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PORK QUALITY: A 1991 U.S.A. SURVEY
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N8 July and August, 1991, 14 pork processing plants (40% of the nation’s hog slaughter) were
The
8luteus medius of 10,753 hams was subjectively scored for color, firmness-wetness and marbling.
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and firmness scores, hams were categorized as either PSE (Pale, Soft and Exudative), DFD (Dark,
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* RFN (Reddish- pink, Firm and Non-exudative), or RSE (Reddish-pink, Soft and Exudative). Three-
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Observations were soft and floppy and one-third were either too pale or too dark. Over 90%

lg teSs than sma1y quantities of marbling. When color-firmness characteristics were combined, only 15%
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%%bied 8S RFN (’ideal’) whereas 16% were PSE and 10% were DFD. More than half the hams were RSE
S b .. quality> due to their firmness-wetness even when color was acceptable. One plant possessed a 33%
who PSE (the minimum was 6%), and the incidence of DFD ranged from 4 to 18%.
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Jdu in quality of pork. The problem is there is no recorded assessment or tracking of pork

we cannot make an informed judgement about trends in quality and thereby
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able the point may be reached where consumers object seriously or even reject pork.
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in mind, we decided to conduct a survey of pork quality. The goal was to establish if there
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tq of commercial hog slaughtering plants in several areas of pork production. The survey was

Summer of 1991 and should therefore be considered preliminary since it was done during

Fourteen hog slaughtering plants were surveyed during July and August and they
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th surface as it appeared on a commercial pork-cut line. This muscle was chosen because it
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%(% to be those most closely related to pork quality and that could be subjectively appraised
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mmercial conditions. Each set of scores was based on a 5-point scale (Fig. 1).
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During their preparation for the survey, the two evaluators independently scored hams possé ot
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medius muscles varying widely in quality. They compared their results to insure that ea it
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the other and that their scores agreed with the NPPC standards. This was important becaus€ e

the evaluators alternated in scoring and recording data.

When the evaluators arrived at a plant, they first became familiar with the pork-cut
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well lighted logistical location in which to make their observations. Within one minute afte
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cut from the carcass, it was evaluated. At random, a ham was removed from the line and the e
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other evaluator would record the information. This procedure progressed at the rate of one
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seconds for a period of 10 minutes. The evaluators took a 5-minute break and then began 28
10
ted

18
roles. This routine continued until the cut line stopped. Approximately 300 hams were evalt

day. Occasionally, internal ham temperature was measured.
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For ease of interpreting the final results, the color and firmness/wetness scores were &%

combinations according to Fig. 2.
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All data were sorted according to quality characteristics, plant of origin, day of week 2 et
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addition to calculating percentages of observations related to each quality group, chi squé

performed to assess significant interactions. 6
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RESULTS AND DISCUSSION: The average line speed for the 14 plants was about 850 carcaSSeS/hr
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stunning until the carcasses were moved into the chiller ranged from 25 to 45 minutes. some P sed
nts

a
. % er P
carcasses rapidly using sub zero temperatures to surface freeze the carcasses, whereas oth
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conventional chilling systems and in some instances, packed the carcasses so tightly, that !

may have been reduced. 0
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Each evaluator examined similar numbers of hams, and when each of their sets of data wer 44

separately, the results were similar to the combined results.
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There were significant interactions between day of week and plant location. However,
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sorted into the four major quality groups. The groups are identified as RFN (Reddish-
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exudative) or ‘IDEAL’ quality pork, RSE (Reddish-pink, Soft and Exudative) or questlonabLe

pork and DFD (Dark, Firm and Dry) pork. ;o115
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factors are related to pork quality including genetics, nutrition, time of year (temper?
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G B Figure 3. Overall Distribution of Color
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feq .
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