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hterhouse after a time course of 2 hours only 70% of the

s showed a complete rigor mortis. The differences of the
( ) f rigor between the slaughterhouses might be due to
( ences in slaughter methods, pigs and days.
yrder to get information about influence of the carcase quality on the

lopment 520 pigs classified as EAA (I‘lur()p('an Common

5 minutes post

Market System) were subjected to this measurement 4
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dav the consistence of the cut of the loin was measured with

1

e same apparatus. At this time the counter pressure also defined
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able 2, I'he relation between the rigor development in the ham and the

consistence of the meat measured 24 hours later at the loin cut.
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Dis an onclusion
Aeasur ent of the rate of rigor yrtis in the slaughter line can give
several kinds of information
way of slaughtering in different slaughterhouses may induce
differences rigor development, so do genetic differences in pigs
rom the data presented in this report it was concluded that the
les ess plays a portant role in the post mortem muscle metabolisn
ore es pigs show a quicker completion of rigor n ortis
rthermore it could be proved that a higher rate of rigor develop nt
ects e consistence of the meat favourably 24 hours post morte
yesma, W. (1966) : Die Messung des Unterschiedes im Auftreten des
rigcor mortis in Schinken.
I ischwirtschaft 46, 637-639.
Verdijk, A.T.M (1972) Fen I)I‘a'riti»]kf,)n(i('rl()(“r’. naar het verband tussen
vliees liteit en slachtkwaliteit bij NL-varkens.
Tiidschr.Diergeneesk. 97, 530-542.
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The Stiffness of the ham post mortem can be measured by a so called
Meter based on the counter pressure principle.

@ have been collected concerning

the development of the stiffness post mortem

the relation between stiffness 45 minutes post slaughter and the

Soitness of the loin eye cut 24 hours later

the relation between stiffness 45 minutes post mortem and the

Conformation and meatiness of the ham.
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Ore 45 e TR e ‘hich means - F R era) AT F atitlacia
min. post mortem which means a rapida develiopment of stifiness
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RIGOR MORTIS DANS LE MUSCLE DE PORC
W SYBESMA
PAYS BAS
:':/: :u‘"“é .

-a rigidité du jambon post mortem peut étre
nesurée par un appareil ( rigormétre) basé sur le
principe de la contre-pression.

Des études. ont été développées concernant :

- le développement de la rigidité post mortem.

- la relation entre la rigidité 45 minutes aprés
abattage et la consistance de la noix de cotelette 24 Hh
plus tard.

- la relation entre la rigidité 45 minutes aprés
l'abattage et la ccnformation et la gquantité de viande
dans le jambon.

= 2 heures aprés la mort ,80 % ( ou plus) des
carcasses étaient raides ( n = 144) 1a rigidité du
jambon 45 minutes post mortem était en corrslation
négative avec la consistance du longissimus dorsi mesuré
sur une coupe avec le méme appareil.

~ependant 3 1'intérieur des mémes notes sur
cette coupe la rigidité était en corrélation positive
avec sistance sans égard du pourcentage de viande,
yne m conformation donnait une plus forte note
45 -m1i Bt mortem ce qui signifie un développement
plus rapide de la rigor mortis.
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