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daracteristics of raw and cooked porcine muscles of pure and crossbreed animals
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St €ction of pigs causes the increase of the musculature quantity, but the characteri-
tlcg

of . . , > 7
the L the muscles are changing as well. Besides the well known data of Zorn (1954) on
Y Weig . : 3 3 s
on Bht increase of mature pigs in the period from 1900 to 1950, there are numerous data
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Sey ncrease of muscle, and decrease of fatty tissue quantity, achieved during the

Cra
T 1 decades of selection.
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Cerngy S (1971) have investigated several characteristics of pigs of

Othe andrace, Pietran, German pasture, Mangulica, Gottingen Miniature) and, among
@QWE;DLQVG found that pigs of selected breeds grow faster and their musculature is nore
}mﬁwt; iiﬁnan in the primitive ones, but their meat is of poorer characteristics.

b invpsuFlOns were performed by Rahelié et al. (1978) and they have reported niﬂéi
/BBL,;”tlgating other types of pigs of different selection stage (Mangulica /11/, S
twmﬁ’ovedish Landrace /SL/, Yorkshire /Y/). A characteristic indica

Emmwuiifs’ meat is the fact that longissimus dorsi muscle of the B

‘“@Qy th no water, while the Y pigs release 0,7% and the SL 1,19% w

hmre > BCnerally accepted that the meat quality of selected pig

ﬁﬁs i; Charpentier et al. /1972/, Judge /1972/, Sybesma /1976/).

of Dig%’ ccrtainly, in close connection with the ratio change of fyber © in

hmctionzf different selection stage (as the fiber type is dependent on its p

%‘rgd + Namely, all the muscle fibers in the longissimus dorsi muscle of wild-pig are
(K%EV ¥pe, ang their number is decreasing in the following order: Wild-pi

ﬁﬁg ;a‘> BS1 > 7Y ss1L (15%). However, it must be pointed out that in the

987 *Sed under confinement conditions not all fibers are of red type (F

pig on meat quality. Young et al. (1976) have by crossbr
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“¢ op £ Cant and favourable heterosis" for some characteristics of pigs, but not for tho-
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s arcass. Goutefongea et al. (1977) have come to a similar finding. Lengerken and
&Ch (319 : .
an ¢ (1>79) have found a small or relatively lower frequency of P scles in
oJ
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ey Oéﬁfr@brod pigs, while, Kellner et al. (1978) and Beychev(1980)
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ound a higher frequ-

S thia muscles in hybrid pigs.
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le\an Oblem is an interesting one, it was decided to carry out preliminary in
S st . . s
M, 1€ meat quality of some purebred pigs and their cross-breeds.
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x 0 D aracteristics of the following pig breeds were investigated: Swedish Landrace
; mg thp b Landrace (DL) and the crossbreed pigs Yorkshire (Y) x DL, German Landrace (GL)
%g%W n i (3, II, III) and four-breed hybrids (I, II, III, IV). 10 animals from the ca-
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~belh@ ung slaughter-pigs" were investigated from each breed i.d. group. The animals
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. e, N two farms under similar conditions, transferred into the slaughterhouse one
T € the

m in 4 slaughter, and slaughtered and processed in the usual way (electrical stun-
“he Che

] Same slaughterhouse.

th *Cteristics of longissimus dorsi muscle were investigated, the part between the

- emoiith vertebra (ID), semimembranosus muscle, proximal, the lighter part (sm), b%-
The 5 S muscle, lateral part (BF) and tricepg brachii muscle, caput longum (TB). pH
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OUr were measured instrumentally 45 min post mortem, and pH and the colour in-
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strumentally and sensorily, WHC, cooking loss, tenderness with instruments and sens?
and the juiciness sensorially 24 hours post mortem.

pH was measured by pH-meter GRONERT-ULTRA X, type TM 5. The colour was determined Witlf
G6fo photometer on the fresh surface of the muscle, and the WHC with the compI‘eSSiorl
by Grau and Hamm (1953). o0
Weight-loss was determined by cooking samples of 150 g at the temperature of 9OOGf%
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min. The tenderness of the cooked samples was measured with Warner Bratzler sheal pfyw

hill

ria/.

nev

py

0
‘yVL

oT .
and expressed as the mean value of 8 individual measurements of the force needed £9° it
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cutting of samples. The samples were taken in the direction of muscle fibers and il

ameter was 1/2 inches. B
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The sensory evaluation of tenderness and juiciness was carried out by three qual

sons using a score system of 9 points, according to which the extremely tough i.de 7 g

1

sample was graded with the mark 1, the optimal one with 7, and the extremely tende”
juicy with 9.
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There were no significant differences among the weights of live animals of the 12

groups of pigs, the yields as well as the back- and sacrum fat thickness.
The muscle characteristics were different inside the groups of investigated pigs °
among the groups.
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The analysis of the incidence sequence of the same muscle characteristics of thejﬁ £08°
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investigated shows that the primary characteristics for longissimus dorsi muscle ~ o
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the muscles of three- and four-breed crosses have the lowes?t le and pﬂgg, the 1 £he
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colourl and colourgu (G6fo), as well as visually determined, the poorest WHC and ﬂuﬂj
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hest cooking drip. On the other side, they are (mostly) the tenderest and the mo5 &%}‘

ones. SL pigs have the toughest and driest muscles though the le is the highest"

very high and the cooking drip is almost the lowest. »iﬂfi
The ratios of semimembranosus muscle characteristics between the pig groups inVQSEEy;l
are somewhat differring from the ones of longissimus dorsi muscle. Namely, this ?;1tw,
in the three- and four-breed crosses also, mostly, the softest and most juicysvu1; #
lowest pH,, and WHC and the biggest cooking drip. But the muscle is of lighter s

all pig Tgéups, being lighter in three- and darker in four-breed crosses. o
The significance of the differences between the investigated muscle characteristlcy o
four-breed crosses and groups i.d. breeds and crosses is shown in table 1. QM/

The data given in table 1 show that pH; and pH,, of all muscles of four-bred Cro;iyﬂbﬁg
significantly from the pH of almost all muscles of SL, DL, YxDL and GLxDL pigss £
from the pH of the muscles of three-breed corsses. Contrary to the pH diffcfences;fﬂi
cle colour of the four-breed crosses is not differring significantly in mos® cii;”ﬁ(y
co Zif

one of other groups of pigs, with the exception of colour1 of LD muscle and

strumentally and visually) of BF muscle. e O
enc® ’
loss between the muscles of four- and three-breed crosses, but there are aiffer Yﬂ

The data presented in table 1 show that there are no significant differences i ¢
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this characteristic between all the muscles of four-breed crosses and SL pig® aiém¢A¢

crosses, as well as between two muscles (SM and TB) of four-breed crosses and D oiﬁ’c
d sk k 5;’»‘-:‘

pigs. WHC is not significantly differring between the four-breed crosses 31X o
is significantly differring from the other groups of pigs. On the contrary, Onefmgf”?
that the difference between the tenderness and juiciness of the muscles of the wﬁf
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crosses and other groups of pigs is not expressed, with the exception of sL pig”’

LD and BF muscles are significantly tougher. Otnﬁfﬁ
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Table 2 presents the percentage frequency of PSE and DFD incidence determlned ¢!

33
number of PSE and DFD changes of all four muscles being expressed as the Perce

examined ones.
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pH and colour

Frequency of changes
MRS SL DL _YxDL GILxDL 3X X
y Loy 10,00 23,00 15,00 28,33 32,50 70,45

\b Dﬁa 1 %6 Gofo wnits - 14,42 6,67 16,67 7,50 25,00
D L 6.2
c“nur ’ 5,00 4,80 5,00 10,00 O 0

24 72 G6fo units - 12,50 13,3% 28,33 5,00 2,27
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ned on the basis of the
Colour is somewhat differring from the previously mentioned one, but is,

.. he the highest in four-breed crosszecs (though it is for approximately 2/3
n > Oon A ) 2 R S
’ﬁ\,aes € determined on the basis of pH,). Contrary to the frequency of PSE, the
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