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colour and structure of the longitudinal surface (4-12th ribs) and cross section (12/13th rib) of the longissimus thorac?
three raters and the results averaged. A second 2cm pork chop was used to determine meat colour (CIE L*) and co!
the cooked chop to determine shear value. The portion of the muscle between the 6th and 10th ribs was g
expressible juice, protein solubility and chemical composition (water, protein and fat). The data was analysed as @ -
(mixing) x 2 (fasting) factorial.

RESULTS AND DISCUSSION
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Table II. Effect of PSS genotype, fasting and mixing on lean muscle quality

Genotype Mixing
Trait NN Nn nn Unmixed Mixed
pH 45 min 6.10a 5.83b Dle 5.81 5.82
pH 48h 5.52a 5.4% 5.52a 5.48a 5.54b
CIB 1% 48.7a 50.5b 54.7c 52.3a 50.3b
Drip loss g kg1 21.0a 31.5b 34.1b 31.7a 26.0b
Expressible juice g kg~ 234.5a 270.0b 285.0c 273.0a 253.5b
Soluble protein g kg‘1 1842 163b 128c 153a 164b
Shear force kg 5.4a 6.6b JiRle 6.3a 6.7b
Intramuscular fat g kg‘I 3.8a 2.7b 2.6b 3.0 3.0
abc Means with different letters within treatment are different at P <0.05.
Table III. Effect of mixing within genotype on pork muscle quality
NN Nn nn__
Trait Unmixed Mixed Unmixed Mixed Unmixed
pH 48h 55511 559 5.45a 5.53b 5.48a
Drip loss g kg1 20.7 21.2 36.7a 26.3 37.6a
Soluble protein g kg~ 183 185 157a 168b 117a

ab Means with different letters within genotype are different at P<0.05.

Figure 1. The effect of PSS genotype, fasting and mixing

of pigs on the frequency of pale pork.
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