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Th

Pi
r i t ^ kg ro u n d  and object ives of the 

s" national programme to improve
qua l i ty  were described by 

ter and Wood (1986). In e a r l ie rSs6x the effects  of fa t  thickness and 
*Hd n visua l ,  handling (butchery) 
vPliiQQtDng qu a l i t ie s  showed that  P2 

es of 1 0 --------------------------Sqc. - i iu mm or-below were 
PpfgV(!ated with a highec^incidence of 
^d c Urable comments from butchers 
^ erfiDi?Suniers than values above 12mm.

er et a l , 1986; Wood et al , 
^ise m Subsequent work has aimed to 
CoriSum̂Ua  ̂Dty in Dean pigmeat since 
^Odur+rs cDear ly  select the leaner 
the 0n re ta i l  disp lay. Use of 
^ rb ] - [0c breed was found to increase 

(ether extract in 
^Pd^lssjnius^) to above 1% but th is  
cIUa'|-j, Marked effects  on eating 
^Sdlt^ (Edwards et a l , 1989). The 

^scussed here are from the 
U®vei ■Y Published t r i a l  at MLC’ s Pig 
^d ^.P^ont Unit at S to t fo ld  (Meat 
r ial  estock Commission, 1989). The 
i^liiH•^'T'ined several factors 
>hltp0? "9

el S
, - genotype (progeny of 
rYpe and meat-type s i res) and 
of feed intake.

ErIALS AND methods

■6v
S ]

S  -j
> ° l v  akes of breeding stock were 
^ Sis.d in the t r i a l .  Intakes 
e te ed of 12 hybrid g i l t s ,  2 
^ ch of^j?e anc* ^ meat-type boars from 
^ ch 0f. 4 breeding companies. From 
f pigs tWo f i t t e r s  per g i l t ,  pairs 

2q ^  the 3 sexes were reared 
f^Sht an average of 80 kg l i v e  
ThePiha°n — P ib or res t r ic ted  
Of r J / ^ m e s  from 20 to 80 kg. 
fll I d l 1hr i c t e d scale was set at 82.5% 
' f f^J -b  whi ch was approximately the 

Ce in growth rate between the

two regimes from 20 to 80 kg. 
Assessments of sow p roduc t iv i ty ,  
performance,and carcass and meat 
qua l i ty  t r a i t s  were made. The 
present report deals with the effects 
of s i re  type and feeding level on 
t issue chemical composition and 
eating qua l i ty  of fresh pork as 
assessed by taste pa ne l l is ts .

Nine hundred lo in  chops were 
subjected to chemical analysis of 
muscle and backfat l i p i d  (ether 
ex t rac t ) ,  backfat f a t t y  acid 
composition and fa t  firmness using 
the portable penetrometer described 
by Dransfield and Kempster (1988). 
Four hundred and twenty lo in  jo in ts  
were assessed fo r  eating qua l i ty  by a 
trained taste panel fo l lowing 
roasting to an internal  temperature 
of 80°C. The fo l lowing scores were 
gi ven:

Tenderness:
1 (extremely tough) to 
8 (extremely tender)

Jui ci ness:
1 (extremely dry) to 
8 (extremely ju icy )

Pork f lavour in tens i ty :
1 (extremely weak) to 
8 (extremely strong)

Pork odour in tens i ty :
1 (extremely weak) to 
8 (extremely strong)

RESULTS

The effects of s i re  type and feeding 
regime on the chemical composition of 
m.longissimus and backfat samples 
(both layers) from the las t  r ib  
region (dorsal) are shown in Table 1.

There were s ig n i f ic a n t  in te ract ions 
between s i re  types and companies for  
many charac te r is t ics  (see MLC, 1989). 
On average, progeny of meat-type 
sires had s l i g h t l y  th icker  fa t  than 
those of white- types although th is  
did not re f le c t  dif ferences in lean 
content, which was higher in 
meat-type carcasses. Tissue chemical 
composition was s im i la r  between the 
two types. Pigs fed re s t r i c te d ly  had 
th inner fa t  and leaner carcasses than 
those fed ad l i b . There were also 
dif ferences in the chemical
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Table 1. Effects of s i re  type and feeding regime on chemical composition 
t issues at las t  r ib

Si re type Feeding regime

White Meat Ad l i b Restr‘

Hot P2 (mm)
Lean in carcass (X) 
Muscle l i p i d  (X) 
Backfat lipi<J (X) 
Fat firmness 
CIS:U (X of l i p i d )  
CIS:2 (X of l i p i d )

11.7 12.2* * 12.8
56.4 56.8* 55.5
0.78 0.82 0.85
76.8 77.3 77.7
606 599 615
14.8 15.0 15.0
15.2 14.9 14.6

11.1
57.5 
0.75
76.3 
590*
14.3
15.5

*
*
*
*

*

+ Higher values indicate f i rmer fa t
* Indicates s ig n i f ic a n t  d if fe rence at 5X level or greater.

composition of t issues, with ad 
1ib -fed pigs having more l i p i d  in 
muscle and backfat,  f i rmer fa t  and a 
lower concentration of l i n o le i c  acid 
(CIS:2) in backfat l i p i d .

The ef fec ts  of s i re  type and feeding 
regime on eating qua l i ty  as assessed 
by taste pane l l is ts  are shown in 
Table 2. Tenderness was rated more 
highly in meat-type than white-type 
pigs but other aspects of eating 
qua l i ty  were s im i la r  in the two 
types. There were larger dif ferences 
between feeding regimes, pigs fed ad̂

3̂
1 ib having more tender and juicy âr 
than those fed r e s t r i c t e d ly . S1 
results were recorded fo r  bacon-

Drip loss from m.lonqissimus was 
s l i g h t l y  higher in meat-type 
i . e .  4.35 vs 4.16 X of muscle wejy i(i 
There was no detectable d i f fe re 11 
paleness.

DISCUSSION
pfit5Speculation concerning the bene .^5 

and disadvantages of meat-type s 
has existed since these were

Table 2. Effects of s i re  type and feeding regime on eating qu a l i ty  of 
m.1ongi ssimus

X

Si re type 

White Meat

Feeding regime

Restr'Ad l i b

Tenderness 4.86 5.07* 5.20
Jui ci ness 4.30 4.39 4.44
Pork f lavour in tens i ty 4.56 4.53 4.52
Pork odour in te ns i ty 3.79 3.70 3.76
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fntP
int0°?"ced si 9ni c a n t  numbers 
Pre$p e UK a few years ago (the 
«W "t  level is around 10% of 
Surpp• * The present study found 
thern 1 s^n9ly few dif ferences between 
l^hiteand the more common Large 
7ie]d~^andrace types in e i ther  meat 
Heat 0r ^ l i t y .  general

5 ^Pe Pigs had s l i g h t l y  th icker  
high ut leaner carcasses, a s l i g h t l y  
Sl1ghr level of PSE (not marked) and 

l 'y more tender meat.
HoPg S rv,
ietWeenPOrtant

fea
differences were found 

the feeding regimes. Ad_
Pigs, which grew

^ l ^ I ^ t e l y  20% faster  thank .• V. ** T y-J • _l)iQLe'tedShe r%
pigs, were f a t t e r ,  had

eoncentrations of l i p i d  in
0̂rr and backfat and, 

i°Wer ^°nclln9ly» f i rmer
Ĉ n L C°ncent r a t i  on 
c$rĉ s would 
-Casses

fa t  with a 
of C18:2. These 

be expected to make 
icCgp̂ s®s and cuts of meat more 
* r i  *> le to butchers according to 
°°d Work (Kernpster et al , 1986; 

S t  1986). In addit ion the
J*vel roni Pigs fed at the higher 
■is (,,Was rnore tender andwag
L^er

ju ic y .
probably associated with the 

*ra £0ncentrat ion of marbling fa t  
thgC . 1e l i p i d )  and younger age 

S o Si f i9 s * Simi lar trends in 
tf hiQht i on and qua l i ty  as the resu l t  
S 6 sh evel feeding and fast growth 

,°wn fo r  bacon by Wood and 
11982) and Mottram et al

(lser '19,

' 6vin
S o r tS  Worl< 1135 shown the 
h 1 i tv  Ce ^ r b l i r i g  fa t  in eating 
lhgr with levels around 0.5%
■6Pre s ra° tabl e l i p i d  causing a 
H i ne>  p a r t i c u la r ly  in 
p Veis s> compared with higher 
SSent The suggestion from the 
A  arpW° r|< is that l evel s ° f  around 
0 ea t in ass°ciated with a high level 
Cl thg n9 ^ o a l i t y .  In consumer tests 
V Ps rereSent samples, 93% of lo in  
t /  °Ver C?ived favourable responses 
tn erhe 1 accePtabi 1 i t y  (83% fo r  
p> f 0ers^) .  High level feeding can 

be su99ested as a way of 
ShoiHqh ^ improving eating qua l i ty  
Pr 1 ^ v a n ta g e s  have to  be set

Set-; e greater costs of llon.
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