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Keywords:

n at percentage of live animals before slaughter is very important from an economical and
of the {.can mc: J,m i’a'l’lﬁL"l‘S to produce different crossbreeds for desired purposes. Evaluation of the lean
it of view. Illtillhrt.‘ ‘\-,muuhlcr with ultrasound measurements could facilitate co-operation between pork
ptage Of PS5 d};cr\ n;zmu-i'elt:m1'c. As a result, the meat industry would get optimal raw material for its
guces Pr.0 liu:‘ lean meat pereentage is based on the yields of pork cuttings.
ISW:EL ﬁ]‘[?;l;.n i on-farm performance test was used to evaluate the lean meat percentage in pig carcasses.
! S

prmance test includes measurement of fat thickncs.ﬁ; with _ullra@untl_ (Scanoprobe 11, Scancq Ine.
“ stucy, the thickness of ::u!)cnlaucous fat was mtnlsured in 75 live pigs with uItn}smmd at F‘uu!‘ pmn‘ls a
pefore slaughter. The points were the shml]ﬁl‘cr (just lIﬁci?mcl the scapu Ig. 6 em from the mllhdll_ne of "'E
fomn (in the midline of the back, between the 12" and 13 r:hs): the S1 pf)lnll(l.!ciwct:n _!!\-% 15" rib and 1
el 8 ¢ from the midline of the back) and the ham (10 cm from the pigtail in the midline of the back).
: s.iul:llldf!d 16 two-breed crosses (Landrace x Y_orkshirc] and 39 lhrcc—ﬁrec(l crosses (Duroc x Landrace x
. Purthermore, there were 38 castrates and 37 gilts. On the slaughter line, the lean meat percentage of
“measured with the Flennessy GP4. A day after slaughter the carcasses were commercially cut and the cuts
(Honkavaara 2002, Swatland 2000). Cutting yields were calculated as a percentage of the carcass without
fet, Regression analysis was used to evaluate the variation in the lean meat percentage of pig carcasses
s ultrasound values.
slts and Discussion

e live weights of tested pigs and their shoulder, loin, S1 point and ham fat thicknesses are shown in Table 1.
ensurement indicated shoulder fat to be thickest, followed by ham fat and S1 point fat, while loin fat was

+ The average fat thickness values measured with ultrasound in 75 live pigs.

le Mean Std dev Min
it kg 104.7 4.6 93.0
fat, mm 16.9 0.9 14.0
10.8 0.9 8.0

11.0 1.1 8.0

11.8 1.1 9.0

5 study, the average slaughter weight of pig carcasses was 78.1 + 4.0 kg. Their lean meat percentage was 58.8 +
i Table 2 shows the average cutting yields of tested animals. The heaviest primal cut was the ham, followed by the
belly and back and tenderloin.

HLEE cuts accounted for 28.3 % of the variation in the thickness of shoulder fat while foreshank meat explained

hllﬂ!ess shoulder 5.2 %, subcutancous fat 5.0 % and fatty rimmings 2.9 %. Cross breeding had some effect on
: o in shoulder fat. In two-breed crosses, forequarter cuts explained 43.2 % and in three-breed crosses 28.5 %

ariation in shoulder fat thickness. Sex also had an effect on the variation in shoulder fat. In castrates, forequarter
: “tted for 55.4 % of the variation while in gilts they accounted for only 18.6 % of the variation.

d that retail back cuts could explain only 11.0 to 11.4 % of the variation in loin fat and S| point fat thickness,

4 Fa%ilalld sllllmutallm_uus Il'al e'xplaiim:d most ml' thc. vzu‘ifnion in back fat thickness. Cru_ss bi'ccdi[\g had no
B s '!:m the variation in loin fat and S1 point fat thickness only 9.1 to 17.8 % while sex atfcf:te_d lI_1c
= at thickness. Back cuts of gilts explained 39.5 % and those of castrates only 11.5 % of the variation in

Nstr:e-ss In addition, back cuts of gilts explained 33.2 % of the variation in S1 point fat thickness whereas
SSHALES could only explain 25.7 %
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Furthermore, retail ham cuts explained only 19.0 % of the variation in ham fat thickness: hindshank I
most at 6.1 %, followed by falty trimmings at 4.0 % and abdominal cut at 3.3 %. Cross breeding
variation in ham fat thickness. In two-breed crosses ham cuts explained 31.7 % and with thr'c.c—br‘:;
the variation in ham fat thickness. Sex also had some effect on the variation in ham fat. Ham eugs ¢
29.0 % while those of gilts explained 24.1 % of the variation in ham fat thickness.

Neag o

had a5 off

Cl‘.| Crosses 20

o Caslrates" 3 :

In this study, the measured fat thickness valucs explained only 7.8 % of the variation in the lean meg per

carcasses, S1 point fat thickness explained 3.4 %, loin fat thickness 2.5 %, shoulder fat thickness 0.9 of‘-n?agg 1

thickness 0.9 % of the variation in the lean meat percentage. Fat thickness values of two-breed Crosses cn -
5SS exnlad

4.6 %, and those of three-breed crosses 15.8 % of the variation in the meat percentage of carcasses, g thickn !

of castrates explained 20.2 %, whereas those of gilts explained only 10.8 % of the variation in the leay

of carcasses.
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Table 2: Average yield of retail cuts of 75 pig carcasses (mean * standard deviation without head ang leet)

Retail cuts

Yield, %

Retail cuts

Forequarter:
Anterior back
Boneless shoulder
Fatty trimmings
Foreshank meat
Skin
Subcutaneous fat
Bones

Back:
The longissinus dorsi muscle
Fatty trimmings
Skin
Subcutaneous fat
Bones

Tenderloin:
Trimmed tenderloin
Trimmings

3004 1.1
57404
102408
3.7+0.7
1.1+02
15403
27405
52405

169+ 0.8
8.8 +0.6
1.6 0.3
0.8+0.1
23+ 0.6
34403

1.8 +0.1
14 +0.1
0.4+0.1

Belly:

Boneless belly
Fatty trimmings
Skin

Bones

Ham;

Inside joint
Outside joint
Corner joint
Roasting joint
Hindshank meat
Fatty trimmings
Skin
Subcutaneous fat
Abdominal cut
Bones

— Yieldigon

17.1+09
10.9 +0.9)

1.4 FOME
410
34+

319409
5.5 £0.40
0.8 +0,5
3.5 0B
2.8 +03
2,0 + 0,2
29406
1.6 402
31408
2.1 40.4
3.8+03

Conclusions

The results show that the yields of retail cuts of pig carcasses were neatly insignificant in explaining the variation'of
thickness in the shoulder, back and ham when measured with ultrasound on the farm. Furthermore, the results show i
it is not possible to evaluate the lean meat percentage of pig carcasses by ultrasound [at thickness measurement
farm a couple of days before slaughter. This suggests that ultrasonic estimation of muscle dimensions, like th
muscle area in live pigs, should be included in the procedure in addition to fat thickness measurcment,
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