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Un - "
ters uchung der Beteiliguy einiger Teilen von Schweinehdlften die fur die Herstellung
von Halbkonseven gemeint sind

0
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:;ifzntersuchung bezog sich auf drei Gewichtsgruppen (65-75, 76-100, und 101-110 kg warmer
Schenen) von Fleischschweinen - Kreuzlinge zwischen dem grOSan Yorkshire und de? schwedi-
e und hollindischen Landrass, die mittels Methode der zufialligen Wahl ausgewahlt wur-
als-aDer Fleischanteil darin wurde parallel mit Hilfe der jugoslawischen Standardmethode,
e d:°h mittels der Dissektion bestimmt. Es sollte dadurch festgestellt werden wie hoch
Ml e Beteiligung der Muskelgewebe in den vorderen und hinteren Schinken,,wobe% die Zu-
tiq wZsetzung von unseren heimischen Schweinrassen und die Art der Fiitterung beriicksisch-
ServeanEn war. All das hat man hauptséchlich vom Standgunkt der Herstellung von Halbksn-
el " betrachtet, als auch von den zweckmissigen Wahlmoéglichkeiten unter den Schweinhalf-
N den Schlachtlinien.

Z::czidie statistische Databehandlug iber die einzelnen Gewichtsgruppen wurde festgestellt
ch die Gewichtsmittelwerte der warmen Hilften zwischen 70,17 und 105,87 bewogen ha-
be:;nzaranhin wurde der Schinkenanteil nach der jndustriellen Zerlegung auf die Grundteile
Schinkelt' als auch Muskelgewebeanteil im Schinken, zusammen mit dem Muskelgewebeanteil im
Hslfteen im Verhiltinis zur Halfte. Dabei hatte man den Anteil der Vorderschinke in der
M“SkEl festgestellt, als auch Muskelgewebeanteil in dem V?rderschinken, zusammen mit dem
ge_é“ssgeWebeante:Ll des Vorderschinken im Verhdltnis zur Halfte. Es sind auch die Angaben
ert worden, die sich auf die untersuchten Halften bezogen haben. Der Anteil des

Mugy
o beziehungweise Fettgewebes wurde niher erklért.
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Ration of the participation of some parts of hog sides in the production of canned
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Q:ewZ::minations were performed with three weight groups (65-75, 76-100, and 101-110 kg

. Dutc:ideS) of meaty hogs - crossbreeds produced by mixing Large Yorkshire and Swedish
breeds 2 Landrace breeds, being randomly selected. pParticipation of meat in these hog

T as determined simultaneously by the Yugoslav standard method and by dissection.

e
Pu
Compg, TPOse of these determinations was to establish, in the conditions of Yugoslav breed
Sitj

Shoy)

4

OFf op €rs of hog sides. This was considered first of all from the aspect of the production
n
Ned pasteurized products and then from the aspect of possible shoice of hog sides

Qr th
a
t purpose on the slaughter line.

on of hogs and feeding way, the participation of muscular tissue in legs and

m:a:tiziztical evaluation of data according to the weight groups, it was established that
ations wees of weights of warm sides ranged from 70.17 to 105.87 kg. The following evalu-
intg Primre also performed: participation of leg in the hog side after industrial cutting
lay tissual cuts; participation of muscular tissue in the leg; participation of leg muscu-
muscular : in the hog sidejy participation of shoulder in the hog side; participation of
Side, In issue in the shoulder; and participation of shoulder muscular tissue in the hog
DatiOn ofadditionr the data referring to all examined sides, explanation of the partici-
muscular namely fatty tissue as well as which weight groups of hog sides are

Ore
Or
teg less suitable for the production of canned pasteurized products, were also presen-
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Etude de la part de certains morceaux de demi-carcasses de porc destinées a la fabricaggﬂ

de conserves a durée limitée
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Les examens ont été effectués sur trois groupes de poids différent (65-75, 76-100 et
101-110 kg de demi-carcasses encore chaudes) de porcs charnus, croisement de races de gr8rld
Yorkshire et de landras suédois et hollandais, sans choix particulier. La part de la viany
de ces porcs a €té déterminée par la méthode parallele du standard yougoslave et de la ai#’
section. Notre but a été, par ces croisements spécifiques de races et le mode d'alimentadé
choisi, de constater la part du tissu musculaire dans le jambon et dans la palette des d"lni
carcasses de porc.

Par un examen statistique des données d’apres les groupes de poids on a constaté que les ‘
valeurs moyennes de poids des demi-carcasses encore chaudes &voluent entre 70,17 et 105:81
ensuite on a étudié la part du jambon dans les demi-carcasses gur la base de la maniere
industrielle du découpage a prtir de morceaux, c’est-a-dire la place du tissu musculaire
par rapport aux demi-carcasses. On a également constaté pour la palette sa place dans 1la
demicarcasse. On a également mentionné des données qui se rapportent a toutes les demi-
carcasses examinées, puis on a exposé la part du tissu musculaire, c’esta-dire graisseuX
de meme que de savoir quels sont les groupes de poids des demi-carcasses de porc les pluf
rentables pour la fabrication de conserves a durée limitée.

L’iccne,uOBaHne YUaCTNdA HEKOTODHX yacTeit NMONYTYIl CBMHE{ Ha3HAYEHHHX 4Jf IPOM3BOACTBA
HOHXKOHCGQB

J J’ H)
OIBTA TATEPY), BPAHKO MUXA[NOBMY'), AHTYH NETPUYEBAY ) , BOXO CABINY*t) TOPMAHA KPATME

*+)jrocTaBcKull MHCTUTYT MO TEXHOZOTHM uaca, Bexrpaz u )G enpcroxosmicTsenusl paryanTeTs
Ocmer, COP Krocmamusa

ccnezupanusi MPOBEACHH HA TPeX BECOBHX rpymnm (65-75, 76-I100 u IOI-II0 kr mapHwX mOMy-
Tyll) MACHCTO{ CBUHM MONYYEHHO! CKDEmeHueM GOIBIOTO KODKLUDA CO WBEACKUM TONAHZCKUM

N8HAPACOM U OTOCPAHHHX METOZOR CIydYailHOro oTGOopa. YUacTue MACA B HMX NMApANENBHO onpezné”
IANOCH METOZON WIOCIABCKOT'O CTAHAApTa M AMCCEKNMe#d. STO CremaHo ¢ Heasn XTo 6H, B ycno~
BUAX COCTABA HAUMX NOPOA CBUHEH M CHOCOGA KOpMA, YCTAHOBUTH KAKOE yUaCTHe MHUEUHOU THE”
HU 387HEM ¥ TepezHeM OKOPKe NOAYTYW CBUHEeH. JTO PACCMATPHBAHO NMPEBACXOZHO C TOUKK 3pe~
HAsi MPOMSBOZLCTBA INOJYKOHCEDPB, & TAKKe C TOYKM 3DEHMA BO3MOXKHOCTEli BHOOpa MOIY Ty cBmHGﬁ
AaA BTO menu Ha JMHUAX yOOs.

llocpencTBOM CTATHCTAYECKOH OCPAGOTKA IO BECOBHM I'DYNNAaM YCTAHOBISHO UTO cpezHue nenH0C?
Beca NApHHX MONyTyl ABAranuck B npezenax 70,I7 u 105,87 kr. lorom paspadorano ydacrTue
S8ZHETO OKOPKAa B NMONYTYWNX NOCHE MPOMHUAEHHOTO CNOco6a paspyOKM HAa OCHOBHHE UACTH W
yuacTHe MHUEYHO# THAHW B 3a7HEM OKODKE, a TaKKe yyacTWe MHHeYHO{ THaH 3aJHET0 OKOpEKa
B OTHOWEHMM K NOXyTyuas. Takue yCTAHOBIEHO yyacTHe NepezHero OKOpKa B NOIYTYIy ,yuyacTué
MHUEUHO!l TKAHM B NMEPEJHEM OKODKE W YyYacTHEe MHNEYHOU TKaHu NepesjHer OKOpKa B OTHOMBHMA
K MONyTym#. BHHECEHH AAaHHUA, OTHOCANMECH K BCEM MCCHENOBAHHHM MONyTyWaM, TOTOM 0Gpasio”
KEHO yyacThe MHUEYHO! MIM XMDHOJX TKEHH, & TaKKe BONPOC O TOM KAKUE BECOBHE rpynmu moay”
TYDl CBMHE} Iyule uI¥ Xyxe NOHAZ00ATCHA ZJIA NMPOU3BOLCTBA MONYKOHCEDB.
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Exami 2
AMination of Weight Values of Some Parts of Pork Sides Intended for the Production

of Canned Pasteurized Products
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{troduction
Re
plgardless of the perfection of technological processes, technologically well equipped
a
m1nts and highly trained personnel, the quality of raw material has a great economic
POrtance in meat industry.

T::yc:ncePtiOH of pork carcass quality is very complex and it can be considered from

tieg 0;Pects. This work was orientated only to the examination of those quality proper-
pork carcasses which are evaluated on the slaughter line.

The

for

the

SValuation of qualty of pork carcasses and their classification are very important
the orientation of hog breeding and industrial meat processing, and they have been

Sub+ : -
Ubject of numerous examination.

The
Majori : - g . ’
car aJOrlty of countries has its own methods for the evaluation of meat quantity in
Ca . . et : :
Sses, namely sides, and its own procedures for classification of pork sides, pres-

Crib
e : S T 4 :
d according to specific conditions of its production and trade.

p:Z:iiéV standard for meaty hogs intended for industrial processing (JUS E Cl 021/69)
ang crzbes the procedure for classification and evaluation of all breeds of meaty hogs
in dresSSbreds thereof, including both sexes aged up to 10 months and being of 65-110 kg
idneySsed weight (the weight of both sides of a hog with head, feets, teil, leaf fat and
-y » Measured not later than two hours after slaughter).
t ieq:i?titY of meat in pork carcasses is evaluated on the slaughter line by using objec-
thicknelterla: measurement of the weight of sides and linear measurement of back fat

SS on two places.

USi

n

estaz the method of side quality evaluation and appliying dissection, with the aim to
lish -

Sige from the aspect of meat industry - the weight groups of hogs, namely pork
S bein
g

most favourable for industrial production of canned pasteurized products,

e f
o ?
llOWlng was examined:

LT
:i;ght values of leg and shoulder and the percentage of their participation in the
€ weight;
4 ¢ Q\lant 2
i $tles of leg meat and shoulder meat and the percentage of their participation in
. Side weight; and

QUa 343
P Ntities of meat in the leg and in the shoulder and the percentage of their partici-
atj .
tion in these parts.
Ma

ter;
28ls and Methods

A
Loty
swedi hl of 174 carcasses derived from domestic meaty hogs (crossbreds: Large Yorkshire,
s
and Dutch Landrace), selected by random method, was examined.

The
ex ;
. aMinations included three weight groups of pork carcasses:
Por
05 Pori Carcasses weighing 70.17 kg on average
Carcasses weighing 87.14 kg on average
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28 pork carcasses weighing 105.87 kg on average.

According to the Yugoslav standard, the carcasses were clas”

sified into three groups:
gl

= Group I which includes light meaty hogs weighing 65=75 ¥

= Group ITI which includes meat hogs weighing 76-100 kg;

= Group III which includes heavy meaty hogs weighing 101-110
kg.

Previously evaluated on the slaughter line by the Yugoslav

standard method and classified into weight groups, chilled

sides were cut in industrial way (Scheme I):

Fore legs were separated by making an incission between the

ossa antebrachii ana the first row of carpal bones (Scheme L

AU LS

NSNS

incision 2).

Shoulders were separated from the pork side by making a cir”

195068

cular incision and by cutting the muscles of synsarcous con”

3 nection (Scheme I, incision 3).

Legs were separated from the pork side by making an incisio?

between the 5th and the 6th lumbar vertebrae (Scheme I, in-

clgion 4).

Hind legs were separated at the tarsal joint, by making an

incision between the ossa cruris and the first row of tar-

Scheme I
Industrial cutting of sal bones (Scheme I, incision 5).
pork sides

Legs and shoulders obtained by industrial cutting were prepared for canning (cut, faced,
boned and trimmed) in the way adapted in the production of canned pasteurized products.
On that occasion,meat for canning, meat trimmings, fatty tissue, skin, connective tissue

and bones, including shank in the case of leg, were obtained.

The examinations of weight values of legs and shoulders as well as meat quantities used ir
the production of canned pasteurized products were conducted separately for each carcasss

namely side.

Results and discussion

" . i of 2 .7
Percentage of legs and shoulders in side weight, percentage meat from these parts in sid€
weight and percentage of meat in the weight of legs ana shoulders as well as their mutual

relations, were evaluated statistically and presented in tables 1y, 2 and 3
By analysing the data for all three weight groups, the following was established:

- participation of legs in sides decreases with the increase of side weight (r==0,75%%),
- participation of leg meat in sides decreases with the increase of side weignt(r=.0,76**V

- participation of meat in legs decreases with the increase of leg weight (r=-0,65%%),
3#¥)0
‘4

ol

- participation of shoulders in sides increases with the increase of side weight (r=0.5
- participation of shoulder meat in sides increases with the increase of side weight(r=0%

- participation of meat in shoulders increases with the increase of shoulder weight(,_:o.l8
By analysing the data within each weight group, different regularities can be observed:

- participation of leg in relation to side weight in weight group I (r=0,75%*) increases
and in weight groups II and III (r=-0.68** and -0,70%**) decreases with the increase of

side weight,

- participation of leg meat in relation to side weight in weight group I (r=0,67**) incré”
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Percentage of the participation of examined parts

Table 1.
[ : = m
{
LY in wa I 28.63 0.11 2.58
N side weight II 27.61 0.06 225
ELL 26.61 0.06 1.16
Total 27.69 0.06 3.18
Leclr i 1t 1B e ) 0.03 L3
» Meat in side weight B 11.00 0.03 2002
IET 1013 0.02 1.28
Total 10.99 0.04 4.64
Meat 4 I 40.51 0.13 2.07
in leg weight II 39.83 0.08 1,13
I1T 38.06 0.07 L 05
Total 39.70 0,07 2439
Shoy1 T 13.64 0.03 1.61
Ger in side weight I 15529 0.09 6.34
EET 16.67 0.03 0.90
Total 15.03 0.09 8.11
Shouy g I 5,22 0.02 2.68
der meat in side weight II 6.00 0.04 8,03
EIX 6.34 0.02 1.58
Total 581 0.04 8.68
Meat I 3823 0.18 295
in shoulder weight T 39.60 0.06 1.56
o 1 1 38.05 0.09 o2y
X Total 39503 0.07 2.46
mi ~ Mean value
by T error of mean value
T Variance coefficient
Correlation coefficients ()
W LY Table 2
Cor : Weight Weight Weight a0
relation Group I Group II Group III ;2}31
i n=1+1 n=105 n=28
de wes
. Weight: 3 of leg in side 0.75%% =0.68%*  =0.70%*  =0,75%*
e .
- Weight: § of leg meat in side OuBaRR. | G TTe* 0,73k . =05 TN
Sig Weight: 3§ of leg meat in leg -0.52%% =0.56*%%  =0.44%*  -0.65%*
(33 .
Siq. | C9ht: % of shoulder in side 0.12 0.52%%  —0.79%%  0.53%*
e N
) Weight: % of shoulder meat in side 0.71%% 0.80%*%  —-0,38%%* 0.48%*
ul : .
der weight: % of shoulder meat in shoulder 0539 %% 022%% 0.05 0., 13%*
*p £ 0.05 **p > 0,01
Regression coefficients (b)
Table 3
Partics e wWeight Weight Weight
lcipation, % Group I Group II Group 9 U igi?i
’ ooy n=41 n=105 n=28
| G N side weight 0.155  =0.057  =0.106  =0.052
Tny
Yeat S8t in sige weight 0.038 -0.031 -0.046 -0.030
Shous . 189 weight -0.301  -0.146  =-0.451  -0.194
ulg -
Sho €T in side weight 0.007 0.068 -0.089 0.051
ul
der meat in side weight 0.027 0.049 -0.018 0.019

MEQt =
0 shoulder weight 0.080 0.073 0.102 0.063
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