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g study aimed to evaluate the effect of three time intervals (TR
IS
“€S, between bleeding and the entry of carcasses in the chilling chamber

. ; : . ; L o
1ng rates (CR), in wich the chilling chamber temperature of 2°C

was
- *» 2:30 h and 6:30 h after the entry of the carcasses in the chilling
Lr -

% flundred and sixty carcasses of crossbred Landrace, Large White and Duroc

e

> to 95 Kg body weight were used. Each right half carcass was an

carcasses were subjected to nine treatments of 40 replicates

a 3x3 factorial arrangement in a completely randomized design. The

. PH1 (pH measured 60 minutes post mortem) and temperature,
S| 5 i

wich were

treatments of 120 replicates each. Results showed that pH1 averages
o 6.12 were signiflicantly different (P<0505) for TT of 30, 40 and 50
te

0 CspectiVly . There was a significant interaction (P<0.01) on pH2, in wich
Sgeiated with a slow chilling rate result in a pH2 (pH measured 18 h

post

‘a% - The meat colour was not affected by treatments. Semimembranosus

s e DT and CR treatments was more sensitive than

Teg
a5 De w 1 . . . . . . .
e Ct to water holding capacity. A significant interation (P< 0.01)

longissimus dorsi

between

Ing ed in thaw and heat loss. More thaw drip occurred when TI was the
5 the Slowest.

INTRODUCTION

addit'

1on to the genetic factors that are responsible for a greater susceptibi-
Qo
~8

N S

"t ' there are other factors wich influence and determine the incidence of

Such as ¢ G A

%) > the distance from the farm to the abbatoirs, lairage time (CULAU et
’ th@ meth . . . o - 1 N 3 3

the hods of stunning, the laps of time between the bleeding and the

S€s in the chilling chamber and handling processes used during pre-
R A
D WOLTERSDORF & TROEGER, 1988).
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O Ay . . . 9
i\ Jhter Stress influenced by conditions of fear, agitation or fights can

o , _ i :
0y ~Urrence of PSE muscle 30 and 60 minutes after bleeding. In those cases a

inicial pH (pH 6.0) occurs, associated with high carcass—~temperatures
1 L r , £ r

36°C after 60 minutes of slaughtering (DISTRE ,1986). The combination

1 1 1 . . : 11
“berature of the carcasses determines the potential in respect to the

Characteristics.

38th ICoMST  Clerment-Ferrand France 1992 165




N
« Anté
o an. s E 0TI
The PSE condition, even so, manifest in the period between 30 anc -~ g
i occt
¢ e = - o et ~olout’
the slaugther, the loss of the water holding capacity as well as the C v
J ~halty
slowly, in the hours following the slaughter, due to the fact that the't2tes 1Pﬁ1“
C o end
slow, in the processes of the rigor mortis (ARBOIX, 1986). These ract- fﬂﬁﬁ
e o me s of T
. . 1 S 5:.‘“—~:',Ln“
control of the development of PSE characteristics, trough rapid dimintst ﬂwf
= e pB
temperature, auspiciously of the rapid glycolysis and the faster drop =" g
, ~uov”

; o 1986 =
cases, represent a limitation in terms of time. (VADA, 1977; HONIKEL, /
WOLTERSDORF & TROEGER, 1988).

MATERIAL AND METHODS f ﬁar‘"l’ﬁ.
~C O 3 1}
In the experiment three hundred and sixty right half carcass= r”g‘
(s a\ye a7
crossbred commercial male swines (Landrace, Large White and Duroc) with & B 5
; . 1991 a )
weight of 85 to 95 Kg were used. The trial was conducted during june '~ 00
k o 4D SIS
Cruz do Sul, Rio Grande do Sul-Brazil, abbatoir. Three time intervals (SVr ﬂﬂfj
chal*
. 3 A LindE
minutes) between the bleeding and the entry of the carcasses in the chl-:= o
g 30 0EC
three chilling rates in wich a temperature of 2°C was attained (after 2 h and o ]
. ~cment of % 29
and 30 min. and 6h and 30 min.) were analised using a factorial arrange® 10
_¢ the 7~
variables using the semimembranosus muscle were the pH and temperature =~ _ind
P
) T ~oloul 43
measured 30, 40 and 50 minutes after the slaughter, the pH and the co ffp
bl
:  py DY 1
photographic standard 18 hours after slaughter and water holding capacl®™l qﬂi&
L mo“ .
AL the 20
and by boiling the longissimus dorsi and semimembranosus muscles using o 158
» + WaS
technique of JEREMIAH (1984). To determine the pH the portable equipmen®
introducing a glass electrode type Analion V-627-C,
RESULTS AND DISCUSSION Showfé' ’
) 5 »\rals . 108 I
The averages of the pH values (Tab.1) for the different time inte* o5
2067
o aver?” Nk
significant effect (P 0.05) of these treatments on the initial pH, the€ int?
mhe time ,w,f}.
treatment, 30 min., was different from the one met at 40 and 50 min.. TH€ how”
gnat = g
effects are in agreement with VADA (1977) e ARBOIX (1986) who proved in
es
. ; , Larcas®
smaller the time interval between the bleeding and the entry of the cat
chilling chamber so much higher pH1. ﬁﬁ,l
Al
or
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TABLE 1 - Means, standard deviation, pH1 range, temperature means and f~i////////
Time Intervals 40,/
Variables 30 40 L o
PH1 means 6.26a 6.15b 1.
standard deviation 0.30 034 5.4760
largest 7.03 6.38 39:%
minimum 3 5.48 Sype i) 497 .0
Temperature ( C) 40. 34c¢ 40.30¢ 37740
Number of PSE (pH 5.9) 23.00 41.00 1207
Percent of PSE (%) 19.19 34.16 2 /q
Number of carcasses 120.00 120500 te s
i ey g9
: : : = . qukeY e
a,b mean values within a commom superscript letter no differ(P < -05), by ey
c,d mean values within a commom superscript letter no differ(P < -01),1%’
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e Mumber of PSE (pH 5.9) carcasses statistically showed not to be- ihfluenced by the

R L

= X

W e lnterval, apart from the fact that the PSE incidence increased from 71.8% to

wneh
B ; < . A :

eSPeCtlvely, the time intervals passed from 30 to 40 min. and 50 min.

a 'significant difference in the temperature of the carcasses (p<L0.01).

3
treatments showed no difference between them, however , the 50 min.

ty results of the final pH (Table 2) showed that there was a significant
\*Wl(
Pc
\ ~0.01) between the time interval and the chilling velocity. These values are

IPa
Fegpe
TR A
Th With vapa (1977) results who find improvment on water holding capacity and

Ples submited to a fast chilling process. The pH value also showed to be

v

Nith .

‘ J I

h,) Jer time intervals (50 min) associated with slower chilling velocity (6 h and

e

gy hose cases this treatment seemed to favour the glycolytic processis They
Lo o

in
Such 4 way that the pH wich was the lowest at 50 min. developed more rapidily

{Da

imj .
s%C *t was reached of the pH that was capable of unchaining the enzimatic pro~
\45 |

. Pong;
’le ible for the reduction of the rigor mortis intervals so that a curve of the
V\’Q 1 i e R el wh

‘ e,
* th oh of the PH reached in less time. This implied that the pH value 18 hours

51
*9hter i high.

a sensible improvment (P 0.01) when the time interval was equal or

and the chilling velocity equal or inferior to 4 h and 30 min. by
S

B Smy
8y \\\Egﬂﬁggggggi muscles. Those results are in agreement with HONIKEL, (1988) and

i o : ;
AN ROEGER (1990) , whereas on the longissimus dorsi muscle those treatments did

S
9njf g : . ' " :
lflCant effiect, ‘According ‘to! HAWRLE (1974) , the longissimus dorsi muscle had

Wy Wat
'%ym ot holding capacity in comparison with other muscle. For the water holding
Mg

“Sure
®d through boiling of samples of semimembranosus muscles it appeared that
3

N Signie.
Q% 1 gnlflcant interaction (P<0.01), and an improvment in relation with the time
ich

Were Smaller and the chilling velocity higher. These data are in agreement

Ny (19 . ; A
s 88) e WOLTERSDORF & TROEGER (1990). However, the longissimus dorsi muscle

e
ected b

the treatments.

Meﬁng
MRS.)vaer for pH2, colour, thaw loss and cook loss of the semimembranosus
ang longissimus dorsi muscles (m.l.).

E§R thaw loss cook loss
430
Ei;\\\\\\\\\\QHZ Colour m.s. m.l. My Sh m.1.
3 5.96 S 2T N9 16.39 29.73
2 5.61 3.0 4.61 4.95 18ero2 29.73
4,30 5.93 3.0 3.78 4.41 15.30 29.28
g:iO
30 5.94 2.9 3.68 5.32 19.19 9.71
SIST3 2.8 5.84 6.00 T8 30.79
5.82 PPRC) T 5ol 1754 27.66
5.68 257 5+50 5.40 20053 BELHT
5.75 2.8 5.63 4,51 15478 29.82
6.00 3.0 5430 4.96 21.88 25.89
el ns Wttt b i ns s ns
ns = not significant
dark. 1 = extremely pale
LCasses = 36 Number of rePlicates bY treatment = 40
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CONCLUSIONS

The results of the present experiment indicate that:

5€8
Increasing the time interval between the bleeding and the entry of the carcaSCW
aub®
the chilling chamber leeds to a significant reduction of the initial pH with g
increase in frequence of PSE carcasses. Wk
The semimembranosus muscle water holding capacity showed to be more SCWSitﬂu
time interval effects and the chilling velocity than of longissimus dorsil musc1®
3 e
The loss of water trough thawing becomes higher when the time interval Be Y
bleeding and the entry of the carcasses in the chilling chamber is increle@ and
chilling velocity is slower. ﬁdﬁ
dorsi s

The loss of water by thawing or boiling was higher in the longissimusS Z———

in the semimembranosus muscle.
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