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urine-like, has been extensively studied, and the scores assigned by

laboratory panels sensitive to this odor have correlated well with the

']

amounts of S=—androst-16-en-3-one (androstenone) in the Ffat (Fuchs, 1973,

Tucker, 1971). In Great Britain, where there has

(1a11)
with boar meat, Rhodesﬂcarried out a study of consumer

¢ consumer experience

onge to bacon from

6 month old boars and gilts, and showed that less than 17 of the consumers tested
discriminated against bacon from boar carcasses. Because those bacon samples
judged least favorably by the consumers were from boars with the highest
androstenone content, it was suggested that any carcasses containing > 1 ug
of the steroid per g fat be eliminated at the factory from bacon manufacture.

The following is a comparative consumer study in Canada, where
very few consumers have experienced boar meat. Three subjective tests for
undesireable odors in fat, and one chemical test for the presence of

androstenone were assessed in relation to each other and the consumer reactions,

Materials and Methods

The pig population consisted of purebred Lacombes raised on

a high plane of nutrition, fed ad 1ib, and slaughtered at about 90 kg liveweight.
Age at slaughter averaged approximately 140, 144 and 146 days for boars, barrows
and gilts, respectively. After an overnight chill, the carcasses were processed
jnto commercial cuts and the left ham from each of 70 boars, barrows and gilts
was cut into three transverse sections to provide roasts of about 2.5 kg each.

No trimming of the fat was made. The left belly cut from each of these pigs was

cured, smoked and cut into three pieces to provide additional material for

consumer evaluation. The fresh roasts were sharp frozen after preparation ‘.
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and aroma. The consumer data of Table 2 do show good worrelations for all “

concordance in estimation of aroma and flavor.
Table 3 shows the relationship between the scores given by the
trained panel on boar back fat samples and the concentration of androstenone

in boar kidney fat. It was not possible to extend the range of subjective
scores fully from 0 to 5, as the choice of scale allowed, because upon
averaging of the individual scores assigned by panel members, the means fell

within the range O to 4. The amounts of androstenone present in the fat

within these ranges shows that the trained panel was principally evaluating

<t

the fat for this component. When the androstenone content of the fat was

divided into ranges and tabulated against the mean panel scores these means
did not increase regularly with androstenone content. This may indicate that

panel members, although attempting to evaluate the fat for androstenone content
only, may have been confused by other odors present in the fat. The data may
simply indicate individual variation in response to increases in androstenone
content,

Consumer opinions of boar, barrow and gilt pork were developed from
a comparison of each of their responses to pork from all three sexes. It was
found that 647 of the total number of reéponses (542) did not discriminate
between boar, barrow or gilt pork i.e., scored roasts from all sexes equally.
The responses of 4.67 of the population indicated that they did not like pork,
i.e. scored roasts from all sexes below average. Ten percent of the population
scored boar pork above the other two sexes, while an equal percentage discriminated
against boar pork; 4.77 of the population preferred pork from barrow and gilts

while 7.37 discriminated against one of these two sexes. These results show A
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"

onditiona. Although ‘.

in the cooler provided less than optimum wo
practical considerations might rule out both of these locations for routine

testing the separation of boar carcasses could be readily accomplished at the

est

T

and subjected to

time of slaughter. These could be rac

at a more convenient time and/or location.

Although scores on the slaughter line were not used in the general

3
113

statistical analyses because of possible bias, cross tabulations of the
 J

slaughter line data and laboratory sc: good agreement between these

the on~the~line test

two tests. Knowledge of the sex of the
did not seem to influence judgements. It is considered therefore that this
technique could be used as a quick and efficient method of selecting boar
carcasses on the slaughter line. Such a test could screen out carcasses

considered undesirable to that proportion of the population who find the more

odoriferous boar fats objectionable. The persons responsible for the screening

procedure would have to be trained to

that a test for androstenone

Results of the current study have demonstra

to which consumers would object.

only will not effectively remove

screening technique would

The present study indicates that use o
eliminate approximately 25% of the boar carcasses (i.e., aroma scores >2)
J

while the rest when marketed as fresh pork would be acceptable to the consumer

population. A further subdivision of the carcasses could possibly be made

assigning 75% as fresh pork, 207 as suitable fo and 5% completely

eliminated.

U

Summary “

Various tests for taint in boar carcasses were evaluated as

predictors of consumer response to fresh pork and bacon. Neither subjective nor
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Table 2. Correlation coefficients of consumer estimations of the
aroma and flavor of cooked bacon and pork.
All Consumers
BA BFL PA PTL
BA - .69 5 1 | .09
ity BFL .69 o -,02 .06
PA .11 -,02 - 57
PF .09 .06 Sy -
BA - .68 -.11 .24
BFL .68 - -.01 -.04
it PA S -.01 Z .61
PF -,24 -.064 .61 -
BA - .80 o L .20
Hatbe BFL .80 - o g & .15
) PA AL s S - o3
PFL .20 .15 .73 -
BA - Bacon aroma
BFL - Bacon flavour
PA - Pork aroma
PFL - Pork flavor

(\
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scores and concentration

A Emt
hué‘ﬁ: iLdt e

Table 3. Relationship between the
of 5=-androst

Range of Trained Panel Scores ugl/g

Range of Androstenone
Concentrations (pg/g fat) Aver

.51 - 1.00 o

1,01 = 1050 Sl

a
0 - no taint

5 - very strong taint

(»
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Table 4. A comparison of consumer opinions of the aroma of cooked boar
pork roasts with subjective laboratory evaluation of the odor
of the boar fat.

Consumer Opinion of Aroma
(number of responses)

lb 2 3

Evaluator A 0? 38 43 5
19 32 79 11

2 10 27 2

3 14 36 12

4 9 18 3

a
0 - no unpleasant odors
4 - very strong unpleasant odors

b
1 = better than average, 2 = average, 3 = below average
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