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V- k i h i k a l l
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T
' X a J'lae aim. of this work was to find some antistressors, w h i c h  are effective in mur 

r AmP r o ving pork quality. We made experiments w i t h  two a n t i s t ressors :"Sua cron"

; V

''stç
to i

Of 40
SeParated into two groups: experimental group (was injected w i t h  antistressor) 

Sr°u P (was not injected). W h e n  "Suacron" was tested the experimental group con-

Cj;H‘*4
Pigs ( 2 1  harrows and 19 sows), control group - of 35 (18 and 17 respectively).

") ^  with aminazine were carried out on 26 pigs (12; 14). There were also 26 pigs

.. c°ntrol group. Pigs of the experimental group were injected on the farm.

"6 cra nsported to the slaughter-house. The peri o d  from injecting to unblooding box

X m  .V,ai:er> ash, fat contents, pH, heat loss, w a t e r  hold i n g  capacity and colour were ■;h. u ih  -nr, i
'ill yQric. The analysis of results showed that injecting of a n tistressors did not 

X g j t  influence che

n ° W  llrs• The samples were taken 48 hours after slaughtering and cooling.

=ai mical c h a racteristics of pork, hut a ntistressors improved the 

Properties of pork. Better results were achi e v e d  w i t h  " S u a c r o n " : heat loss 

'* 1 I and 0,40 4. respectively, w a t e r  holding capacity increased hy 1.96 and

: The problem of pork quality has recently become very actual in Estonia.

pSE.

°uh previous e x p e r imental w o r k  showed that the qual i t y  of p o r k  produced in 

A s t a b l e .  The amount of P S E - p o r k  ( p H < 5 . 7 )  was 7.2 - 74.0 % depending on 

farm and keep i n g  conditions (REI et al 1991). One of the m a i n  factors that

» 'Complex in pork is the stress of pigs. Stress-sensitiveness causes many
\  ' 8l-,„ pr°blems and reduces economical indexes of meat product manufacture.
V  
\  ; ut 

W *

weight of pigs t r a nsported in stress c ondition may be to 4 % less than ofg-f-p
ress. E x p e riments carried out w i t h  pigs in Estonia showed that transport- 

ased slaughter w e i g h t  by 2,5 % w h e n  pigs were transported for 65-70 km. Bacon-

/  V  X

«cte stre s s-sensitive (EILART, 1988).

Se<  ̂ w a te r - h o l d i n g  capasity of PSE- p o r k  resulted in lowered technological y ieldCtuj.
e of cooked cured h a m  and i ncreased the a m ount of meat in the formula of

%
«
V

wken compared to those of normal pork. This decrease in technological yield

v , a loss of 2.0 and 5.0 FMK/kg for the cooked h a m  made of PSE- m e a t  f r o m  n o n 
e t s

p 911 P ° s;i-flve pigs, respectively. In a d d i t i o n  the i ncreased amount of PSE-pork 

caCS °f S ausaS e ° - 15 EMK/kg (H O N K A V A A R A , 1989).
u sed to a limi t e d  extent for dry sausage, raw h a m  and sometimes for 

L  5 ( 6 Sausage. P S E - p o r k  is unsuitable for cooked h a m  and other cooked cured

4. l2ers were tried out: f e n a z e p a a m  (0Pj)0BA, 1985), pre p a r a t i o n  U C C -112 (CEP- 

'L * • to reduce stress-se n s i t i v e ne s s  w h i c h  causes redu c t i o n  of p o r k  quality and

, \ 3 ie  th e
 ̂ Pr °l'lem of the use of a n t i s t ressors for improving pork q u a lity and quantity

ays in many countries and in Estonia as well.

, \ > ^ S 2 H 0 D S :  Two a n t i s t ressors were tested: "Suacron" (firm "Premix" Wirk s t a f f  

v cfflinazine.

%  ln E x p e rimental Pigs E a r m  in V i l j a n d i  district. W h e n  pigs were slaughter-
■V X  > * P i ££
\  Pen was chosen, half of the pigs (12-13) were separated and 5 ml of Suac r o n

^U ^ ° n was injected, pigs were marked.

(without injecting) were marked also. After that pigs were transportedibg
1 %  ° and chilling to V ohma M e a t  Factory (ca 50 km). The period f r o m  injecting 

5,8 4-6 hours.
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W h e n  "Suacron" was tested the experimental group c onsisted of 40 pigs (21
pari"0ws

sows), control group - 35 (18-17). The experiments w i t h  a m inazine were e a r n ed out 0V

pigs (12;14) and in the control group there were 26 pigs (14;12). The slaughter
A

the I ®:
pigs was 55,3-102,5 kg (arithmetical mea/i- 73,7 kg), they belonged mainly to

category (table 1). ue s
q 'h e  Vr °

f»( v
M e a t  carcasses were chilled to 4 C inside the muscles during 48 hours. * . ui>

pork pro* j

water, ash and fat contents, pH, heat loss, w a ter h o l d i n g  capacity and colour-

analysis were taken f r o m  the chine b e t w e e n  6-11 ribs. We det e r m i n a t e d  in 

water, ash and fat contents, pH, heat loss, w a ter h o l d i n g  capacit 

racteristics were measured acc o r d i n g l y  to g e n e r a l l y  used methods.

RESULTS A N D  D I S C U S S I O N : The results of experiments (table 2) showed that i a ^ ° n
ant i s t r e s s o r s  did not evoke significant differences in water, ash, fat and V v °  
w h i c h  is quite normal as the period of i n f l uencing a n t i s t ressors to pigs waS

sh or*
J

hours). More significant from technological point of view are w a t e r  holding ca+ hav® e
loss and pH-value. Data in table 3 show, that a l t h o u g h  average means do nor 01“
ferences (experiments w i t h  "Suacron": e x p e r imental g roup 5.88, control group

5 . 8 2 ? _ f t

ne 5.70 and 5.70 accordingly). W a v e r i n g  b e t w e e n  diff e r e n t  e x p e r imental groups
was
ieri is

■ 0$

. p i d ^ J  chen* c a  ü, c f

cant: minimal (pH 5.3) in experiments w i t h  a minazine and m a x i m u m  (6.7) in e% ^ f0p 

"Suacron". Unstable pH-v a l u e s  in pork were prob a b l y  called f o r t h  by individuad 

of pigs but not by i njecting of antistressors.

C O N C L U S I O N : I n jecting of a n t i s t ressors did not e s s e ntially influence 

ristics, but it improved the tehnological p r o perties of pork. The results wi

were b e tter than w i t h  aminazine: heat loss decr e a s e d  by 2.11 and 0.40 f°> v/ater Qua-1
• j  fn V  iJl 1

paci t y  increased by 1.96 and 1.20 But since the farmers are not paid x t eSS
they are not i n terested in u sing a n t i s t ressors or other methods for lowering

Ta
\

D i s t r i b u t i o n  of pigs by categories

E x p e r imental group Control. group

C a t e 

gory

• N u mber of Slau g h t e r  weight, kg C a t e 

gory

N u m b e r  of Slaugh^Si-
pigs (gen

der) M e a n Fluc t u a t i o n pigs (gen
der)

Mean

Experiments w i t h "Suacron"

I 7(5S*,2B**) 66.3 62.5 - 71.6 I 14(3S,11B) 63-6

II 27(13S,14B) 80.3 72.2 - 88.7 II 20(14S,6B) 75.7

III 6(1S, 5B) 90.2 77.6 -102.5 III 1 (1 B) 97.0

S u m  or
mean 40(19S,21B) 79.4 62.5 -102.5 3 5 ( 1 7 S ,18B) 7 1 . 0

E x p eriments w i t h a m i n a z i n e ’
I

i 11(4S,7B) 68.5 57.7 - 72.5 I 14(9S,5B) 63.6

1 1 12(7S,5B) 76.8 64.7 - 83.6 II 12(3S,9B) 76.2

i n 3(2S,1B) 87.8 82.4 - 92.8 - - -

Sum or I

mean 2 6 ( 1 3 S , 13B) 74.5 57.5 - 92.8 2 6 ( 12S,14B) 69-4-

Note : * - S - SOW

** - B - barrow

jqUC
iOl>

y

55-? 92-'

y

y n
56-5
5 9 -5 '

56 .5 '
&
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Concise data about pork characteristics

Table 2

f»! ° t e r i s t i c s

5v Of

*n,
s s i n v e s t i g a t e d

,ii>

\  C°n te n t ,  %

*

°Û t e n t » %
0îl̂ ent, </o f r o m  dry

. Ah•Ve
'n,

/ / , **

4
N Of

capacity, %
%

IDeat (max 9 points)

Experiments .with "Suacron*" Experiments w i t h  a m i n a z i n e

E x p e r imental Control Experimental Control
pigs pigs pigs pigs

40 35 26 26

74.24 73.80 74.23 74.16

1.25 1.20 1.20 1.26

1.88 2.40 1.97 2.39

22.63 22.60 22.58 22.16

87.85 86.26 87.62 85.76

5.88 5.82 5.70 5.70

67.42 65.46 68.55 67.35

41.87 43.98 35.80 36.20

6.0 5.9 6.5 6.5

«ve r , Table 3

aSe means and f l u c t u a t i o n  of some p o r k  characteristics
Of

P ig E Æ W ater hold i n g  capacity, H e a t  loss,

Î .  S r° uP

\

.0

> Cat .
1 ca t
in ! *

'01 c^ t .
‘01 êt°Up 

Ca*-
> t c a t - ° at .
Üti3 ,

M  By.
Y  cQt ° up

, 4 'at:\  c9 t .v%
I ) Cat-

â£inazi

M e a n Fluc t u a t i o n M e a n F l u c tuation M e a n F l u c tuation

'Oil"

5.88 5.6 - 6.7 67.42 55.05 - 73.99 41.87 36.11 - 46.51
5.90 5.7 - 6.1 68.86 64.47 - 73.37 41.24 36.11 - 46.51

5.80 5.5 - 6.3 67.19 58.39 - 73.25 42.27 38.61 - 45.83
6.00 5.7 - 6.7 66.97 60.89 - 73.08 40.79 36.67 - 44.83

5.82 5.4 - 6.5 65.46 55.28 - 74.60 43.98 36.37 - 58.69

5.81 5.7 - 6.1 65.69 53.62 - 72.41 44.54 40.97 - 47.83

5.84 5.4 - 6.5 65.52 55.28 - 74.60 43.54 36.37 - 58.69

5.70 5. 7 61.09 61 .09 44.68 44 .68

;ine

5.70 5.3 - 6.2 68.55 59.33 - 74.62 35.8 20.0 - 44.7

5.65 5.3 - 6.1 69.27 59.33 - 74.62 36.5 20.0 - 43.2

5.73 5.5 - 6.2 67.48 62.30 - 72.95 34.9 20.7 - 44.7

5.47 5.4 - 5.6 70.10 68.24 - 71.96 42.8 36.2 - 37.9

5.70 5.3 - 6.4 67.35 56.85 - 75.69 36.2 22.6 - 42.1

5.68 5.3 - 6.0 66.96 56.85 - 73.75 35.1 22.6 - 41.1

5.83 5.4 - 6.4 67.82 56.95 - 75.69 39.0 28.9 - 42.1
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