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drip loss. After the whole muscle had been stored at 4°C for 24 hours another slice was cut from and put

into a 10% NaCl solution to determine swelling (gain in weight) after 72 hours at 6°C. At 24 hours pm

samples were also taken from the whole muscle to measure WHC (WHC-24), weight loss after heating for “.
60 min at 80°C (cooking loss), weight loss after heating in a conventional oven (170°C) until the internal (zrl
meat temperature reached 75°C (roasting loss). The pH (pH-24) and surface colour (L*, a*, b* values) were |
also measured. WHC-values were expressed as meat area/juice area ratio and values above 2.0 were

treated as 2.0 in the statistic evaluation. Colour was espressed as L* value, C* value and H°® value (CIE IJ‘L
system). Data were analysed with an analysis of variance model (Statgraphics, 1985). [I[
RESULTS AND DISCUSSION 0
Muscles have been grouped in accordance with the pH-1, pH-24 and percentage of PAS-positive fibres: (ﬂ}

Muscles with pH-1 higher than 6.2, pH-24 lower than 5.8 and more than 30% PAS-positive fibres were
considered as normal, muscles with pH-1 lower than 6.2, pH-24 lower than 5.8 and less than 30% PAS- | (a
positive fibres were considered as slightly PSE. Muscles with pH-1 and pH-24 lower than 5.8 and no of

very few PAS-positive fibres were considered as PSE, according to previous observations (Severini et 2 ‘1'
1991). e
The results of measurements carried out on these three types of muscles are reported in Tables 2, 3 an R
4. The results show that within each group of pigs as defined in Table 1 PSE muscles tend to be paler, ta ,.(
have a higher drip loss, and to swell to the same extent or slightly more than normal muscles. TD “"

differences in cooking loss and roasting loss between normal and PSE muscles were slight and not y
significant. However, if the values of normal and PSE muscles are considered independently of their gTOUP 3E
as defined in Table 1 this trend is no longer evident. Significant differences among the three groups were:
observed in a number of the parameters considered. Differences were observed between the two group® "8
of Goland pigs, between group three (L x LW) and one of the Goland pig groups and also between group -
and the two Goland pig groups. Very few differences were found among all three groups. The majority 'ofv
differences between group 1 and group 2 in both normal and slightly PSE muscles concern various qualty
traits, except colour. Some of these differences also exist between only one of the first two groups an® @
group 3 or among all three groups. Therefore, it can be concluded that the day of slaughter has
significant effect on the quality meat of Goland genotype pigs, but not colour and that this effect is likely

to be true for all pigs considered in the present study. The effect of day might be attributed to the perio
of year as related to different climates (Cenci et al, 1985; Russo et al, 1984), to different feeding regimen”
or to different phenotypes within the same genotype, such as the presence of Halothane-positive an
Halothane-negative pigs. Moreover, it must be stressed that Halothane-negative pigs might consist of pig’
of homozygote (NN) and heterozygote (Nn) genotype. This has been reported to have an effect on some
meat quality traits (Lundstroem et al, 1985). On the contrary, the differences in colour observed betwee! IS
group 1 plus group 2 (Goland) and group 3 (L x LW) in both normal and slightly PSE muscles do not Seer.n, ‘*\
to strictly depend on the day of slaughter. This effect appears to be related to the genotype, since thi>

concerns Goland pigs which were slaughtered on two different days versus L x LW crossbreed pigs.

CONCLUSIONS or M5
The effect of day of slaughter in some ultimate pigmeat quality traits was observed thought furth®” |,
investigation is needed. This effect should be carefully considered in studying the relationship be‘wecg
predictive measurements and pigmeat quality. The effect of day of slaughter and the effect of gt’ﬂotyp
should be also considered when defining standard characteristics to select pig carcasses.
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ABLE N°3

RESULTS OF MEASUREMENTS IN SLIGHTLY PSE LONGISSUMUS DORSI MUSCLES ‘.[‘
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