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Table 1. Comparison on the carcass cutability weight and ratio for Duroc x KHAPS black pigs of barrows and gilts

Items Barrows Gilts
Carcass weight (CW), kg 95.46+2.08" 93.23+2.30°
Fore quarter wt
Picnic , kg 10.10 £ 1.07 10.44 £ 0.57
Picnic , % CW 10.60 + 1.38 11.20 £ 0.66
Shoulder, kg 3.62+0.33 4.04 % 0.23"
Shoulder, % CW 3.79+0.27° 4.34+0.35°
Neck meat, kg 2.19%£0.34 2.291%0.51
Neck meat , % CW 2.28£0.31 2.45%0.54
Fore chopped , kg 0.4110.01° 0.45 1 0.03°
Forelegs chopped, % CW 0.4310.01° 0.48 £0.03"
Bone, kg 6.8410.12 6.76 £ 0.49
Bone, % CW 7.184£0.29 7.260.50
Fat, kg 3.1910.26" 2.18+0.33
Fat, % CW 3.33£0.20° 2.34%0.36°
Lymph, kg 0.33 £ 0.06" 0.14 £ 0.09°
Lymph, % CW 0.34 1 0.06" 0.15%0.10°
Middle part wt
Belly, kg 8.68 +0.42° 7.33+0.77°
Belly, % CW 9.09 + 0.25° 7.86+0.67°
Loin, kg 5.24+0.05° 6.56 £ 1.00°
Loin, % CW 549+0.18° 7.04 £ 1.06"
Tenderloin, kg 0.91 £0.10° 1.04£0.10°
Tenderloin, % CW 0.96+0.13" 1.12 £0.09°
Leaf fat, kg 2.65%0.37 1631027
Leaf fat, % CW 2.77+0.33° 1.75+0.27°
Fat, kg 6.38 £ 0.98" 4.58%0.81°
Fat, % CW 6.67 £ 0.90° 491%0.77°
Trimming, kg 0.08 £0.13° 0.33£0.12°
Trimming, % CW 0.0910.14° 0.35%0.12°
Bone, kg 4.5910.16 4.7510.49
Bone, % CW 4.8110.06° 5.09+0.42°
Lymph, kg 0.14+0.23 0.06£0.10
Lymph, % CW 0.1510.24 0.07£0.10
Hind quarter wt
Ham, kg 13.74 £ 0.43 14.70 £ 1.81
Ham, % CW 1439 0.14° 15.81 £2.12°
Rear shank, kg 0.80 £0.01° 0.84 £0.03°
Rear shank, % CW 0.8410.03" 0.91 £0.03°
Bone, kg 3.75%0.13 3.64%0.12
Bone, % CW 3.9240.05 3.90%0.10
Fat, kg 4.43+0.25 3.4110.59°
Fat, % CW 4.6410.16" 3.66 £ 0.62°

The data are given as mean * SD.
“® Means with the different superscript differ significantly (P < 0.05).
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(2010) ?F[H’: CPALY LE s a* e b il 0 [fbﬁﬂjﬁ/ﬁgg VAR o Piao et al. (2004) [Uﬁ i 5?’ Vﬁ“
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(1951) Frdr > ?gqﬁqvt SErE [ijﬂ B Y T ﬁlrgjg Jﬂgyﬁq%qﬁq@ﬁi;‘g@ﬁl ;%FLI; W S % A{E
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T~ TR~ SRR R T R ﬁjﬁ ARET = AR [ T 1 AR T B AR
53 W BLILRE - P {@[ TR £ o SIRIT TR LB P T Jgglﬁi@ Eﬁig?
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[ B BT IR B (%) R LT A 4 < GRERA VBT B BT R T
7% (myristic acid, C,,,) ~ FFHERFI% (palmtoleic acid, Cq,) ~ “F&'ﬁ@ﬂl[‘]ﬁ’i’f J% (total saturated fatty acid, SFA)
LR e gf trﬁ (P <0.05) | E*{ ”f'“i HIP% (linoleic acid, Cyg,) ~ A % T ﬁ@ﬂlqﬁ’ﬁ [% (total polyunsaturated
fatty acid, PUFA) % PUFA/SFA F“[ﬂj"’ﬁi’ (V) B e ¢ 5?’ £ (% (P < 0.05) © {EERAH A (palmitic acid,
Cie0) ’F_EI’%FIP& (stearic acid, C,g,) ~ {1 (oleic acid, Cy5,) ~ a- ;F_.rh’ﬁ’i[': 1P (@ - linolenic acid, Cg;) ~ f&%
[% (arachidic acid, Cyy) ~ = - %%[% (eicosanoic acid, C,,) * Benenic acid (C,,,) ~ AfHT T “é@ﬂl’iﬁ%f@ (total
monounsaturated fatty acid, MUFA) ~ 5T ‘é@ﬂ@%}ﬁ’b@i (total unsaturated fatty acid, USFA) » MUFA/SFA =
i1 > AT ’\5?73"7‘“ E?F'”"@%*E' H (2012)TFL[' = ﬁ”“ﬂ'l“ K ff é'%ﬂﬁ' J SFA Py » ik
(%./ MUFA H’ﬂb PUFA [=fj] » ¥, (2010) ;rg, REl 54,5’ I SFA F={ylEEg, it & Eff! PUFA F{yIEE
fif ¥ ff’[% FES 5?’ ﬁﬁ Y MUFA E=f3 > [E10 5 BEAE 5% Bl o Correa et al. (2008) #7H - EfEJ“{« L

-V SFA =] @%ai ZRHI% o A - PUFA - PUFA/SEA E BT (A B = A 909 1 B0AIE )
] E?FJ # RS AR SFAiﬁW'E'qu% /f:lEz“?/lij » AL (Hf e P
RSP | Eifel MR mf R (e I AH € L R < g To Ay [[Emg@ﬁr%igﬁ BRI TS PRER
FRPEC R | 1 ﬁ[ﬁr& 7 B lqd‘@lﬁ“ﬁ“fl lﬁ'%ﬁ (Fisher et al., 2000) - Keaney et al. (1994) fFIH’, f’%@i
(17 beta-estradiol; E2) =/t *ﬂrﬁlf iNEy e [’L? 1 F DA TR 73’["’ﬂﬁ’ﬂlfEE ke’ qﬁﬁrﬁ Ol AR
IR F“' PR R T ’ﬁlﬁ}{{gﬁﬁ&? > Cameron and Enser (1991) ik jf|Jf~ = & ,q*f@ﬁif?{«
’%‘ Ty ﬁ#ﬁfﬁ [ ﬁ'ﬁ,ﬂ]*ltﬂ AN R ] BTV TEPRH e~ a2 PR (arachidonic acid,
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Copa) ~ = Z WA El& (clupanodonic acid, Cy,.5) == o = W 4%k (cervonic acid, Cyy,s) B EIIFFF ﬁ
TEFRPVETY ~ B~ 2 R @HEF L I’FE'%% ’ P'Jﬁ’l’]ﬂ'qF[Eﬁf@H[ HYE) % T'*ﬁ%ﬁf@gﬂfﬁqpf‘f
Bl B I%‘E[F—%f% (Fisher et al., 2000)

2. [# Eﬁg'”i/ fﬁu/""ﬁ:%q” (“595Y 5] W Ry i pH Agh{™ g
Table 2. Comparison on the chemical content and postmortem pH change in the Longissimus dorsi for Duroc x
KHAPS black pigs of barrows and gilts

Items Barrows Gilts

Chemical compositions

Moisture, % 72.87£0.95 73.42%0.34
Crude protein, % 23.13£0.49 23.4310.73
Crude fat, % 2.05+0.40° 1.69 £ 0.44°
Ash, % 1.17 £0.09 1.17£0.05
pH1 6.60%0.18 6.63£0.28
pH 24 5.77%0.12 5.77%£0.19

The data are given as mean + SD.
“® Means with the different superscript differ significantly (P < 0.05).

% 3. ﬁﬁii/ Ef F"gﬁqu V' L* ~ a* ~ b* fifi ~ NPPC I/ [AJFF[! f’ 73 R PR A P
Table 3 Comparison on the L*, a*, b* values and NPPC meat quality scores and loin muscle area in the
Longissimus dorsi for Duroc x KHAPS black pigs of barrows and gilts

Items Barrows Gilts
Meat color
Lightness (L*) 49.96 +3.95 48.98+2.93
Redness (a*) 2.61+0.63 2.79+0.24
Yellowness (b*) 5.69£0.59 5.4210.96
Meat quality score
Color score' 2.98%0.36 3.28+0.30
Marbling score 4.78 £0.85" 4.18%0.12°
Firmness score’ 4.00 £0.10° 3.60+0.21°
LM area’, cm’ 40.42+2.54 41.641+2.383
Sensory tenderness score* 6.57%0.15 6.521£0.16
Sensory juiciness score® 5.95+0.28 5.79+0.26
Sensory flavor score* 2.9710.19 2.821+0.21

The data are given as mean + SD.

“* Means with the different superscript differ significantly (P < 0.05).

Meat color: Lightness = measure of lightness to darkness (larger number indicates a lighter color); redness =
measure of redness (larger number indicates a more intense red color); and yellowness = measure of
yellowness (larger number indicates more yellow color).

Color score': 1 = pale gray, to 5 = dark purplish red; marbling score: 1 = devoid to practically devoid, to 5 =

moderately abundant or greater.

Firmness core’: 1 = very soft and very watery, to 5 = very firm and dry (National Pork Producers Council, 1991).

LM area’ = Loin muscle area between the 10th rib and 11" rib.

Sensory (tenderness, juiciness and flavor) score*: 1-10 scale.
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Table 4 . Comparlson on the fatty a01d composmon in the Longissimus dorsi muscle for Duroc x KHAPS black
pigs of barrows and gilts

Items Barrows Gilts

Fatty acid, wt %

C14:0 2.57%0.16° 2231021°
C16:0 30.35+0.23 30.02+1.77
Cl16:1 6.82 1 0.45° 6.3110.51°
C18:0 14.68 £ 0.45 14.31 £1.38
C18:1 31.93 £0.54 31.92+1.02
C18:2 10.85 £ 1.03° 12.66 £ 0.46°
C18:3 0.14%0.13 0.3310.35
C20:0 0.85%0.14 0.7910.10
C20:1 1.3240.10 1.3810.10
C22:0 0.65%0.08 0.6110.09
Total SFA' 49.09 +0.79* 47.92+1.57°
Total MUFA® 40.06 £2.26 39.61 +1.13
Total PUFA’ 11.00 £ 1.02° 12.99 £ 0.43°
PUFA/SFA 0.2240.02° 0.2710.01°
Total USFA* 51.06 +2.46 52.60+1.11
MUFA/SFA 0.8210.04 0.8310.03
Todine Value (IV)’ 53.13+1.95° 57.32+3.13°

The data are given as mean £ SD.

“® Means with the different superscript differ significantly (P < 0.05).

' Total SFA: Total saturated fatty acid (C,,5+ C 50+ Cis0F CapoT Cano)-

* Total MUFA: Total monounsaturated fatty acid (C,q,+ C g+ Capy) -

* Total PUFA: Total polyunsaturated fatty acid (C g, + Cg.5).

* Total USFA: Total unsaturated fatty acid (C,,,+ C 5.+ Cpo,7Cis0t Cras) -

> Estimated Value (IV) = C,4,*0.95+ C,4,*0.86+ C,4,*1.732+ C,35*2.616+ C,,,*0.785+ C,,,*0.723 (A.O.C.S,
1998).

A
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Abstract

An experiment was carried out to compare growth performance, hematological traits and muscle postmortem
changes of barrows and gilts in in finishing Duroc x KHAPS black pigs. Twenty-four healthy crossbred black
pigs from finisher, were used as experimental animals, with similar body weight, were selected and randomly
assigned to either barrows or gilts groups, which were allocated into trireplicates with 4 pigs in each pen (384 x
256 cm). All pigs were provided with the same finisher diets. Feed and water were provided and feeding was ad
libitum for 9 weeks experimental period. The results showed that the fat and lymph weight or ratio in the carcass
front part, belly , leaf lard and fat weight or ratio in the carcass central part and fat and pork leg chopped weight
or ratio in the carcass end part were significantly higher (P < 0.05) in barrows whereas the gilts had significantly
higher (P < 0.05) shoulder weight or ratio in the carcass front part, loin tenderloin and chopped weight or ratio in
the carcass central part and pork leg sinew and bone eight or ratio in the carcass end part. However, no treatment
differences were associated with hand and hock, pork neck, forelegs sinew, forelegs chopped meat and bone weight
or ratio in the carcass front part, lymph and bone weight or ratio in the carcass central part and pork leg weight or
ratio in the carcass end part between the barrows and gilts. Also, fat content of Longissimus dorsi in barrows was
significantly (P < 0.05) greater than the gilts, but the moisture, protein and ash contents was not affected by the
treatments. Compared with gilts, barrows had a significantly higher (P < 0.05) firmness and marbling scores in the
Longissimus dorsi. However, no treatment differences were associated with color scores and L*, a* and values in
the Longissimus dorsi and loin muscle area between the barrows and gilts. In addition, the C,,, , Cy4, , C,,, and
total saturated fatty acid (SFA) were significantly higher (P < 0.05) in barrows whereas the gilts had significantly
higher (P <0.05) C,q,,, total polyunsaturated fatty acid (PUFA) and PUFA/SFA ratio in the Longissimus dorsi.

Key Words: KHAPS crossbred black pigs, Sex, Carcass cutability ratio, Meat compositions, Meat qualities.
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