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between the 13th and 14th rib in order to determine the ratio
between MLD (m. long. dorsi) and its share of fat. The section
areas were determined by measuring dimensions of the mark
Produced between the 13th and 14th rib, and expressed in cm?2.
he MLD sample was used to determine the qualitative meat
Properties, such as pHy. (45’ p.m.), pH_ (24 hours p.m.), WHC
Watep Holding Capacity?, consistency and colour. The carcasses
Were clasiffied into two groups according to their meat yield.
¥n the first group, meat yield ranged from 42 to 49%, whereas
in the second group it ranged from 49 to 56%. Data were put
through a computer using the SPSS program.

RESULTS AND DISCUSSION: Results obtained in this study
are shown in Tables 1-3.

et

Table 1.-Qualitative properties of pig carcasses

St nd

1°" group 2"% group Signifi-

Indicator cance

X s X s test
Mass of
Carcasses (kg) D 2T3 231 76.51 2.57 NS
Um of backfat
thkness
According to
JUS (mm) 39.50 6.07 30.63 7.54 e
€at fronm
Carcasses
aQCOr\dlr}g
O JUS:
(kg) 32.66 1:52 33.87 1.54 * ¥
(%) 42.61 1.15 43.56 0.90 * %
Meat from
Carcasses -
i1ssection:
: 35.29 1.43 39.53 1.39 4
(%) 46.70 1.61 51.67 2.2} *
Back cross:
r (em2) 34,94 4,40 39.13 4.83 s
At tissue (cm2) 20.20 3.76 16.25 4.01 *x
< non significant % P£0.01

The Mass of warm carcasses was uniform in both groups, wblch.
¥a3 One of the preconditions at establishing this investigation.
' was found that the average thickness of backfat (back +
EPOSS) in the first group of carcasses was 39.50,_wh§P?aS in

he Second group it was 30.63 mm, with a highly significant
dlffer‘ence (PL0.01). The meat yield of the carcasses

€termined according to the Book of Regulations (head and meat

A, hambur‘ger‘—bacon were excluded) was higher in the second

81




relative meat yield was also higher in
95%. The differences in the absolute
d between the groups were highly

The meat yield determined by dissectiol
d group by 4.24 kg or 4.97%, which

group by 1.21 kg. The
the second group by O.
and relative meat yie
significant (P<0.01)
was higher in the s

d

n
suggested that the lowe position of fat tissue was follow€
by an increase in the p n of muscle tissue. The surfaces
of m. long. dorsi and belonging bacon measured 34.94 cm? 2
and 20.20 cm2? for the first group, and 39.13 cm? and 16.25 cm

for the second one. The results of testing the difference in
surface of m. lon. dorsi and belonging bacon between the gPOUPS
were highly significant (P< 0.01). The meat : bacon ratio
determined in the section between the 13th and 14th rib was
rather favourable in the both groups of carcasses (0.50 and
0.40, respectively). This study showed a link between the
indicators of meatness, such as the thickness of backfat and
the surface of m. long. dorsi including the total muscle
tissues of pig carcasses.

Table 2.-Correlation between the qualitative properties of
pig carcasses

Properties 1 g 3 4 5 6

1. Meat - JUS (kg) /  0.60%¢ 0.23* -0.39 0.15 -0.24
2. Meat - JUS (%) / 0.49%%- _0,73%% (0,26% -0.44**
3. Meat - dissection (%) / -0.59%% (.,53%* —0.57*1
4. Thickness of backfat (mm) / 0.14 0.51%
5. Surface of MLD (cm?) r. 0.0
6. Surface of bacon (cm?) /

* PL0.05 ¥ PL0.01

The qualitative properties of muscle tissue are shown in Tabl®
e

) =

S
Table 3.-Indicators of some qualitative meat properties
£ d —
" group i group
Indicator - ~ Significancé®
X S X S test
/
pHMS 616 0.35 §.07 0.33 NS
pH Bl s 44 B et a3 NS
wHE (cm?) 6.38 1.60 6.71 1.18 NS
Consistency (em2) 3.45 Q.72 3.17 0.65 NS
Colour (G&fo) 60.52 4.03 . 58,73 4,32 * ¥
e
NS = non significant T LU
SR
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er tness, lower pH,. and pH, wvalues,
int ity of muscle tissue coldur were
: ’ ues indicated faster process of
g%ycolyses of these pigs. By analysing the frequency
distribution o values up to 5.8, from 5.8 to 6.0 and
?SSVG’Q.C. he 1%wing percentages in the samples were found:
by 6% and 82% for the first group. and 20%, 14% and 66% for

the Second one. The significant differences between the average
Values of two rroups were found only for colour (P< 0.05) and
90t for other qualities. Based on testing the portion of

pHur< 5.8 in order to find out whether the difference in the
ppegen@e of PSE muscles in the 1st and 2nd group was significant
Br Fanged within the normal limits, it was found that the
] be attributed to higher meatness (P 0.01).
1S fact was supported with testing of the proportion of
??5§<.6.o. According to Brisky (196L) and Honikel and Kim
6, a rapid onset of temperature is possible, which causes
iasartial dengturat%on of proteins, inofeased permegbility of
COlemme which brings to presence of PSE meat. This phenomena
3§§gr more frequently @n pics highvmeatness. whi?h agrees
results attained in this While determining the
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¥
Sgisi?le.oorrelations petween ertain properties, :?sitive :
i Eilatlon‘wag found between ?Eug and meat‘oolouf (r = 0.26%)
the -f one’nand, gnd betfeen meat’?olour and ;on31§tency on
R REher: {r- = O.#Of%‘. These results agree with those of
ahelid et al. (1978).
the goﬂﬁLU$IONS: From the results of this study and discussion,
Ollowing conclusions have been drawn:

Y classifying the pig carcasses according to their meatness
(st group 42-49%; 2nd group 49-56% of meat), and the analysis
Of their qualitative properties, it was found that the 2nd
group had a significantly thinner backfat (30.63 mm; 30.50
), a bigger MLD surface (37.13 cm; 34.94 cm2) and a smaller
Surface of sharing bacon (16.25 em2; 20.20 cm?),

Orrelation between the thickness of backfat and meat
Percentages in carcasses determined by JUS (r = -0.73%*) and

dissection (r = -0.59%%) was negative,

Y analysis of the qualitative properties of muscle tissue,
he following means were obtained: pH,. 6.16; 6.07, pH, 5.67;
.61, WHC 6.38; 6.71, consistency 3.Ugf 3.17, meat coldur
0-52; 58.73 for the first and second group, respectively.
T Ough the significant differences were found for the meat
COlour only (P ¢0.05), it was determined that the pig
Carcasses with lower meat yield had more favourable
QUalitative properties of muscle tissue when compared the
Carcasses of higher meat yield.
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