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Abstract—a significant percentage of the world populations sensitive to the boar taint and the limit of serisvity
is quite variable between cultures and genders. Thipaper was designed to carry out a consumer acceptce and
preference test to compare the sensory propertiesf @ork ribs from immunocastrated (IB) and physically
castrated boars (PCB). 200 crossbred boars (Large Nite and Landrace) were allocated to two groups. 1D
boars of each group were assigned to be immunocaated — IB (the first dose of 2 mL was delivered a8 weeks
and the second at 4 weeks before slaughter) and @igally castrated — PCB (performed in piglets age@ to 5
days). At 24 weeks of age (115 to 120 kg live weighll boars were slaughtered, the carcass were ¢leid during
20 hours and the boneless pork ribs from the leftide of each carcass were removed, vacuum-packedpfien and
sent to the Meat Technology Center, Institute of Fed Technology, for sensory preparation. A Consumer
Acceptance (Affective) test was carried out in a @l supermarket using a consumer panel comprised df35
panelists. The results of the consumer panel sengoassessment and preference showed that the scogégen for
both treatments were between “like moderately” and‘like much”. Small differences (P>0.05) were found for
flavor and overall acceptance attributes tested infavor of the IB compared to PCB. With regard to the
preference test, cooked ribs from the 1B were prefeed (P>0.05) by 52% of the testers compared to 48% of
panelists who preferred the PCB. The present residtsuggest that independent of the castration methagpplied
the consumer accepted equally the cooked pork ribalthough the preference test showed to be of a diity
superior for the meat from immunocastrated boars.

Index Terms—Affective Test, Immunocastrated Boars, PhysicallfCastrated Boars, Pork Ribs.

[. INTRODUCTION

The production of entire male pig eliminates thedhdor physical castration and improves feed efficy when
compared to castrates. However, consumer accepfanmenon-castrate males is hindered by a strobggationable
odor in the heated me@ower & Ruparelia, 1992). A significant percentadehe world population is sensitive to the
boar taint(Walstra et al., 1999) and the limit of sensitivisyquite variable between cultures and genfidetthews et
al., 2000). Font i Furnols et al. (2008) showedt tb@nsumers were not able to differentiate samfies gilts,
immunocastrated and physically castrated boara.dffective test carried out in a supermarket lbye8a et al. (2007)
the consumers showed better acceptability and i@ede of meat from the immunocastrated pigs. Thpgae of this
study was to carry out a consumer acceptance adrpnce test to compare the sensory propertiesréfribs from
immunocastrated (IB) and physically castrated b{R&B).

. MATERIALS AND METHODS

Animals. A total of 200 boars, Large White and Landrace, @D@ach group were assigned to be immunocast(tied
first dose of 2 mL was delivered at 8 weeks andgbeond at 4 weeks before slaughter) and physicakiyrated
(performed in piglets aged 3 to 5 days).

Slaughter. The animals were raised in the same farm, reangaragely by sex and slaughtered at 24 weeks of e
to 120 kg live weight) under normal processesltierdcommercial abattoirs (BRASIL, 1997).

Samples After 20 hours of chilling at 0 to 4°C, bonelgssrk ribs from the left side of each carcass weraaved,
vacuum-packed, frozen and sent to the Meat TechpdBenter, Institute of Food Technology, for segsraluations.
Sample preparation The samples were weighed, lightly salted (2% Na@ilrapped in cellophane, baked in
conventional electric oven and set aside when thaghed 71°C internally. After cooking, the samplese coded,
wrapped in aluminum foil, packed in coolers ana¢ported to the supermarket.

Sensory assessmenfA Consumer Acceptance (Affective) test was cdrigait in a local supermarket. A consumer
panel comprised of 135 panelists, 58% men and 42%em, consume pork meat every day (45.2%) and getbto
the age range from 41 to 55 years (35%). Samples presented to panelists in a monadic way in ageeéwith the
balanced complete block design. Panelists weredagkscore their opinions on a 9 point hedonitesa® preference
test was also carried out under supermarket comditicomparing pairs of freshly cooked pork ribtaoted from both
IB and PCB.



Statistical analysis.The results were evaluated by analysis of varidAdOVA) and comparison of means by Tukey
test using SAS, valued at a 5% level of signifieandhe GLM procedure of SAS was used to determime t
significance of gender and preference test was/aedlusing the table Square Bi-flow.

[ll. RESULTS AND DISCUSSION

The results of the consumer panel sensory assesamepreference are shown in Table 1.

There were no significant differences in the consustores categories frequency (disliked very muoefiher like nor
dislike, like very much) for aroma, flavour and oa# acceptability when IB pork rib meat is comphite PCB one.
Considering the odour frequency scores rated las rfioderately’ IB was numerically slightly lowerath PCB. Flavour
and overall acceptance were rated higer than odaghing close to ‘like much’ scores and PCB ritatr&howed a
mean score numerically slightly lower than IB. Thigy be due to the fact that, although consumere wasked to
evaluate the odour immediately after the samplerésented, in some cases they waited more thammeaded and
part of the odour was gone. This outcome showsmtet from IB and PCB was not distinguishable bgstoners,
based on these sensory evaluations and the réstisthis study are consistent with the ones ofg8yman-Farardo,
Quizon & Hennessy (2006) who demonstrated that raraimed Filipino consumer panel was unable to deday
sensory quality differences between pork from edstr boars, gilts or immune castrated pigs. Sityjlan early
studies Boghossian et al (1995) using a trainedmsgnpanel showed that pork from immunocastrateardovas
indistinguishable in sensory attributes to porknfriemale pigs. Boghossian, Hennessy, Reynolds &k&val1999)
also showed that an untrained Japanese consumel was unable to distinguish between pork fromsgitthysical
castrates and immunocastrates.

In general, the scores given for both treatmentevbetween “like moderately” and “like much”. Smélfferences
(P>0.05) were found for flavor and overall acceptaattebutes tested in favor of the IB compared tBPC

With regard to the preference test, cooked ribmftbe IB were preferred6&0.05) by 52% of the testers compared to
48% of panelists who preferred the PCB, corrobogatiith previous research reported by Silveiralget(a007) who
found 66% of consumers preferred IB than PCB (3@%0.05). The conclusions from a choice experimentesy of
Swedish consumers (Lagerkvist, Carlsson & ViskeQ&and the earlier consumer survey from Austredigort by
Hennessy & Newbold (2004) signals a positive acaqe for using vaccines to control boar taint camgao physical
castration. Despite consumer unease about thefusav technologies in food production, particifgintthese surveys
found vaccination to control boar taint to be at¢abfe on animal welfare grounds compared with satgiastration, as
long as there was equivalent taste quality.

Table 1.Average acceptantand preference scores by an untrained panel (§f@B5oth treatments.

Atributtes B PCB
Odour 7.1+0.13 7.2+0.12
Flavor 7.7+0.10 7.6+0.12

Overall acceptability 7.7+0.11 75+0.18
Rib preference 70 (52%) 65 (48%)

tAcceptance scale: 1 disliked very much, 2 dislitach, 3 dislike moderately, 4 dislike slightly, &ither like nor
dislike, 6 like slightly, 7 like moderately, 8 likauch, 9 like very much.

awithin a row lacking a common superscript letteffatisignificantly, P<0.05.

IB. Immunocastrated boars

PCB. Physically castrated boars

In the current study, when gender is taking intocat there was also no significant differenceQ®5) between
treatments (Table 2) as far as the sensory attsbavaluated in this study is concerned. Sensagshbld values,
above which carcasses are considered to be tawaeg,according to the sensitivity of the consuraed consumer
populations (Bonneau et al., 2000). Dijksterhiualet2000) reported that the contribution of arstieoone and skatole
to boar taint could be influenced by such factarshe relative concentration of both compoundsnteéhodology used
for the sensory evaluation, different consumpti@bits (Matthews et al., 2000) and different humasponses to
androstenone (Weiler et al., 2000). Other studasshown that women can detect more easily thél sfrt@oar taint
than men (Desmoulin et al., 1992; Bafion et al.,320B0ONT | FURNOLS et al. (2003) conducted a sureé¢y80
consumers using boars from the six different Euaopsountries containing different levels of andeashe and skatole
and concluded that there was less acceptance afditveand flavor by women than by men. This indisaa greater
sensitivity of women to these compounds.

The differences between studies can be due toreiiffecooking and evaluation methodology as preshiodiscussed
(Siret et al.,1997; Nute, Whittington, Warriss & Wh1995; Wood, Nute, Fursey & Cuthberston, 1995¢rhgm &
Tornberg, 1995) as well as intrinsic differenceghia perception of boar taint by the consumers nidipg on their
origin, age, sex or androstenone sensitivity (Maith et al.2000; Weiler et al., 2000; Font | Furnols et a0p2), or
even differences in the breeds, ages of slaughtezaning conditions of animals at slaughter.



Table 2. Average acceptafi@nd preference scores by men and women untraareel (n=135) for both treatments.

. 1B PCB
Atributtes Men Women Men Women
Odour 72+1.4 6.9+1.6 72+1.4 73+13
Flavor 78+108 77+1.4 75+1.4 76+13
Overall acceptability 7.7+1%1 76+1.6 75+1.4 76+15

awithin a row lacking a common superscript diffefs,0.05.
IB. Immunocastrated boars
PCB. Physically castrated boars

V. CONCLUSION

The present results suggest that independent afatsteation method applied the consumer acceptaallgdhe cooked
pork ribs although the preference test showed tof leslightly superior for the meat from immundcated boars.
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