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summary

2t has been estimated the composition of lean meat and fat of 255 pig carcasses,
using fat-o-meat'er(FOM) and doing others experimental measurements on carcasses, 
t reating to study the relationship between both parameters. We have investigated the 
influence that holding water capacity and moisture can have over all the parameters 
c°irsider> and also the possible differences due to sex and breed.

^jlHODUCT I ON

The c l a s s i f i c a t i o n  o f c a r c a s s e s  su p p o ses a to o l  fo r  c a r c a s s  tra d in g  and inducem ent 

l °  pr°duce the typ e o f  th e p ig  demanded by consum er. Nowadays i t  su p p oses to  produce 

*ean meat pigs.

The system  o f  p ig  c a r c a s s  c l a s i f i c a t i o n  have d ev elo p ed  q u ick er w ith  p ig s  than w ith  

° v m o and sh eep  b ecau se th e measurements su bcutaneus f a t  th ic k n e s s  in  p ig s  can be 

easured  more a c c u r a te ly  and th ey  have g o t a c lo s e r  r e la t io n s h ip  w ith  th e  co m p o sitio n  

c a r c a s s e s .  The need fo r  u n ify in g  c r i t e r i o n s  in  E.E.C h as c a r r ie d  on to  s e t  up a comun 

m fo r  c l a s s i f y i n g  p ig  c a r c a s s e s  b e in g  s e v e r a l  th e d e v ic e s  which a llo w  us to  do i t .  

ee a u to m a tica l prob es have been p a ssed  in  Spain  fo r  c l a s s i f i c a t i o n  a f t e r  th e  s t u d ie s  

r med by D ie s tr e  e t  a l . ( 1 9 8 8 ) :  F a t-o -M e a t'er  (FOM), H ennessy grad in g  probe (HGP) and

Destran PG-100.

The o b je c t  o f  t h i s  stu d y  i s  d o in g  an e v a lu a t io n  o f lea n  and f a t  component o f  p ig

e s  u sin g  FOM r e la t in g  meausurement to  o th e r s  param eters ex p er im en ta ly  c a lc u la te d

back, w eigh t o f  c a r c a s s ,  HWC,----) ,  o b serv in g  p o s s ib le  d if f e r e n c e s  betw een se x  and
breeq .

and methods

lfe study f,as been carried out on 255 pig carcasses belonging to two different 
fop

■ L:frl (Landrace x Large White) x Dalland and D: Dallana. The measurements of lean 
1 at i'ave been performed with FOM inmediately after slaughter. FOM .Measures -¡t two
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points in the loin back region beside the midline two fat depths and the muscle 
thickness besides the lean meat percentage related to the weight of the carcass.

During the first post mortem 45 minutes they were taken on carcass, with a rule, 
the fat thickness over the gluteaus med., and over the first rib.

It was determinated meat moisture and holding water capacity by two different 
methods over muscle semimembranosus: protein solubility (Barton-Gade, 1984) and Grau et 
al.,1957 with Voloviskaya modification method.

In order to study the correlation between the parameters consider, regression 
analysis simple and multiple has been used. Variance analysis has let us to estimated 
the differences due to sex and breed.

RESULTS AND DISCUSSION

Average and S.D. of each one of the studied parameters, along with the mean 
applicable to every sex and breed can be observed at table 1.

Table 1. Morphological parameters and the carcasse traits.

total Breed Sex
X S.D X

L
S.D

D
X S.D

M
X S.D

F
X S.D

Lean 49.7 2.68 49.71 0.29 49.69 0.99 49.86 0.39 49.61 0.38
3 x 13.4 3.11 13.24 0.35 14.2 0.94 12.68 0.48 *13.88 0.43
sr 17.3 4.42 17.24 0.49 17.7 1.15 17.41 0.74 17.22 0.59
i W 28.8 7.66 28.21 0.62 *33.5 5.29 29.12 1.11 28.58 1.07
Weight care. 86.5 12.39 84.03 0.89 89.3 1.44 36.93 1.07 86.00 1.11
Lenght care. 80.5 4.47 80.57 0.33 80.34 0.58 **81.08 0.41 79.79 0.39
Fat gluteus 1.86 0.85 1.80 0.06 *2.11 0.12 1.84 0.07 1.89 0 . 0 8

Fat 1-rib 3.62 0.71 3.62 0.05 3.67 0.09 3.54 0.06 **3.75 0 . 0 6

Intram, fat 1.4 0.56 1.36 0.037 **1.6 0.11 1.40 0.04 1.42 0.07
Moisture 73.7 5.75 73.65 0.46 73.86 0.5 74.2 0.50 72.95 0.55
WHC 71.70 8.66 72.31 0.64 69.24 1.82 69.29 0.77 ***75.04 0.95
WHCI 180 3 180 3 180 7 180 3 190 4

* P< 0.05 ** P< 0.01 *** PC0.001

Respective to the sex parameter it lias been observed significative 
fat thickness over last rib (si), in lenght of carcass and fat thickness 
and HWC. Likewise it was observed significative differences in breed, 
loin thickness and intramuscle fat.

the correlation between the lean percentage and the fat thickness 
experimentaly taken with f0f1 is very big and with a negative character.

differences '
over first ri^’ 
fat gluteus ¿°d

so thmeasures, r>u 
If wasn't forint
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a°y correlation between lean percentage of meat and the loin thickness, being the 
i) results the same obtained by Branschid et al. 1989.

We can also watch the relationship between weight of carcass and percentage of
lean meat with a lightly negative character. These results seem to agree with others
(Diestre et al. 1989; Allen,1989; Chizzolini et al. 1992), the increase of weight of
Carcass involves an increase of fat and a decrease of bone percentage.

Fat measurements taken with FOM don't behave the same way if relate to studies 
Paramenters; while si shows a high correlation coefficient in relation with experimental
f L measurements, gluteaus fat, and fat over the first rib. Therefore it's a good 
measures of fat grading of the carcass. With sr doesn't happen the same according to 
^hat regression analyses show. (Table 2).

The results show that the percentage of intramuscle fat cannot be predicted either
u*ith
These

been

every fat thickness measurment of carcass or with HWC and moisture parameters, 
last don't show significative correlation with rest studied parameters. So we have 
able to observe that the lenght the caracass could be predicted by means of fat

th
It
tckness measurements of the carcass, si, sr, gluteaus fat, and fat over the first rib.
also/seems to be a relationship between the prediction of lenght of carcass and the 

lean meat percentage and loin thickness.(Table 2).

Tabie 2. Values of regression analysis (R-SQ).

% lean weight lenght intram.
carcass carcass fat

s i

S ' ^ i n t r a . f a t  
% i_91uteus,fat 1-rib iean,rw«, r w
fat^i'fat gluteus,
*Hc ¿HCTbf a t ' w iCI.m o istu re

l r a m .fa t
fatSr,intran fat 9luteus,
fa t ? lu te u s  
Sr 1 -r ib  
«1

0.71

0 . 0 0

0.15
0.38

0.46
0.56

0 . 1 2

0.0031
0.00 0.59

rib
-0.54 0.58

0.70
-0.47 0.47 0.63

The Percentage of lean meat of the carcass can he predicted by measuring the fat
tckne

us to

ss °f the carcass (sr, si, fat gluteaus, fat over the first rib). 
rdt measurement taken with t'OM t.sr,sl) .».id the experimental measurement don't let 

eaicted the percentage of intramuscle fat.
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HWC and moisture parameters, don't render any further information about the fat a n d  

lean meat components of the carcass.
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