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b) After a short period of drying in a cold-room, the hams were di sected #;cfg

s
anatomical components according to MESLE, GIRON et DUMONT, ISSS . The
ristics measured (skin : Pe External Fats : Ge Internal fats : Gi MJ“A
Bones : os and aponeurosis : Ap) are compared with the two global meas urem-
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#We greatly appreciate the cooperation of Dr ROY for the dissection.
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I) Average composition of the hams
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j : For I6 pigs slaughtered at 80 Kg and I6 pigs slaughtered at I00 Kg,
| he mean characteristics (X - s) of the hams are shown in the [table I according
| to each stage studied.
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b) Explanaticn of the anatomical yield

The explaining variables of RA are computed in the following order of
importance with lower multiple correlations than those obtained with Pi.

]

0, 604)
56)

70 |

|

| RA = 48,5 + 0,030 Pi (r I

\

| RA = 54,1 + 0,040 Pi - 0,006 GT (r 12 = 0,
RA = 56,1 + 0,048 Pi -~ 0,006 GT - 0,009 0s] (r 123 = O,

(@0]
(op]

1]

(00]

Thus 76 p. I00 of the total variation of RA are explained by the immersed weight
(positive component) and the fats + Bones weights (negative components). The
- ; . : S
‘ others variables: Muscles (en> 0), gross weight, skin and apongrosis (en <Q) do
not improve the final explanation (r I, 2.a..6 = 0,884).

’ 3) Grading diagrams of hams eccording to their specific gravity

iGraph I shows the classes of specific gravity including the individual
distribution of the hams at each stage of slaughtering. A ham weighing 6I00 g
- is situated in the class d > 1,0858by Pi > 380" ¢ and in. the class d < I,060
= 4 by Pi < 350 g. For a ham weighing 7600 g, ve may differenciate the same classes
: by Pi > 465 g and Pi < 430 g. this intra-class distribution is analysed as follows.

i flmigctor analysis of correspondences between the hams and their tissue characte-
A Tisticg

| —

| The grading of the hams (32 subjects) and of their characteristics (9

| atiributes) is defined symmetrically by the proximities between these 278 va-

w Tlables. 'Graph II'shows the distances between the attributes synthesizing the
Erading factors of the total variation.

i iNternal faftc to muscles and bones. This factor constitutes the variation of the
J Patic lean mass/fatty mass.

a) Factor I, computing 5I,5p. I00 of the total variation, cpposes external and
n \W

i' b) Factor 2, computing 25,8 p. I00 of the total variation, epposes internal fats
o the others attributes including external fats. This discrimination is based on
the ratig external Fats/ Internal fats.

) Factor 3, computing II, O p. cent of the total variation, opposes particularly
[ =8nes to musqlgs;is the discrimination resulting from the ratio muscles/bones

3? Factor 4 and 5, computing respectively 6 et 4 p. cent of the total variation,
, foferenciate skin or aponeurosis compared to the others attributes.These minor
ol Srlables depend on the accuracy of the dissection measurements.

v/i’ Fectors I and 2 closely relate the variation of the immersed weight to those of
) € anatomical yield (proximity of these attributes) by 5I,5 + 25,8 = 77,3 p. 100
' oT the total variation, s
}‘ w:q§h3 other hand, Facuqr 3 indicates that.iiwiﬂ? Mu constitute a dissociated
' hg'e DFAQA ?QETQE by II p. cent of the total variation. This very analytical me-
tho??iiiL_/ individual variations defines more accurately the bodily-ratios and
i mportances in ham grading.

| sescee
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HIG
_'I;f_@if:_.__l = Some individual results@corrasponding to the factor analysis
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Graphique 2 ANALYSE FACTORIELLE DES CORRESPONDANCES

1° Attributs : COMPOSANTES TISSULAIRES

Facteur 1 ‘p_, PeMuOs 1 Gl o
Facteur 2 AP GE MuPOs ol
Pe Pj '
M B Pi P Pe ;‘
Facteur 3 — + m + A: m = — |
GE Gl
2° Sujets : JAMBONS DISSEQUES
Facteur 1 ! ) 29 s B
20 26 47
9 03
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19 27
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