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INFLUENCE OF PIG HOUSING CONDITIONS ON MUSCULAR AND ADIPOSE TISSUE TRAITS, AND TECHNOLOGICAL 
AND SENSORY QUALITY OF DRY-CURED HAMS
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BACKGROUND

influence tissue traits and meat quality.

OBJECTIVES

The objective of this study was to investigate the influence of outdoor vs indoor pig rearing, and the effect of indoor ambient temperature (17°C vs 
24°C) on muscular and adipose tissue traits, and technological and sensory quality of dry-cured hams.

METHODS

quality o f cby-cured hams. Thirty hams (10 per group) were processed into dry-cured hams (11 months drying^ 
Processing yield was measured b j the variation of ham weight during processing. Sensoiy evaluation of d^-cured hams was performed by

S ^ r S a S T ^ o f v a r i «  using the SAS GLM procedure (SAS, .989), to evaluate the main effect of 

rearing group.

RESULTS AND DISCUSSION
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Homogeneity and intensity of lean meat color were lower in group 17 and also, to a lower extent, in group 0, than in group 24. Flavour (of lean 
and fat) and tenderness were similar in the three groups.

CONCLUSION

Pig housing conditions influenced muscular and adipose tissue traits, and quality of dry-cured hams. Low ambient temperature decreased 
polyunsaturated fatty acid level in backfat and tended to increase fat firmness, thus leading to a better technological quality of this tissue. Outdoor 
rearing increased the percentage of rapid red fibers, and tended to decrease fat firmness. Processing yields of dry-cured hams were higher at lower 
ambient temperature, whereas outdoor rearing had no influence on technological quality of ham. The low ambient temperature, as it can occur in 
outdoor rearing, influenced dry-cured ham apperance, but seemed to have no effect on the evaluation of flavour or tenderness by the test panel.
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Tablel. Influence of pig housing conditions on muscle and adipose tissue traits, and technological and sensory quality of dry- 
cured hams.

Indoor, 17°C Indoor, 24°C Outdoor RSD Sign.1
Muscle traits
Myofiber typing (LD)

Proportion (%) (3R 9.8 10.9 10.1 3.31 ns
aR 17.5 ab 14.9 a 19.6 b 3.08 **

aw 72.7 74.2 70.3 3.77 î
Fiber mean area (|tm2) 3235 3440 3607 982 ns
Relative area (%) PR 7.4 8.1 6.8 2.41 ns

aR 12.5 11.3 14.2 3.93 ns
aw 80.1 80.6 79.0 4.91 ns

Intramuscular fat (SM) (%) 1.53 1.46 1.55 0.52 ns
Adipose tissue traits

Lipid content (%) 67.9 67.4 68 5 5.73 ns
% SFA 36.0 ab 36.8 a 35.2 b 2.21 **
% PUFA 14.1 a 16.4 b 16.0 b 1.95 ***
Firmness (FFP) 649 a 616 ab 578 b 123.5 *

Ham quality
Technological properties

Ultimate pH 5.62 5.65 5.60 0.20 ns
Weight losses (%) 31.3 a 34.1 b 33.4 b 2.46 *

Sensory properties 
Aspect

Meat color homogeneity 4.9 a 5.8 b 5.1 ab 1.96 *

Meat color intensity 4.6 a 5.6 b 4.8 a 1.71 **

Flavour 5.4 5.5 5.7 1.85 ns
Tenderness 5.4 4.9 5.4 2.05 ns

"*** : pc.OOl; ** : p<01; * : p<05; f : p<. 10; ns : p>. 10.
Means within row affected different letters differ significantly (p<05).
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