D/1 JACQUET ET AL. : APPRECIATION DE L'APTITUDE DU JAMBON DE PORCS
PIETRAIN X LARGE-WHITE ET HAMPSHIRE X LARGE-WHITE
A LA TRANSFORMATION EN JAMBON DE PARIS,

QUESTION DE M. TULLOH
Was the advantage of the P x L.W. pig over the H x L.W. entinely

due to differences in carcass composition orn to a moxre §aucunabtu
muscle distrnibution (that 4is, a higher proportion of expensive muscles

on the night places 1).

REPONSE :

1L est difficile de népondre a cette question dans La mesure od
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nousd n'avons apprécil stnic t nd Les difgérences de composition
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carcasse) ni La distrnibution du muscle dans La carcasse (imponatance

nefative des grands groupes musculairnes par rapport au poids total du
muscle). Notre &valuation de La carcasse 4'est Limitée aux rZsultats
de La découpe normalisée d'une demi-carcasse. Au niveau de £'ensemble
Longe + bandiere qui semble Le plus utile a considéren dans cette
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dituation, L'avantage du P x L.W. (n = 20

n
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est thadudit par un poids de Longe supirieun de (,; + 0,06 kg et un
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poids de bardidre inférieun de 0,26 + 0,07 kg. Au niveau

w fjambon, son
poids brut est plus ELevé chez Le P x L.W. (+ 0,29 + 0,04 kg, difgérence

estimée sun L'ensemble des animaux) ; par L'échantillon de jambon
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Soumis a transformation, Le rapport poids de muscle dans Le jambo)

P

posds total du jambon apparait équivalent dans Les 2 Ltypes génétiques
mais au total, L{L existe toutefois un avantage du P x L.W. pourn ZLe
poids de muscle dans Le fambon (+ 0,16 + 0,07 kg, P 0,05). Tels sont
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{()6 elements d J[.‘,'.‘LL'\(’JIF(L'H dont nous aLsposons actuellement dans La

Comparasson entre Hampshine et Piétradin.
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D/2 PLIMPTON ET AL. : PHYSICAL AND CHEMICAL CHARACTERISTICS OF THE
CAMEL-BACK CONDITION IN LAMB CARCASSES AS

INFLUENCED BY DIET.

QUESTION DE M. EIKELENBOOM
1. Does vit. E plays a rnole 4in the development 0§ this condition ?
2. Have senum enzymes (CPK, GOT, etc...) been deteamined 4in these
animals and could they be used for (very) early diagnosis ?
REPONSE

1. Curnently we do not know because we used a combination of seleniuM
and vitamin E as a treatment to cornect this condition, Usually
vitamin E and selendium are Ainterrelated 4in fonction and 1 would
suspect that this is the case hene, However our work to date does not

prove thas poant.

2. We have not attempted serum enzyme analysis at this point but L%

entainly would seen to be a neasonable approach.

QUESTION DE M. HENRY
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Composition en Base (barnium sefenate) et Vit. E de La so0lution wtiLas

un Les Ainjections ?

: ; L S , ‘ L5 (
Thene 45 one mifligram of selenium pern CC An BaSe and we Lnjected on C
at binth, 30, 60 and 90 days of age. 1 do not have the quantity o4

vitamin E 4in BaSe with me but will send 4t to you.

Do you think that it will be easy to apply the tender stretch method

to Lamb carcasses with the camel-back condition ?

A
{ . . " 00
We have not thied the tenden strneth method on camel-back Lamb carcasbd®

but as I undenstand 4t a strnetching o4 the muscle during rigor

(ncrheases tendenysation. Enven though the ventebral column of the

camel back Lamb has a different congiguration than the noamal

animal, 1 see no heason why the tender stndeh hanging position would |
not also stretch approximately the same muscles and consequenitly inene?

s

the tendenyzation of these animals.
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WESTION DE M. SYBESMA

a) You nefern to Literature about the nelation between pneumonia and

camel-back. 14 death Loss nathen high of these Lambs ?

b) How does the meat Looks Like. 14 it much mone whiten than zthe
normal Lamb meat 7?7

(You did a good and spinitual job, we could very good follow you )

R
Repowse
@)No, death Losses are not high 4in the camel-back condition ; 4in fact,

these ane genenally a fast-growing well doing Lamb.
If we have death Losses, it would probably be early in Life prion %o
the time we necognize the camel-back condition and therefore one mLght

miss the nelationship if there is one.

b) We are able to see no differnence in reflectance, quantity of myoglobin

On panel score evaluation when comparing the color of camel-back tissue
o normal Lamb tissue. However some of our work with pork has shown

a much Lighter colon in some 0§ the muscles in the carcass when an
animal 44 on a selenium-deficient diet.

We ane cunnently speculating that some pork muscle that is classified
as PSE (not atl) could be improved by adding selenium to the diet,




Ourn nesults and indications are in accordance with your asdumpZion

)

that the Low coefficient o0f correlation between f4ibre diameten and
area o0f Longissimus dornsd could be due to the differences 4in total
number of muscle fiberns between the Lambs of different carcass wedghts:
We have found also that some differences in muscle fiber diameter
exist between breeds and sex of Lambs, but this fact did not affect
considenabely the coefficient 0§ corrnelation between the g4iben
diameten and the area of Longissimus dorns4.

QUESTION DE M. FROUIN
Le poids varie centainement davantage en fonction du carrné du diameiré

(DZ) qui, en fonction du diametre (D) pour des rnadsons mathématiquesd
dvidentes.
Que donnent Les cornélations de cette grandeun 0% avec Le poids ?

REPONSE

The average fiber diameten was obtained by measurning of about 200
fibens o4 each muscle taken from 96 Lamb carcases . These average
values forn fibern diameten werne used for caleulation of Zhe coeﬁﬁ&cient
0§ cornnelation between the fiber diameter and the weight, shape and
anea 04 m. Longissimus dornsdi./Tab.2 in the papenrn/.

ot
We dit not use the obtained data of the fiben diameter for Zhe caleulatt

0f the cross-section area 0f Aindividual orn average muscle fibern becaud®
this could not affect the coefficient of connelation between the weight
of m. Longissimus dornsi, on one side, and either diameter /D/ on the
cnoss section area of Lhe g4iben /DZ/ would be taken for calculation.

This would be the ansdwer 4§ 1 have well undernstood your question.
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D/3 : OGNJANOVIC A, : CARCASS COMPOSITION AND SOME QUALITY
CHARACTERISTICS OF MUSCLE TISSUE AS AFFECTED
BY THE AGE AND THE WEIGHT OF PIGS AT SLAUGHTER.

QUESTION DE M. EIKELENBOOM
D0 you agree that these oldern pigs 4n the age group experdiment are Ln

fact animals of the early mature type, which are, 4if they are not
daughtened at Lowern Livewedight as 100 kg, 4in fact Less economdic 4An
Spite 0f theirn superior carcass composition trhaits. Differences 4An

Meat quality might be more pronounced then.

REPONSE

I could not agree that these older pigs 4in the age group experdiment
Werne 04 a different mature type that the younger ones, for a simple
"eason : They were brothens grom the same Littens. But generally 1
may agree that the common differences in the age of pigs at slaughtexr
are mostly due to the differences in type and that these differences
in age may affect the carcass composition, meat quality and economy
0f pork production.

Oun experdiments were carnied out with the ame to f4ind out how much
the difference in age may affect the carcass composition and the
quality parameters when the genetic and some other gactors/fginal
Weights, sex etc.../are exclouded. The obtained nesults indicate

that even younger age 0§ the pigs at sLaughter may affect both

the quantity and quality parameters to a cerntain degree. However,

{§ an equal attention would be paid to the quality and quantity criteria

An the future, a considerable Lowering of meat quality could be omitted

D/4 : OGNJANOVIC ET AL. : CORRELATION BETWEEN MUSCLE FIBRE DIAMETER
AND SOME CHARACTERISTICS OF LAMB :

QUESTION DE M. WISMER-PEDERSEN
Could the nather Low coefficient of cornelation between f4ibern diameten

And anea of Longissimus dorsi of the Lambs be due to differences in totak
Aumben of muscle fibres between the Lambs. Total number of muscle

f4bens may be henitable and differ between breeds.
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D/5 : DESMOULIN B, ET coL. : INDEX DE DENSITE DES JAMBONS ISOLES DE
L'ENSEMBLE DE LA CARCASSE DE PORC.

QUESTION DE M. JANICKI

1. Les méthodes densimétriques ont-elles 4% utilistes en usine pout

Le contrnile des fabrications de jambons ? Dans quelles conditiond

2. QUESTION DE M. WIERBICKI : méeme type de question.

3. QUESTION DE M. HOFMANN
Les différences de densité des gradisses externes et des graissed :

intennes peuvent-elles etre expliquées ?

REPONSE

1. Les mesurnes de densité des fambons n'ont pas gait L'objet d'applicd”
tion au contrile en usine des sénies de fabrication. Par ailleuns, uh
premien essadl a eté effectui, en collaboration avec L'Institut .
Technique du Porc, pour Le controle des carcasses en abatitodin (ndubf“LQ'
Les difficultés nencontriées concernent pratiquement La mise en place du
dispositif de mesurne et Le contrnile des températures de mesure danb uh
Local annexe de £a chaine d'abattage. Pour Les estimations de composi”

: . T $ £ S = amé
tion conponelle, L'inténét des méthodes densimétrniques est Lici congih

2. et 3. Les densités des graisses externes et internes n'ont pas gt
mesurnées aprnes Les opérations de dissection. Les coefficients aﬁﬁactéb

aux deux ftypes de graisses pourn expliquen Les vardations de poids

Ammengés des jambons résultent d'un calecul de régression multiple et
progressive. Toutepois, La densité des graisses inteanes, plus dLeviée

que celle des graisses externes, peut Lcd nésulten de deux s2ries de
consdidénations. On peut pensen da

(§§erence de composition chimique : Les graisses internes sont (
plus hydraties et plus niches en tLssus conjonctifs. La composLELON {
en acides gras et plus satunée en moyenne que celle des graissesd

- La differnence de Localisation anatomique : Les graisses Ainternesd 50”t
plus etroitement associles aux tissus, muscles et os, de densditié

beaucoup plus éLevée que Les autres tissus corporels.





