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SUMMARY

as neen estimated the omposition of lean meat and fat of 255 pig carcasses,
YSing Fat-o-meat ' er (FOM) and loing others experimental measurements on carcasses,
1r€atlwg to study the elationship between both parameters. We have investigated the
Influence that holding water capacity and moisture can have over all the parameters
“Onsider, and also the possible differences due to sex and breed.
INTRODUCTION

The classification of carcasses supposes a tool for carcass trading and inducement
to

Produce the type of the pig demanded by consumer. Nowadays it supposes to produce

lean peat pigs

The system of Pig carcass clasification have developed quicker with pigs than with

b : :
OVino anpgd sheep because the measurements subcutaneus fat thickness in pigs can be

"easured more accurately and they have got a closer relationship with the composition
i Carcasses. The need for unifying criterions in E.E.C has carried on to set up a comun
System for classifying pig carcasses being several the devices which allow us to do it.
Three automatical probes have been passed in Spain for classification after the studies
performed by Diestre et al.(1988): Fat-o-Meat‘er (FOM), Hennessy grading probe (HGP) and
Pestran pg-100.

The object of this study is doing an evaluation of lean and fat component of pig
CarcaSSes using FOM relating meausurement to others parameters experimentaly calculated

f
(fat back, weight of carcass, HWC,...), observing possible differences between sex and

breeo.

MA
“TERTAL anp ME THODS

'""& study has been carried out N 255 pig carcasses belonging to two different
or Ceq.

> L:F1 (Landrace » Large White) x Dalland and D: Dalland. The measurements of lean
';“'}(”j T

AL have been performed with FOM inmediately after slaughter. FOM uwe2asures -4t two
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he lean meat percentage related to the weight of the carcass.

with a rule,

=

post mortem 45 minutes they were taken on carcsa

/er the gluteaus med., and over the first rib.

inated meat moisture and holding water capacity by two different

emimembr anosus

: protein solubility (Barton-Gade, 1984) and Grau et

+
L

skaya modification method.

tudy the correlation between the parameters consider, regression

timated

multiple has been used. Variance analysis has let us to

to sex and breed.

each one »f the tudied parameters 1long with the mean

gical parameters and the carca traits.
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% lean weight lenght intram. S o | W
I~ carcass carcass fat
S Fid - = 5T [ = R S L 2
aésr,lntraAfat
% , Jluteus,fat 1-rib 0.71
8] can,rw 0.15 0.12
fa£5f,fat gluteus,
WHe aorib 0.38
'WHCT  moisture 0.00 0.0031
]nt‘91Uteus,faL 1-rib,
« fam. fat 0.00 0.59 O
faésr:lntram.fat,
fat glUteua,fat 1-rib 0.70
fat 9luteus -0.54 0.58
sr " iD -0.47 0.47 0.63
s1 0.46
R AL 0.56
c
<ONCLUS 10Ns
I
he Percentage of lean meat of the arcass n vYe jf dicted by measuring
T O
‘“t;ﬂ,,. of the carcass LST, ‘51, fat gluteaus, ta oved the " L lt'>
al "MEasurement taken with OM (sr,sl) i the experimental measurement
Ug
= 1( N ia
Pledicted the percentage of intramu f

any correlation between lean percentage of meat and the 1loin thickness, being the
Fesults 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 sl shows a high correlation coefficient in relation with experimental
f - . v . L ¢
at measurements, gluteaus fat and fat over the first rib. Therefore it‘s a good

> 9 ’ g

m i N P i
€asures of fat grading of the carcass. With sr doesn't happen the same according to

What

regression analyses show. (Table 2).

The results show that the percentage of intramuscle fat cannot be predicted either
With every fat thickness measurment of carcass or with HWC and moisture paramneters.
These last don‘t show significative correlation with rest studied parameters. So we have
bee“ able to observe that the lenght the caracass could be predicted by means of fat
thiCkness measurements of the carcass. sl, sr, gluteaus fat, and fat over the fii'st rib.

I
b also,seems to be a relationship between the prediction of lenght of carcass

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

T
able 2. Values of regression analysis (R-SQ).
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HWC and moisture s. don‘t render any further information about the fat and

meat components of the carcass. )
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<
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