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Introduction

The occurrence of poor quality pork gives rise to quality
defects in finished products in particular canned hams 1)
and cooked cured loins.

In the period from end-August 1967 until mid-March 1968
9,5 % of the total production of cooked loins in casing
had to be rejected because of goft spots that made them
unsalable.

Moreover, the average rejected loins showed a l,7 % lower
mature yield and g 3,0 % higher cooking loss than did good
ones.

These facts constitute a severe loss to our factory and
possibilities to reduce this had to be investigated.

Materials and methods

The pH] and the degree of rigor mortis 2) were measured 1B
the M. semimembranaceus of Dutch Landrace pigs at the
slaughter-line, approximately 45 minutes after death under
production conditions., Carcase-halves were stored over-
night under refrigeration and next day the fresh loins were
Jjudged visually on colour and texture after dissection froo
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Frog the table it can be concluded that pH, is a better
Selection criterion than is rigor value.
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From the table it follows that texture of

after slaughter is more strongly related to finished pro-

duct quality than is colour.

lleat colour, Jjudged on carcases at the slau

45 minutes post mortem, proved unusable as a criterion
1

5 g ot : sl
for selection, as carcases qualified "dark" or "average

often gave pale exudative meat afterwards.
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Besides by complete rejection of the finished product mo?
losses are suffered because of lower mature yields and
higher cooking losses.

3

In table 3 the relationship between le and cooking 1l08¢
is given (total number of loins 396).
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value, measured in the M. semimen”

. 2 ul
ninutes post.mortem, are reasonably usef

criteria for the selection of carcawes, aimed at redV
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cing the incidence of soft spots in cooked cured loiB
in casings.

o le in this respect is more reliable than rigor valué’
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3. Combination ‘of le and rigor value does not improve th
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.possibilities of gelection.

4. Texture of fresh loins before curing is more strongl
 related to finished product quality than is colours

It is essential that, in interpreting the results menti-
onedy the following be kept in mind:

" < Fr0B
a) the data in this report, and the conclusions drawn £r

them, only apply to conditions in the factory from
which they originate.

b) however useful selection of carcases or fresh meat m&Y
be in solving acute difficulties in 2roduction, it doe?

not improve overall situation.
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