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Abstract

REQUIREMENTS FOR
SCIENTIFIC CONTRIBUTIONS

N.N.

Danish Meat Research Institute, Maglegardsvej 2,
DK 4000 Roskilde, Denmark

INFORMATION FOR AUTHORS

This document is intended to serve as a model for
abstracts. All scientific contributions must be typed
on the forms provided. Authors are requested to
compile with the following recommendations when
typing their abstracts and papers, in order to
ensure the uniformity of contributions. Single
spacing and 12 characters per inch should be used
throughout. There are two columns on each form.
Both columns have space for 44 characters per
line with an intercolumnar space of 8 characters. A
maximum of 29 lines may be typed on each form.
Text may be inserted up to but not beyond the blue
lines. Authors are requested either to use an
electric typewriter with an open typeface and a
new black ribbon or word processing.

It is important that the originals are submitted

to the organizers. The pages must not be folded
or creased and should be mailed flat in protective
cardboard. All contributions are to be written in
English only. Headings and names of authors
should be written in capital letters. The names of
institutes and the addresses should not be in
capital letters.

REQUIREMENTS FOR ABSTRACTS

Abstracts should be typed in vertical format on one
of the enclosed "Abstract" forms and must not
exceed more than the upper half of the sheet. All
the abstracts will be compiled into a document
which will be sent to the delegates before the
congress. Photographs cannot be accepted for
publication with abstracts. Abstracts must include
details of the objective, experimental methods,
principal results and conclusions. Abstracts which
in the opinion of the organizers lack sufficient detail
will be returned to the authors for amendment.
Abstracts must be received by the organizers not
later than March 1, 1989. Please indicate your telex
or telefax number, when submitting the abstract.



FU" Paper (must not exceed 8 pages)

INFLUENCE OF DIFFERENT CHILLING

PROCEDURES ON THE EATING QUALITY OF
PORK CHOPS

PATRICIA BARTON-GADE,
CAMILLA BEJERHOLM and UFFE BORUP

Danish Meat Research Institute, Maglegardsvej 2,
DK 4000 Roskilde, Denmark

INTRODUCTION

Some preliminary work on eating quality in pork
chops seemed to show that there were differences
between Danish abattoirs with respect to tender-
ness, differences which were not due to variations
in water holding capacity or intramuscular fat con-
tent. Further work confirmed this and showed
moreover that variations in tenderness along the
longissimus dorsi muscle were related to tempera-
ture differences in the meat just after the carcasses
left the chilling tunnel. Thus, chilling conditions
seemed to be indicated.

MATERIALS AND METHODS

The investigation was carried out in four factories
with different chilling conditions - an extremely ef-
fective,a long but medium chilling, an average ef-
fective chilling and a traditional batch chilling:

RESULTS

The results of the analysis of variance are shown in
Table 1 and some interactions in Table 2. Factory,
pH1/intramuscular fat group and measuring point
all affected taste characteristics in pork chops.
There was only one significant interaction (factory
x pH1/intramuscular fat content for flavour).

Influence of factory

Factory 1 had a much poorer eating quality than
the others with on average an unacceptable eating
quality, mainly as a result of tougher meat. Factory
3 had the best eating quality with factory 2 and 4
intermediate. The percentage distribution in good,
acceptable and unacceptable eating quality con-
firmed the average figures:

% chops with

unaccept.  accept. good
Factory 1 57 28 16
Factory 2 12 38 50
Factory 3 9 26 65

Factory 4 11 42 47

57% of the chops from factory 1 had an unaccep-
table quality and only 16% a good quality. For fac-
tory 3 only 9% were unacceptable and 65% had a
good eating quality. There were some differences
between factories with respect to slaughter line
measurements and water holding capacity/pH2-va-
lue, but these differences could not explain the re-
sults for eating quality. However, shear force
values were higher and sarcomere lengths shorter
for pigs from factory 1 than from the other facto-
ries. The results imply therefore that cold shorte-
ning has occurred on factory 1.

CONCLUSION

The results of this experiment have shown that
cold shortening can occur in intact pig carcasses,
if chilling conditions are sufficiently severe - as se-
ems to be the case on factory 1. The higher the
pH1-value and the lower the intramuscular fat con-
tent (i.e. the leaner the pig), the more severe the ef-
fect. The portions of muscle most exposed to the
chilling effect are most affected.

The differences between the temperature profiles in
factories 1 and 3 with the poorest and best eating
quality respectively was not very large, when the
differences in tenderness are taken into account,
although the latter correspond to differences in
shear force values and sarcomere lenghts. Howe-
ver, the process time in the tunnel is different - 47
mins. for factory 1 as against 60 mins. for factory 3.
In addition, there are differences in the ventilation
system. The ventilators are further away from the
carcasses in factory 3, so that the air stream is uni-
form without large variations in velocity. On factory
1 the air stream is concentrated with speeds of 12-
15 m/s immediately under the ventilators falling to
zero outside the air stream itself. The reason for
cold-shortening on factory 1 but not factory 3 are
probably to be found these differences in process
conditions.
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