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SUMMARY

] The meat juality of 205 pi1g carcasses w tud 1 and 1ts relationsihip with hasmatic
Plgments content.
Meat was classied as PSE, Normal and DFD using FOP, @M and measurements 1n the
(SM) and lLongissimus dorsi (LD) muscle at 45 minutes and dpeche dhdlodes
li'ld'l';;?‘nlr:r Haematic pigment in Semimembr anosus muscle was determined by Tiout R
) (1991)- The ranges in mean values of the pigment were tudied in relation with the meat
Uality detected. Differences in pigment quantities were a found o EERe oe
ANd diferents qualities of meat.
INTRODUCTION
L The production of pigs with a higher percentage of el . S
Pr

“Olems in quality with pale, oft and exudative meats (PSE).

The development of instrumental methods has permitted the determination of meat

qualit\’ in the slaughter line, in most cases without destruction of the carcass, by
"Ieang of pH, light scattering and electrical conductivity measurement

Meat colour, one of the organoleptic characteristics which directly affects quality,

‘. ) determined by two factors: the concentration and chemical state of the haematic

pig"'ent&‘ in muscle, principally myoglobin, and the proportion and development glucolysis

(Po
tthast, 1987). A low concentration of pigments can be important because this tends

0 : i
1Ncrease the paleness of PSE meats (Warriss et al;-1990)

The aim of this work is twofold: to study the quality of meat in Murcia Region and
b tts relatl(.-rmhlp with haematic pigment concentration
MATERIAL AND METHODS
The Study was based on a homogeneus group of 205 pigs from the same stock and pig
far
M from a commercial cross of negative halotane breeds.
‘ To determine the meat qualit ( PSE normal and DFD) of these animals, internal
Hef’lrm of light by means of opti fibre (FOP Premier Electronics Northern LTD.,
Fhr)ldrm‘) N L k + : : 4 ’ 0 Fas : 5 . > a el
» €lectric conductivity with a Quality Meter (QM fecpron, Munich, Germany) and
p} ;
e ((,l'l-:‘(“” 506 pH meter with Xerolyt Ingold penetration electrode) were measured in the
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slauhgter line at 45 min and 24 h post mortem in the Semimembranosus (SM) and Longisimus

Jorsi (LD) muscles.

The criteria followed to classify the meat according to the FOP, GM and pH values

are shown in Table 1, and closely follow the values used by other authors (Diestre et

al., 1989; Barton-Gade, 1989; Honkavaara, 1989; Chazzolimuetal 1970, 2 Jh

Haematic pigments were determined in the Semimembr anosus muscle using Trout’s method
(1991) with a phosphate buffer at pH 6.5, 10% Triton-X 100 and sodium nitrite. Pigment

concentration was calculated from absorbance of the sample at 409 nm.

A statistical study of the results was carried out by multivariant methods (multipl€

correlation) and variance analysis.

TABELE 1. Standars measures of meat quality.

Normal DFD

| PSE
! FOP4s > 40 >18 < 18
; FOP=4 > 45 25-30 < 25 ‘
; e i > 10 > 5 <5 !
‘ pHas < 5.6 > 5.6

> 6.2

pH=4

RESULTS AND DISCUSSION

Of the 205 carcasses studied only one presented PSE characteristics according to
FOP, GM and pH. 43.36 % of the carcasses were DFD and 54.14 % normal. The meal
measurements of FOP, OM and pH at 45 min and 24 h post mortem are shown in Table 2.

The absence of PSE meat might have been due to the use of negative halotané

commercial cross breeds in the experiment.

Many of the meats classified as DFD were on the borderline os normality, so that
they can be considered as moderately DFD. If pH was taken as the sole criterion for
classification, practically all could be considered normal. However, it must be said
that the percentage of DFD meat was above that encountered by othe authors (Van der wal
et al., 1989; Warriss et al., 1989; Chizzolini et al., 1991).

TABLE 2. Means (M) and standars deviations (SD) of meat quality characteristics (SM

& LD muscle).

A

PSE NORMAL DFD

|
|
& NQ M SD N© M SD NO M SD
‘ FOPass 1 24 .00 95 12223 5.06 86 10.19 4.11 [
i QMss 1 5 S 4_.93 1.28 69 4.47 X007 ;
pHas 1 5.48 105 6.45 0.29 92 6.61 0.2
FOP24 1 21 .00 B3 26 .81 7.42 81 2227 6.00
aM- ., 1 7.05 73 6.08 .87 7 4.70 1.24
pH=4 1 s e P 97 5.84 0.16 88 5. 96 0.21 l
P < 0.05
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Variance analysis showed hardly

to the parameter studied.

The mean concentration of pigment

M ~A =l
9/9 for normal and 1.204 mg/g for DFD

INterys
terval of pigment values was establi

W o
hich could be taken as an aditional ct
Neat o ; x
ats. (Table 52 e
The sequence for the mean pigment

an " p
d meat quality was "males-normal (O

females pFD (1.274)" (mg/9),

Valyes

of boars-normal and sows-DFD with respects t
{lndiﬂja of Warriss et al.(1990), who also found
anm&nt concentration and sex.

The haematic pigment content hardly seems to be

Meae
dE)Ure'”ent:‘- as can be seen

10.083) )
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‘0 an exper iment to classity meat
4o
() I
Min and 24 h ppost mortem in the SM
i‘F;
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Mean haematic pigment concentrat
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