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ISTRESSORS TO TEHNOLOGICAL CHARACTERISTICS OF PORK

istonian University of Agriculture, EE2400, Tartu, Estonia

to find some antistressors, which are effective in our

We made experiments with two antistressors:"Suacron"

s: experimental group (was injected with antistressor)

a2

he experimental group con-

When "Suacron" was tested
i

ows), control group - of 35 (18 and 17 respectively).

S} i, . S With aminazine were carried out on 26 pigs (12;14). There were also 26 pigs

Control group. Pigs of the experimental group were injected on the farm.
t e slaughter-house. The period from injecting to unblooding

s were taken 48 hours after slaughtering and cooling.
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1 Pork, mne nalysis of results showed t injecting of antistre
 dnfy ; : ; :
¢ ~=Uence chemical characteristics of pork, but antistressors i

o
W1Ta

®
&b
s
(0]
3
3]
D
0]
o
ot
n
st
o
=
®

i 0,4 . respectivel; water holding capacity increased
4 The problem of pork guality has recently become very actual in Estonia.

: V;ivour previous experimental work showed that the quality of pork produced in
Q%3f v Unstable. The amount of PSE-pork (pH<K5.7) was 7.2 - 74.0 % depending on
DEG farm and keeping conditions (REI et al 1991). One of the main factors that
‘;%ic\“U‘Complex in pork is the stress of pigs. Stress-sensitiveness causes many
iy Problems and reduces economical indexes of meat product manufacture.
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: T weight of pigs transported in stress condition may be to 4 % less than of

St
Te€ss. Experiments carried out with pigs in Estonia showed that transport-
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Top ughter weight by 2,5 % when pigs were transported for 65-70 km. Bacon-

Stresg_sensitive (EILART, 1988).
®d water- holding capasity of PSE-pork resulted in lowered technological yield
Ure of cpoked cured ham and increased the amount of meat in the formula of
When compared to those of normal pork. This decrease in technological yield
® a 1ogs of 2.0 and 5.0 FMK/kg for the cooked ham made of PSE-meat from non-
rlo:an Positive pigs, respectively. In addition the increased amount of PSE-pork
of sausage by 0.13 FMK/kg (HONKAVAARA, 1989).
be used to a limited extent for dry sausage, raw ham and sometimes for
age. PSE-pork is unsuitable for cooked ham and other cooked cured

were tried out: fenazepaam (OPJOBA, 198"

+ o
L0 reduce stress-sensitiveness which causes

Problem of the use of anti for improving pork quality and quantity
in many countries and in Estonia as well.

~HODS: Two antistressors were tested: "Suacron" (firm "Premix" Wirkstaff
aminazine.
bred i el . 3 it

in Experimental Pigs Farm in Viljandi district. When pigs were slaughter-

"le\ e Pen was chosen, half of the pigs (12-13) were separated and 5 ml of Suacron
Oly o1 4

tlon wa s injected, pigs were marked.
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thout injecting) were marked also. After that pigs wer
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1d chilling to Vohma Meat Factory (ca 50 km). The period fr
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m injectin
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=6 hours.
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When
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"Suacron" was tested the experimental gr
sows), control group - 35 (18-17
3.

). The ezperimert<~

pigs (12;14) =nd in the control

pigs was 55,3-102,5 K (arithmet
category (t ble 1). %
Meat carcasses were chilled to
analysis were taken from the chine
water, ntents
3
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were measured

\ND DISCL

ressors did not evoke significant

is gquite normal as the period of
hours). More significant from technolo
loss and pH-value. Data in table % show
ferences (experiments with "Suacron":

between

ne 5.70 and 5.70 accordingly, Wavering
t: minimal (pH 5.3) in experiments with aminazin

"Suacron". Unstable pH-values in pork were probably

of pigs but not by injecting of antistressors. 1
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Distribution of pigs by categ

Experimental group

Cate- Number of Slaughter weight, kg Cate-

N igs (gen- ; :
gory P % ~jE "~ Mean Fluctuation gory
exr

Experiments with "Suacron"
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