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eff.I{-E'%ODUC'l‘ION; Final meat products guality and production

Whilgl?ncy are highly related with meat raw.mauer;al qua}lty

andcﬂ 15 determined by a range of factors, including growth
feeding conditions. ' :
The aim of the present study is to define possible devi-

o
GEESMS in meat quality of pigs, grown by intensive technolo-
CS .

can MATERTATS AND METHODS: Research was conducted on pig car-
re:?es dglivered from inqustrlal cgmplexes of the Leg;ng;ad
Peﬁ%O? (I) and of Moldavian Republik (II), situated in Elffe—
prod‘lay material zones of the country and having a closed
mo+.&ctlo; cycles group keeping of animals in pens, restricted
meﬂlon and concentrate-type feeding. Four series of experi-
ts were conducted on 7964 pigs.

b Aninals were delivered to meat-packing plants in a truck

3% covered distance up to 100 km, approximately. Pre-slaugh-
pronl‘est tOOI{ ']2 houl‘s, dj_‘cer th_at piss were E‘?laugi'ltered &l}d
Wi cS8ed during © hours. Arimals were electrically stunnead
ggigolndustrial—type current : Frequency - 50 Hz, voltage -

V, duration 6-8 sec.
eht PH~value of meat was determined after 4;76O.min. of s&
?pHer (PHq) and after 24 hours of carcass chilling at 0-2
NS i g 2 .
that N earlier studies of our 1Lst1tu§e it was estab%lshgdﬁ
fon dynamics of glycolytic changgs 01.meat is not identical
Wi%h i?ferent animals, delivered Irom 1@@us@r1§l cogpl?xes.
the ;.0€ account of pH, and pH,, (determined after 24 hours)
imits of raw material grafiing into quality groups were

-

a
n
v

defs
fineqd (patulov 1984, Hofmarm, 1988).
N PSE DFD
PH,] > 642 < 642 26,53
PH,, 5,6=5,8 <642 26,3

slauggtconfirm raw naperigl quality variation closely.after
Die o2ter and after ripening, as judged by pH, analysis of
Qs°rLaTCaSses distribution by quality groups was performed
8sSult of control processing. e
the rc was established that potential PSE quality lies within
ange of PH, = 6,2 and lower. From the total amount, per-
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Table 1. = Dynamics of PH-change during post-mortem glycolysis n=538
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s8€ of carcasses, showing pH, 6,2 is the highest - 13,1%.
3 e during hot meat chilling are given 1n
subdivided into groups according to their qu

A g
A5 1% can be cgeen from the driven data pH-value of hot
Lovyoy wide range of variability: 7,4-5,6. According to So-
of 4oV VeI, (1966) and Sokolov et al., during the autolysis
12418 KL¢ meat the process of post mortem glycolysis }astg
Bron «p0Ur'S, pH,being close to 7,0, lowers down t0 5,8=5,7.
haye € total number of the assessed carcasses more than 0%
s Sufficiently low pH-value of fresh meat - 6,2 and even
&rui}ndcapoassgg, having such abnorgal}y low pﬂg—va}ues,as
Vegq, Eﬂ-urlng chilling significant pH-changes are nov obser-
me 18 Value lowering only by 0,2-0,4 units.

*Euﬁ, closely after slaughter, before carcasses are chil-
mmiifoﬁﬁ ygobabiLity already exists of relating them to PSE

A4S wide ra

Sl il

e i.)-‘- ade .

lm)fj CC;SGS, h;vix; pH of hot meat >6,2 further can deve-
Gem, O normal quality.

Vin. c=tain interest caused the tendency of carcass g;roup5 ha-

8 pgq > 6,3 to change this value after 24 hours (pH to
»O "ang Png > 5,8, i.e. the terndency of non—signif%%ant
T

m, . . v ‘
fop ;dble 2 gives data on pH change after 24 hours of slaughter
arcass group exhibiting pﬂq > 642%

"D _______________________________________________________
,\able 2+ - Dynanics
B ——————— exhibiting
of ot Dumber pH
poasses, (initial
5 s value) :
A SRR 218 = 2,8 oo more than 3,8 __
2 6,8 50
52 3. 048 41 2
64 Oy 36 64
S 52 C_), l}' 2 58 >
S 022 28 o4

casgl‘om_the driven data it can be concluded, that 62% of car-
by 0 5 With pH, > 6,2 had the tendency of slight pH decrease
5 6fi0:§ units, which is characteristic of DFD-meat.
1 g J 58% of carcasses showed pH, decrease to less than

o 1§ being indicative of normal meat. :
the D US, the performed analysis supported conclusion about
Value°§slbility of raw material grading according to pH, -
forIEiOT PSE meat and subgrading it according to pH24—3alue
2ofmal and DFD-meat.
Ses.?Van established certain ranges for grading pig carcas-

‘To N, PSE and DFD further experimental data were analysed
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dRallivy deviation development is given in table

= . o & e 1 @
0L various factors on carcass ”U”l‘“J . 00
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Teble 4. = liclative number of

Fatness Actual weight Number of carcas
cavegory of carcasses, carcasses, Eg;~ ——————
kg, range DOBKE et O o

_heads %  he

& Camplex'T ¢ - xror
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rw
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Afuﬁ~ evaluation of the obtained data the f

pendance of rise irn PSE-carcags number of II fatness ca
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as ¢
Ompared to III category, can be established.
An atlenpt was made to group carcasses according to their

S
J Categories with the account of their weight and back-

T

a a " - ~ . ] ! 3 T

ble > « - lMean values of carcass weight and backfat thick-
ness according to quality groups

(2 0 05, ne s e S s o G S i S
g T — . T~ ——— ——— — — T — — . .l ——— — (o — — — — G T W =

ha) s+ A
1Ty groups liwmber of llean value 5 o

AT aac S
CaArCasSSe ’

acaas Carcass weight, kg Backfat thick-
e S Mags .
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s weight of all

QUals table 5, mean carcas
& n 75 kg, however, there is a tendency
B increase ard ba ;;:: thickness decrcase 1or
Um¢“+9u“, which supports counclusions of earlier puollcauloﬂs
M)PEL“C?OASQ of the share of muscle tissue in a carcass leads
o mohu /"uq-";“‘XT
RS Yecoived aat X ‘ st
‘bumﬂ1° received data show heterogeneity of pig meat qualitye.
'1"1101e POTLI quality as a rule does not exceed 10% from the
op ,  Jount of laulu c ai.imals, while PSE class stands

<L
I ™
Regy. 2 Te than 85%. Iu eral, negative deviations in pig
Mality constitute for nearly 90 %.

C o ] - o 3 - -
the 1SLCL 'SIONS: Results of the present lLV;;tlgquOn confirm
ﬁlte acGSS-LtV 'L/O lLu\‘r\OVO vr:'l"\“r l’t:y ot u;LC raw -lulbdﬂ_]_c.l b1 Io SD'
mh.ﬁ 10ns and recoustruction in the field of animal growing
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