typischen 

Produktionsmethoden behandelten "Heavy Hogs" ( 140 kg schwer) o Die 

Tiere k&lilen von drei versohiedenen GUtern; ei~m typischen Produktions­

gut 200 km von der Fabrik entfernt 9 einer Nachkommenschaf'tsversuchs-

1tation 56 lon von der FaQrik entfernt und einem Forsohungsgut in einer 

Entf'e:rnUJ1g von 40 l<m VQn der Fabriko 

Im Laufe von 18 Mona.ten wurden 1381 Produktionsgutsschweine 

untersuoht. Nur wenige der Sohla.chtk'Orper wiesen gleichzei tig blasse 

Farbe und Exudationsmerkmale aufv doch zeigten eine viel grCfssere 

,Anzahl entweder blasse Farbe oder Exudationsmerkmale auf o Es zeigte 

a;ioh ein Trend in Richtung hoherer End~-pH=Werte im Boohsoµuner o 

Eine Ausdehnung der Arbei t auf die a:nderen 9 der Fabrik nBher 

liegenden Ghter hat gezeigt 9 dass durch ein tfuernachten der Tiere in 

der Fabrik vor der Schlachtung der End.,-·pH00Wert gesteigert ~ die Mager­

f'l,eiechfarbe verbessert und die Exudation verringert wirdo Da die 

Gesamtbea.nspruohung des Schweines l'gngere Zeit vor der Schlachtung 

IUnahln, varbesserte sich die Farbe und ve:r.ringerte sich die Neigung 

zur Exudation. Unte~ minimalen Beansprlichungsbed.ingungen vor der 

'Sohlu.htung ergaben die magersten Schweine t3as · blasseste Fleisch mi t 

hoohster E~$tion. 

-
A~ die Bedeutsamkei t einer Beruokat.ehtigung der Vol:'schle.chtungs-

~edingungen in jedem die Qu~litatsbeurtei1ung µmf'e.ssenden Programm 

w.Lrd hingewiesen. Ein kurzer Weg Z\U' Schlaiphtstelle mi.t kttrz naoh 

der Ankunft . erfolgender Schlacht\lng fUhr't ZlU" Erzeugung von blass-

f'arbigem und wasserigem Fleisoh; die.s trifft besonders dei den 

~&gerat•n Tieren zuo 


