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Research on PSE-meat and related problems, ke
Summaries formulated with help of the symposium participants by Prof . Dr.R.A.Lawrie.

Addendum

Summary muscle metabolism

The most important features of muscle metabolism were clearly reiterated before
considering the information on PSE obtained in recent experimental work: the rele-
vance to our understanding of the condition of the uncoupling of phosphorylation
from oxygen uptake in mitochondria, by various chemicals, was given consideration.

There was general agreement that enhanced myofibrillar ATP-ase determines the
post mortem changes which lead to PSE pork. Recent evidence for the existence of
concomitant defects in the aerobic metabolism of PSE-musculature has been obtained.
These are manifest when muscles are examined freshly post mortem or at biopsy. In
particular there appear to be deficiencies in mitochondrial performance, A number
of other biochemical and histological criteria including the level of various en-
zymes and hormones, and the size and shape of fibres, were discussed. But 1E 38
still not possible to associate these unequivocally with particular post mortem
changes or to identify them clearly as the cause of PSE conditions, One difficulty
is that the scatter of the data is considerable. The presumption that differences
in muscle in vivo correspond to the degree of post mortem differentiation is not
automatically valid; nor generally accepted,

The value of the model systems ip elucidating the PSE condition was recognized.
Thus the hyperthermia and concomitant biochemical changes which arise with halo-
thane anaesthesia have been adduced to account for PSE. It seems likely that this
kind of approach will prove valuable.

The desirability of establishing some criterion in vivo which could be used tO
forecast accurately the eventual development of PSE musculature was again empha-
sized. A number of criteria has shown promise in this respect. These include level®
of creatine phosphokinase and of lactic dehydrogenase isoenzyme V in blood serum
and that of glucose-6-phosphate in biopsy samples, The limitations of such para-
meters, however, have already been referred to. Thus, within-breed differences can
not be relied to infer post mortem quality. Nevertheless, there is no doubt that
Yetween-breed differences may be fairly large and therefore useful for the inves-
tigation of the underlying processes involved,

Summary stunning

Irrespective of the mode of stunning employed at death three reactions arise:
stimulation of the nervous system, anoxia and release of catecholamines. The in-
fluence of the former two factors is likely to be predominant, but all three should
be studied furtiter.

There were no dominant preferences between electrical and CO.-stunning. The m
criterion is the practicability of the management. The CO,-method will produce &
lower pH,, whereas the electrical stunning method will préduce more pin-point
bleeding, In contrast with animals, which are not stunned, both electrical and COp
stunning appear to lower pH,. There is room for further investigation on the natur®
of the electrical current uSed in stunning and the possibility that mixtures con-~
taining oxygen as well as CO, may be beneficial. In theory some method of neuro-
muscular blockage is desirable in combination with a stunning method.
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Tt continues to be the general view that pigs should be handled as humanely H”d’
effectively as possible prior to stunning. At present there is no commercial ince?
e . .o . s 5
tive to implement correctly the current stunning methods or to develop new method®

Sticking should be performed as soon as possible after stunning regardless O?-/
the method of stunning utilized. It is not clear whether it is a necessary requir®
ment for effective bleeding that the heart continues to beat after stunning.
Drugs can be administered exper which, by causing relaxation, reduceé
the stresses of s. ay better than curare-like re-
laxants, in this respect, because it has an effect on the central nervous systeme
In principle, whether practicable or not, stunning procedures should be gned
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of applying such methods when unskilled operators were involved. The need for
simpler methods was emphasized as was the desirability of employing a selection
criterion which could be applied in vivo. A combination of oy

)
create better results., Cured meat colour is important in s
some countries.
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seek its elimination.
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