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Cyorkshire, Lan

was to understand the water-sotuble flavour compounds of pork, of five different breeds of pigs
drace, Black and hybrid (LYD)) which are popular breeds in Taiwan.

nd “:u.““:g; Landrace (8), Black (11) and Hybrid (18) were fed for 6.5 to 7.5 months of age with the same
h." .Yo?ké:‘:z ':m;i ;h.ugh:crcd at a local slaughterhouse. The loin was taken and cooled at 2°C for analyses. The
position 0 dc omll““"“!“' free amino acids, free sugars, pH and moisture content were determined.
[Ti'elaled compounds were analysed by a procedure modified from the methods of Boyle er al. (1991) and
935). The samples were treated by the method described by Ryder (1985). Free amino acids were extracted
Seitiod modified from Chu et al., (1996) ﬂlld‘KUn(‘ISl'l et ::.I’,_. (1974), and analysed by H l_’l,(' (:h_rmnalngraphy.
M were extracted by the same method as free amino acids, and pre-column derivatised with PMP, then
hy HPLC. The pH value was determined with a pH-meter {.[-IAI_\iNA. Italy) and moisture content was
¥ by the method of AOAC (1984). The data was analysed by SAS software (1994).

its and Discussion . 1 i i i X
yalues and moisture content of pork from different breeds of pigs at the age of 6.5 to 7.5 months were found to

gen pH 5:4 and 6.22, :m{_l 7.1’3 to 73%, rcf:pc‘ctiv_c?y. Tables I and 2 indicate l!lff concentration of A'!‘l’ am‘(i its
ampounds of pork from different breeds of pigs. The result found was that ATP depleted more rapidly from
pig than others, and completely depleted after 24 hr_ postmortem, while Inosine and Hypoxanthin increased
! bly, It was found that inosine content in pork of hybrid was lower than the others | hr postmortem. After 24 hr
em change in inosine level from different breeds compared as follows: Duroc and Black>Landrace>1 Iybrid and
¢ in descending order. IMP content which is associated with meat flavour, was highest in pork from Duroc
the five breeds whether 1 hr or 24 hr postmortem. So Duroc is often used as the base for crossbreeding of the
herd such as LYD. Table 3 shows the free amino acids and total free amino acids in pork from different breeds. It
found there were no significant differences in free amino acids and total amino acids contents among the different
except the: methionine was higher in hybrid pork. Table 4 shows free sugar contents in loin and ham from
it breeds. Glucose of loin was the highest for Duroc, then Black>Landrace and Hybrid>Yorkshire in descending
and ribose content was the highest in Hybrid pork and lowest in Black among the different breeds. However, free
nfent from ham was different from the result of loin. It was found that glucose contents in Duroc and Black
the highest and Yorkshire and Landrace were the lowest among the different breeds, while ribose content was
er in Hybrid and Duroe than other breeds. The concentrat ion of glucose in loin was higher when compared to

am, but no significant difference in ribose was found between different parts,

1: Comparison of ATP related compounds (mg/g) in pork loin* * from different breeds * 1hr post-mortem.
Black Hybrid Duroc Yorkshire Landrace
0.005£0.105° 0.936+0.079" 1.344£0.121" 0.215£0.134° 0.851£0.105"
0.043+0.112° 0.58940.085™ 0.4784+0.130° 0.676+£0.143""  0.833+0.112°
0.538+0.100° 0.474+0.076° 0.193+0.116° 048140128  0.194+0.100"
1.092+0.105° 0.175+0.080° 0.339+0.122%  0.572+0.135° 0.52340.105°
0.005£0.0015™  0.0013+0.001°  0.012+0.002° 0.008£0.002*®  0.003+0.001¢
0.088+0.012° 0.031£0.009" 0.10540.014" 0.097+0.016* 0.070+0.012*

S E,
y Iplg_s were fed for 6.5~7.5 months.
“ 2 means within the same row without the same superscript letters are significantly different (P < 0.05).
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Table 2: Comparison of ATP related compounds (mg/g) * in pork loin* " from different breeds 24
Items\Breed Black Hybrid Duroc Yorkshire
IMP 0.005+0.114" 0.624+0.108° 1.615+0.116" LI1SE0.TT6" 7
ATP 0.007+0.048"° 0.132+0.045 0.274+0,049" 0.401+0,049"
ADP 1.590+0.121° 0.647+0.114" 0.343+0.123° 0.560+0.123"
AMP 0.097£0.009"  0.077+0.009" 0.11240.010°  0.080+0.010"
Tx 0.0140.007° 0.00520.007" 0.014£0,007"  0.006+0.007"
Ino 0.09340.008™ 0.047+0.008¢ 0.105+0.008" 0.050£0,008¢
* @ MeantSE. o=
7 pigs were fed for 6.5~7.5 months.
“Ped means within the same row without the sanie superscript letters are significantly different (P <0.05
ND : Not detected. ; TR : Trace. 03).
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Table 3: Comparison of free amino acid (mg/100g) * in pork loin "~ * from different breeds * .
Items\Breed Black Hybrid Duroc Yorkshire 3 !
Asp 4.65+1.48 5874121 4.13£1 70 536132 71—,%
Thr+Ser 28.8744.82 2060377 19114533 2L10£5.65 2496455
Glu 21.05+4.65 143143.63  10.43+5.14 13.990445  Jyg3, 008
Gly 12.29+].65 9.72:41.29 8.94+1.82 9.73+1.93 8.4%{'9'35
Al 23.28+3,54 19.5442.76  19.30+3.91 18115415 16,4644 ys
Cys ND TR TR TR TR 3

Val 9.67+1.62 6.91%1.27 6.28+1,79 7.65+1,90 6.73x1 99
Met 3.91£1.12% 6.91£1,12° 2.68+1.29° 1.98£1.42" 32541 2gb
lle 7.82+1.55 5.04+1.21 4.07£1.71 4.78+1.21 4,43+ 3]
Leu 13.414£2.65 8.62+2.07 7.1442.93 7.5143.11 76431
Tyr 8.65+1.63 6.08+1.27 4.43+1.91 5.66+1.91 5.2942 04
Phe 10.2042.08 8.64+2.08 4.164+2.36 5.6542.55 7.88+2 80
His 7.60x1,36 5.55+1,07 6.69+1.51 5.10+1,60 5.09£1.60
Lys 12.3342.82 8,4042.20 6.69£3.11 10.00+3.30 9.9543 30
Arg £0,07+2.10 6.29+1.64 4374232 6.861:2.46 1.1142,46
‘Total 167.93£31.14  120.59423,34  103.61+34.43 119.66436.51 1 17.94436.5]

° @ MeantS.E. B

" " o pigs were fed for 6.5~7.5 months.

" ; means within the same row without the same superscript letters are significantly different (P < 0.05).

Table 4: Comparison of free glucose and ribose (mg/100g) * in pork loin* * and ham from different breeds,
Part [tems\Breed Black Hybrid Duroc Yorkshire  Landrace
Loin Glucose 114.36+7.45" 93 91£6,00" 145.74+8.48" 36.29+8.48" 104.1148.67%
Ribose 3.80+0.44°¢ 6.99£0.49"  6.0040.77"  4.1120.69%  4.1240,65™
Ham Glucose 80.41+6,92 64.78+537°  9235+7,83"  30.71+7.83° 38.40+7.75°
__Ribose 3.4240.42" _6.954043"  6.9320.92"  4.18+0.59"  3.64:0.55"
" 1 MeantS.E, =
* 1 pigs were fed for 6,5~7.5 months.
" : means within the same row without the same superscript letters are significantly different (P < 0.05),

Conclusions

Changes in ATP and its related compounds, free amino acids and free sugars, and pH value of pork are different amo_iﬁ;ii"
different breeds postmortem. They are affected by not only breed, but also sex, age and location of carcass/and®
nutrition. Therefore, the factors affecting palatability of meat such as flavour and taste are very cowplicated.
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