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OBJECTIVES

research has been performed on pork “  “• T *  ( 198° ’ Gessink «
well . s  identify the different ,„ ,l i ,y  traitn in pork between entire m . i e ' c b ^ S m l l” k ^

INTRODUCTION

ageing has not been studied as extensively in pork as beef W o rk  1 7  7  ° V6ra11 quallty ,mproves ( Dransfield, 1994 ). Thel
that pork quality improves on ageing ( Tornberg et a t 1994 ) M  S SUggeSte 1 at pork ages faster than beef ( Dransfield, et d , 1 J  
some of the quality differences between tough and tender meat™ \ T  documented that collagen content may be th<-a«?.- t r * *  - -SSSTSr < A«? « ? . $suggests mat proteolytic breakdown o f myofibrillar „rntPino „„„„ u ■ to oe me case ( Avery et at, 17
tenderness and that pork quality improves as it is aged ( Tornberg'?/ J .  19941 T h e ^ f f e ^  V “  ma’n mechanism for 
clearly defined in the pork industry. The relationshin o f  th e c o  f  u ’ ' T h e  effecte 311(1 commercial advantages of age*®® .

determined. Some reports in the literature state that sex breed 1 ySe.nSOry anaIysls witb instrumental and chemical analyst "
of pork ( Somers eta l. 1988 ). H o w l e r ^ ^ ^ ? S d e  M 9 7 f f o "   ̂f  3laUghtef; ^  SUpplier e t c -> ^  have an effect o n  the over  ̂
Kempster c, at., ( 1986 ) found no differences as regards e a Z  } v  T  ^  "" differenCeS in meat quality between the * 
quality during ageing and identifies differences between pork f ro m la r s ^ n d  g S L T l S s ^ r i o d . ™ 8 6XamineS ^  ^

EXPERIMENTAL METHODS

Si s s s r s s ; : ;  fs r ,r  t — * - ■ -  ^
1974 ), sarcomere length ( Cross et at. 1980 ), sensory analysis ( AMS A 1978 ) SDS P A c i T r ^  ^  ^  ^  COl° Ur ( 

Warner Bratzler ( Shackleford et at. 1991 ) shear force In addition w ’ ^  ' S° S PA° E ( GreaSer 61 aL 1983’ Troy’ D ' 9 
mortem with an Orion pH meter with a 'spearhead electrode' and ?  meaSUrements were taken at 45 minutes, 3 hours, and 24 b0". 
slaughter. Drip loss determination was determined out ^

RESULTS AND DISCUSSION

analysis scores for tenderness i n c ^ S S ^ 4 5 ^ y T ? ? b76 on the 3geing ^ ■tod
IC A L liL C  a

analysis scores for tenderness increased from 4.45 on d a v  1 tn s ir, ,7  a., -7 r7 ------------ — uunng me ageing periou-
similar increases ( see table 1 ). Warner Bratzler shear force d A t  texture acceptability and overall acceptability.!
change eve, ,he 7 day period' H o w e v e r ^ ^  “  357  * *  '“ 8 *  «  « *  «**!
myofibrillar proteolysis may be responsible t o t i * 4  ̂ “  * hi«h » f P«*»“  f
kDa troponin T fragment as the pork was stored over 7 davs This fr T* many gels dlsplaying an increase in concentration 0 
appears from ibis w o *  tba, tb e i  is a “  * m“ h Sr“ "  “ “  “  ^
The results of quality traits in entire malco and ____• _ . . .  y '
T. u .  ;.........r *  13 3 Ulbunct ^vantage in ageing pork up to 7 davs ........
The results of quality traits in entire males and females are given in tahle ? a X r ,  
shear force, showed no significant differences ( P > 0 05 ) between h 1 qlJa 1 y vana^ es studied including pH, sensory ana
tow een boars and gilts could be identified. Protein and l u c e n t I S  ^  appearence of the 30
differences were small. This agrees with other work ( Barton - ‘Sade" 1987 f mal eS and females (Pdifferences were small. This agrees with other w ork" b S oT - 'G a d T m T ^ f d K  Signif‘Cantly between males and females (P 7
influence on the quality o f pork from pigs aged 6-8  months old. ' ’ nd Kempfsier et at, 1986 ) and suggests that sex has

kP{
c 0-0- 
Iitti®

Table 1.

Tenderness score ranges from 1 : extremely tough to 8 : extremely tender 
Texture acceptability ranges from 1 : very poor to 6 : very good 
Flavour score ranges from 1 : very poor to 6 extremely good 
Overall Acceptability ranges from 1 : not acceptable to 6 : extremely acceptable
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■^44

S?dàbïr~~—__
Male Female P Significance

• S i r 1 - -
6.36 6.39 0.12 N/S

S IS 5 T —
6.08 6.14 0.67 N/S
5.65 5.66 0.87 N/S
4.40 4.51 0.64 N/S
5.21 5.00 0.44 N/S
5.85 5.66 0.30 N/S

4.88 4.62 0.33 N/S
---------------- 3.63 3.51 0..60 N/S
Fa r^ — __ 22.51 23.5 0.02 *

1.71 1.76 0.85 N/S
75.44 74.49 0.01 *

N/s
Not Si, Significant at P < 0.05.^'gnificant.

^ L U S l o i y
quality ° f  pork improves significantly as it is aged up to 7 days with tenderness increases probably as a result of enzymatic 

ehtire n âr Pr°teolysis. It seems a distinct advantage to age pork before offering for sale. There are no quality differences in pork between 
es ar>d females in terms of the attributes studied.
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