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Introduction
It is a well known fact that the increase of pork yield in carcasses can be achieved by crosbreeding of selectioned purebreds, resulting b
in multibred hybrids. However, due to effect of heterosis, the meat yield is higher compared to initial purebred heads purebre he
(Johnson, 1980 ). bi
Sveral authors have found that the increase of pork yield in halves is followed by technological meat quality decrease (Raheli¢, 1977)- hy
Th the scope of a widely stated selection and breeding program on one Yugoslav modern farm, the task was to find the optim? ;
selection and crossbreeding model in order to achieve maximal yield of meat in the carcasses, but also better technological medl Gy,
quality. A part of the results is presented in this paper. )

Material and methods

The trial included 3 groups of pigs: Large Yorkshire (LY), Swedish Landrace (SL) and four-race hybrid (Hampshire x Pietrain) *
(Swedish Landrace x Large Yorkshire) (HxP)x(SLXLY), in total 42 heads. The three experimental groups LY, SL a7
(HxP)x(SLXLY) included 18, 17 and 7 heads, respectively.

The pigs were fed in the usual way during fattening, and heads of uniform age and mass were slaughtered. The marking of animals:
measuring of mass and determination of meat % of carcasses in-vivo using PIGLOG 105, were performed 48 hours before transport 1 §

slaughterhouse.
The stunning, debleeding and processing of carcasses were performed by standard technological procedure, after resting during night

in the depot of the slaughterhouse.

The % of meat was determined on warm right halves, according to Yugoslav rulebook (1985) 45 min. p.m. Immediately after. the
meat % was determined on the carcasses by FAT-O-MEAT-er (FOM) device. i
pH; value was measured 45 min. p.m. on caudo-cranial part of M. semimembranosus (MSM). '

After chilling, 24 hours p.m., pH, was measured at the same place. The chilled and weighed left halves were cut into 12 main part> T

issue:

according to the procedure recommended in EU (1992). The four larger parts were totally dissected to basic tissues (muscle t
% 0

skin with subcutaneous fatty tissue, intramuscular fatty tissue and bones). The obtained data were used for calculation of meat

carcasses. »
Samples (200-300 g) were taken from the caudio-cranial part of MSM for colour and waterholding capacity (WHC) determination-

The colour was determined sensorily (1 - very pale; 7 - very dark) and using MOMCOLOR 100 (CIE and CIELab) (Pribi§ and Redc;
1982: Robertson, 1977). Water content (AOAC, 1999) and WHC (Grau and Hamm, 1953) were determined 24 hours p.m. in the
laboratory.

Results and discussion

The obtained results are presented in 3 Tables and 2 Graphs.
The data presented in Table 1 and Graphs 1 and 2 show a higher meat yield in hybrid pigs than in carcasses of purebread heads §

depending on the evaluation method, from 43,87% (Yugoslav rulebook), 59,79% (PIGLOG - in-vivo), 60-90% (FOM-device) 3‘?‘4
61,24% (Dissection - EU), and this represents by 1,13% (SL - Rulebook) to 3,35% (LY - Dissection - EU) more meat than O:
carcasses of purebred pigs. The initial hypothesis that meat yield of carcasses of hybrids will increase due to effect of heterosis W&

confirmed. \71
Table 1. Evaluation of carcass quality of investigated groups of pigs Correlating the results obtained by determination med 2
(% of meat), by different methods % of carcasses of investigated groups of pigs (Table 44 ©
Groups Parameter % of meat by different methods, it was found that the resV ‘
of pigs PIGLOG | FOM | Rulebook | Dissection obtained according to Yugoslav rulebook (1985) 3;
X 57,58 59,85 42,11 57,89 not reliable (r = 0,4042, 0,276 and 0,7094), s0 it sh(ﬂ‘v‘ 4
LY Sd 2,64 4,44 2,12 4,24 be urgently chgng;d. Further the results obtained US“:: ]
Cv 4,58 7,42 6,46 7.32 Fhe FOM .device in Yugoslav sl'a'ug}.llt?rhouscs, thol;?@ n
- 5732 57.45 42,74 57.35 its softwer was chagged (Petrovié L:|11Jana et al., 19 o .
SL Sd 3 ;6 4.64 3.02 557 are not completely in accordance with results' obtal? B
= : - : 2 by dissection (r = 0,821; 0,7572 and 0,7756). The sa®
i g 2 i ) is the situation with PIGLOG device (r = 0,668" C
(HxP) x X 59,79 60,90 43,87 61,24 0,7708: 0,9459). ¢
(SLx LX) Sd 2,70 4,20 1,83 3.29 I
Cv 4,52 6,90 4,17 5,37 i
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lable 2. Correlation coeflicient (r) between % of meat of On the bases of data obtained by cutting of halves in 12 parts
carcasses determined by different methods (Graph 1), as well as by determining the portion of basic tissues

Groups of pigs iy SL (HxP)x i’n four main parts of the half (according to EU mqth 1992
LN (SLXLY) ’(eraph 2), meat % }\'as calculated and presented vm [able 1.
MH—E FOM 0.8210 0.7756 0.7756 This value (meat oq;()) was vregarded as absolum_\"nccuritc
T RU]CbOO}f Falal 9’5276 G100 Graphs 1 and 2, since meat industry is interested in great

» FOM PIGLOG 0,4674 0,8202 0,6685 portion of these parts as well as of meat in the halves. So, these
. Rulebook | 0,2548 0,5351 0,9307 data show that the ratio of hamm in mass of the half (Graph 1),
\M,} Rulebook 0,7968 0,5661 0,6385 further of muscle tissue in the ham is insignificantly

but nevertheless the biggest in four-race hybrid. The portion of shoulder, loin and belly in these halves is even somewhat lower than in
:.il\m of purebred races, while the portion of muscle tissue in these parts from halves of hybrid pigs is noticeable bigger. resulting in

llggor % of meat in the whole half, and on the other side confirming the statement that the quality of carcasses is increased by
Whridization.
Taph 1. Portion of parts obtained by dissection of halves Graph 2. Portion of tissues in the main parts of halves of
(according to EU methodology) of investigate investigated pigs groups (%) (Sequence of groups of

groups of pigs, in mass of halves (%) pigs is the same as in Graph 1)
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» ble 3. Technological and sensory characteristics of M. semimembranosus of The determination of technological
~~—___ investigated groups of pigs and sensory characteristics of
\f G e Lo MSM of investigated groups of
G Chars s : : £ : :
4 ';”‘JP\ Par. pH pH WHC Colour pigs (Table 3) showed that the
" Pigs CIE CIELab Sens. technological characteristics  of
[l Y A B** a* bie L muscles of four-race hybrids are
Ly O x i ve3yE | 5910T50:36% | 17,48 595,11 12,94° | 852" | 7,30° | 48,50 | 3,75 poorer than of purebred races (LY
Y 1 ST o30 o[ on [159] 438 [ 1,70 [2321093]158] 073 and SL). The pH, value of these
[ (;VV 4,73 5,41 18,09 | 9,10 0,74 13,141 27,23 || 12,74 | 3.26 19,47 muscles  is SiglliﬁCim(l}' lower
~ a 2 g8 a . Q =
.:' ' S ;(d 6,28 5,76 | 49,18 18,38 524,()5 ]i.)} 9.32 Q,O()]i 429‘871 (‘)33 (P(().O.\]. pl I, value lower and
0 : 0,28 10,174 5,03 2,23 2,50 ,85 155 Bk 5 A7 WHC hi e s
i : = C highly significantly (P<0.,01)
f Ts—t-Cv [ 446 [295] 1022 [12,13] 048 | 24,79 | 1688 | 21,64 | 556 | 20.92 el D
X ; XP)x X 508" 1568 [ 37.60° | 1848 | 595.86 | 16.23° | 10,30° | 9,28" | 49,92 | 3 5 | lower, however, the colour was not
15 SI ,UE s s y30 270, yL 93 3£t 37 & J,73 I Y 3 A e ) !
XLY) | "Sd_| 025 | 024 1036 | 2,99 | 1,46 | 1,74 | 127 | 113 | 3,55 | 0,93 lighter id. regarding ~some
Cv | 4,11 [423] 27,55 | 16,17 025 | 10,72 [ 12,33 | 12,18 | 7,11 | 23,66 parameters (red colour portion and
P<0,0s; **P=0.01 also sensorily), these muscles were

3 grad
d as somewhat darker than the muscles of purebred race pigs. Regarding the characteristics, the muscles of four-race hybrids

): Corre o
(s e'ldtsp(md to RSE (Reddish-pink, Soft, Exudative) quality (Kauffman et al., 1993; Kim et al., 1996) although that halothene positive
y Were excluded from the breeding and that all antistress measures were taken.

IJ . (.‘()nclusi()n

8 The

i 1€ multi-rac

e crossbreeding (four-race) results in increase of meat yield in carcasses, but in the same time the technological quality of

n  Meat decreases reing : ; : ;
) ases, pointint to necessity of sistematic work to solve this problem.
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