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HE : AMARI\ET QUALITY IN PIGS IN RELATION TO SEX, SLAUGHTER WEIGHT AND MEAT CONTENT
NDERSSON Danish Meat Research Institute, Maglegardsvej 2, DK-4000 Roskilde, Denmark
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k! Search was to investigate the influence of sex, slaughter weight and meat content on the yield and market quality in
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~Un1 Material consisted of 12 groups of 30 pigs selected at a Danish slaughterhouse during the course of one week. The groups

fplgg from 3 groups with different slaughter weight, viz. Low (66 kg), Medium (73 kg), and High (77.5 kg). In each

0
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I“flrk ¢ male pigs. The carcasses were split in the following primary cuts: picnic ham, picnic shoulder, loin and belly for the

[\ )
b”ieg Oin and belly for the U.K. market. The weight of the primary cuts was registered individually, and the market quality

d  Was gy
b JtSUhs e"aluated,
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Emups hat for primary cuts the yield was influenced by the meat percentage. There was no difference in results from.the 3

[ ntj . F . . 3 . g
i gy b '€ male pigs had a significantly larger foreend and smaller loin and ham than gilts. There was no interaction between
, I
f g, 2 content.

e " ality Iequirements showed that bellies from pigs with a high meat content were more suitable for the U.K. market than

¢ m
arket, where bellies from heavy pigs were preferred.
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: "y the ,, “Quipmen developed by the Danish Meat Research Institute it is now possible in the Danish pig production to sort out
M Doyt

iy, Cligy 5% of entire male pigs with boar taint.

\;’,
”“d to - Chtire Male pigs will improve production economy because of the lower feed consumption and the higher meat percentage
{ Strat
h‘ the,, . And for the slaughterhouses it is important to know the yield and the meat quality of the products that sell best in
4 OPtimise their production planning.
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Ich was to investigate the influence of sex, slaughter weight and meat content on the yield and market quality in

Low Weight Medium Weight High Weight
Mcdiurn Meat % | High Meat % Medium Meat % High Meat % Medium Meat % High Meat %
30 30 30 30 30
30 30 30 30 30
Low: 659 kg;  Medium: 72.9 kg; High: 77.6 kg
Mage of €ach group: Medium: 59.0%; High: 62.9%

b 1t § S )
Yy ey o picnic ham, picnic shoulder, loin and belly for the UK market (backs and streaky) and loin and belly for the

s . |
ahe;n Minimijze the side effect, the Japan products and the UK products were cut from the right and the left side of the
ately pan p P
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All products from a carcass were weighed individually.

Yield percentage for each individual has been calculated as follows:

—kg_product

kg "hot" carcass

el
‘ ing M0
The statistical analyses have been made according to the GLM procedure (SAS User Guide, 1987) based on follow1ns
Yield;, = Sex;_;, + Group;_; ¢t &;
Evaluation of quality of the belly has been carried out as follows:
Japan Belly:
Weight of finished product too light. J
Length too short.
Product being without fat thus exposing first layer of meat. {
Varying coherence between the meat layers (over leanness).
“1]‘[‘
UK Belly: b,
Weight of finished product either too light or too heavy.
First layer of fat to be <16 mm.
e
lgugl
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The quality parametres "without fat" and "varying coherence" were evaluated subjectively by the quality controli€

RESULTS

Product yield of each primary cut for gilts and male pigs respectively is shown in Table 1.

There was no interaction between sex, weight and meat content. The figures in Table 1 have therefore been analy$

and meat content.

Table 1 - Comparison of Gilts and Entire Males

Gilt Entirec Male . Differen<

Pct. shoulder 8.98 9.29 <0.001 'Oﬂé
Pet. collar 6.36 6.52 <0.001 e
Pct. backs 12.26 12.02 <0.01 +0.2
Pct. streaky 9.00 8.50 <0.001 +0.50
Pet. loin 8.25 8.02 <0.001 e
Pct. belly 10.00 9.70 <0.001 *”*f(%
Pct. ham wy/o fat and bone 14.52 14.22 <0.001 +0.°

k. : : : /ith bigg™
It has been statistically proved that the sex influences all main products. Male pigs have a larger foreend W ith D15

while the yield of both the back and the ham is biggest in gilts.

y 41 ) : ‘ : er yi°

In a literature review it was also found (Walstra, P. and Kroeske, D. (1968)) that male pigs have a higher should
! 4 ! f X 1 r e fOUM

(castrates and gilts), whereas Wood and Riley (1982) in research comparing entire male pigs and castrates

differences in weight and lean distribution were small, and not disadvantageous to the boar.
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3ge of the primary cuts was not influenced by the weight but by the meat percentage. Results are shown in Table 2:

Table 2 - Yield in relation to Meat Percentage Groups

Medium High p Difference
Pet. shoulder 8.86 9.42 <0.001 0.56
Pet. collar 6.32 6.58 <0.01 0.26
Pet. backs 12.02 12.26 <0.05 0.24
gct- streaky 8.90 8.60 <0.05 -0.30
PCL loin 7.90 8.40 <0.001 0.50
I-)Ct. belly 10.00 9.70 <0.01 -0.30
_ Ct. ham wy/o fat and bone 13.80 14.94 <0.001 1.14
‘J:Ud
h letg Wi bes.
.%Wer . high meat content there is a positive relation between yield and meat percentage, the two belly products, however,
U ylel 1
4, : din the group with the high lean meat content. This may be due to less intramuscular fat between m. obliquus abdominis
1 !
Qg adbdominis internus and m. rectus abdominis.
gy,

< Sh()w
€ »
’ d that Intermuscular fat normally comprises 5.7% of the belly joint vs 2.2% of the loin joint and 3.1% of the ham joint.
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1ations from acceptable quality for the 12 experimental groups is shown in Table 3.
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Y of Varying Quality Groups

’.\ffing
\{ Low Weight Medium Weight High Weight
‘ Med. Meat % High Meat % Med. Meat % High Meat % Med. Meat % | High Meat %
\‘1[}‘ w
“l? by, ! Gilt | EMale | Gilt | EMale | Gilt | EMale | Gilt | EMale | Gilt | EMale | Gilt | E.Male
Iy gh[
Yoy
) l 0 59 0 23.5 0 0 0 0 0 0 0 3.4
Ny ©Xpog 0 0 0 2.9 0 0 0 0 0 0 0
o 0 0| 111 47.1 0 o| 67| 308 0 3.1 0| 107
AU 3.6 18] 37| 206 0 0 33 7.7 0 0 0 0
1B Mip
’”‘illl« & 3.6 147 | 14.8 55.9 0 0] 100 30.8 0 3.1 0| 138
l 471 174 118 | 60.7 800 | 133 179 | 679 844 | 176 | 310
0 0 20.6 0 0 0 3.6 0 0 0 0
0 0 0| 107 0| 100 0 214 62| 206 0
471 74 29.4 | 60.7 80.0 | 20.0 214 | 679 844 | 294 | 310

OeOm s : ' L :
OMings in UK and Japan bellies varied according to sex, weight and meat percentage.

l&a

" St one shortcoming in UK bellies was:
at Wei .

i ght Increase

Meat ne
With ‘ Percent increase
Med; :
Um meat percentage the frequency was bigger in entire males than in gilts
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The occurrence cf at least one shortcoming in Japan bellies was:
= decreasing at weight increase
= increasing at meat percent increase

= more frequent in entire males than in gilts

CONCLUSION
The meat is distributed a little differently in male pigs than with gilts, thus in a live weight of <100 kg the sexual ch

foreend in male pigs can be registered as a difference in yield.

In this research there were found no interaction between sex, weight, meat percentage.

: oup®
h e .. . : . weight &
It is the meat content only that will influence the yield percentage, whereas there is no difference between the WelZ
ol
il
. : . ; A . ,< 1 products
The evaluation of quality of belly fat showed that pigs with a high meat content were best suitable for the UK pr

from heavy pigs was more suitable for the Japanese market.
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