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A H TERR AR U RE Ok B RS LT FE (MR BB FL R ML AT T 1 R0 BR A DR B B g LI
HINERE - BB R REER  —RRIE - BILUR=FEF  RIEEEEESR 6 & 12 kg
Hi (% 8 B Mt 48 THETASENUEHES - ZREIUEMEL 60 kg HUBLE - #ILFER 100
kg B = fEMEACHE 2 10 B - BERITTHNEER -

B ISR R S EALREAEE RE I E R LR (P<0.05) » HUEF A BIRERAILL
6 kg RETKERE R - SUEFLFCE REMLET RN R E R Al LFE s CIR R B = L AE LS
TIbkEFERYEBR (6 & 12 kg) TR AMgLLR = FEF -

B TRURESREER 60 ke ERIMERISILGEWEBEAREER (£ 374% K 35.6%) > fg
i (&h 15.4% K% 19.89)  SHTABEMERBEHRE G LFE ARSI R 2.5% % 2.7% »
ERR=MAEF 1.7% (P<0.05) » BLARKMERZLUEILFEE 70.996 (KB E K = MHEREHY
60.9 K 60.096 (P<0.05) - #&EREMATAERBURME R 21 1R BAkE R A LFE BN = g (P
<0.05) -

RS : pRERE - MRILFE - HBELAE - BASLE -

GEEARN HERABELKER (LB B hEFRAREENRE - £EERE
ER  INESHEFREENEREEEE  RENERE R ERE - SR EERkEEEE
Rk EE - kEFEE FREEFRIERA - SAFFEERENTE AR LR (AEED) 1t
REDBNRRREEE - GRBRBTREEEETR I THHEE  TREEESREFRS
BYRE (McLaren, 1990) « BEAAICR IR LFEAIE (7RI 553 31 5§ (Peilieu, 1984) ; {HEEA
FiSILFER BTEERE RS e NETHE 1638 MKERZEERREZBRAE (RS

(1) TBERRER BT FERRATH R ® 555102555 -
(2) THRREZEGEEARMEENTSR -
() TEERXZEGSEARTEHS -
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1997) - FIFEFHFE LR > BRI BIFEINE REKB RIS UM ES (Hsieh et al, 1991 ; Yen et
al, 1991) « ERTH LR R A AR ER O AL TS - ES RS2 REREIEE
RERAERMERERE - AFTERTARRBR S OMERE RIS - BN RAESE R EABSREYE
WETS  METARBRUBRHAFMEER - B ERELES RN THARE: BT
DR E RALLIFE & B MR T -

MEIERTTIE

I. SEatrr
() EWHEEARATEARECE - WIURREREET (BT XORE xXHBE) 75 K&
ERERESR 6 ke Ml (FRMES 8 ) K 12 ke Ml (F5FES S TH) » #idt 48 HIFRE
TAFRERE -
@) EIUEEEE 60 kg < HKEFE (FEHES 195 H) RIILFE (FIEBE#EK 205 H) - 100 kg
K ZERE (FEHE 180 H) & 1058 BERSWEABEER -

. HEJik

() PEE ~ WILR = MEFRGERN - RE - ZRAIBE - SeTEIR — 18T » HIERH
AFEHE - BUBHI - B R AR ER 4CHMEMEE » IR EHRRIFEESN » &
BE—RAETH - HUBIHEFARREREVR (1 180°C ) SE1TH 2 /NEFEOELEE - Ml
TRhPERRE RIS K - BUERAFETETEAERST W E AR -

@ EAGAERIE - UK =SERS 10 EXESHASTRESE - S04 IESERE
FifEte - WEE RIS 10 & FRE 811 MEMNAETHELERREERTERN
53 -

m. strEE
(i) HrEF FE
L B~ BlpR : Bk (%) stEAK = (BEE/EEE) X100
BR (%) FHEAN= (HERETE BEE) X100
2. BREGRY © MEVEART BTAIRASIEA B EESRI 10 AEITHEEE - BE - %
HEREBRRIEES « S RETHHEIER > 1 HRIEETEE 7 HRIEEEE - iz
EMILAGETAUR 2 el B B ERRA) HAA SETHE -
(i) pesEFEEEIEEE
1 BRE (k) = (ERAK B fIcHRENES) -
BHER (cm) = (F—hBEELEHEE) -
HAEE (ecm) = (10—11 BrERMESERE ) -
BEAK (%) = (BNEE BEEE) x100-
BERIR (%) = (RIHFEER BEERE) X100 -
BHE (%) = (BFREE BEBEE) X100-
2. BEHEIE: FIFH®BZ=E (Color and Color Difference Meter, Model TC-1, Tokyo
Denshoku Co., LTD) #IEEHZZ L ~a~b{H -
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3. BEE - RS R KEARIENGSES - #f8 National Pork Producers Council (1991) &2
- EEEINDIERS - BRENVIERER R 1.5 cm » ERBE B L HIEXEBITRE TS -
4. LA—#gHERRS: #& A.O.A.C. (1980) AEESHkS - HERE - B RIKS -
5. pH {EREKMYE : £ pH. -meter (Hanna Instruments, HI 8424, Italy) #HASEAL
¢+ 2.5 cm HIE pH {H+ HAKMEMK Ockerman (1972) Frifilt Z SARIIEEIILUAIE - HIEEE
J778 500 psi -
6. BRefmiTaE - TRRNUVAEE (1 200 g) MAEZSSEN » MINEEHSEKBEARER
ALl 75°CHnEy 1 h (Wal van der ef al, 1993) » NS 1.5 cm? BUKE R - 5
- FFEEAFETIRARETEA B FEHSEIN 8 AMETRAME « ST M BRI RET - 52
- OREFHEIEE ) 1 RIEETEE THRIEEEY -

V. #EEroHT
RS ER A — iﬂ%&fﬂﬁ‘t (GLM) M#EfTEFHT - LSS KT 2 B 2 i LB
HERBEE (SAS, 1985)-

AEREAET AR

I. FLFEMR0

TﬂunEFﬁE’J%ﬁm&;@&?F%ﬂﬁ"i‘% 1. =[5k BERERR 6 3 12 kg HEES
RBEE RAILFE (P<0.05) - MEHEA - TEEEMNEERIGREEZR - hBRRERE
70 6 kg HUFLFEMUER - DIBKEFERE S IR = miERLFE (P<0.05): B 12 kg AUZLFEM
BERNHBRAIEMERREEER - B0 6 kg SAEAFENWHBCRREGE » ERME ORI
6 kg MRIEREEER © M 12 ke MAEFEER - TR 6 kg EIEVREEENRR - HRFE
— BB

®1 BMEIAFENEEGC kg 5 12 kg CEZRRBRELE
Table 1. Comparison of dressing percentage and yield of roast suckling pig from
different breeds at body weight 6 kg or 12 kg

6 kg 12 kg
Ttems Taoyuan Meishan Crossbred Taoyuan Meishan  Crossbred
Dressing
percentage, %" 74.1° 75.6° 80.9° 75.3° 76.7° 81.2°

Yield, %" 71.3° 64.1° 62.5° 64.5° 66.6% 62.1°

* (Carcass wt./body wt.)Xx 100.
™ (Roast wt./carcass wt.)X 100.
*> Values at the same row with dlfferent superscripts dlffer significantly (P <0.05).

%“EE’E”ﬁhnn%F% (& 2) BUR 6 kg BUBKERAGILFEHUE CREN =ZAEF5E (P<0.05) ;
i 12 kg AAIVEAHRIRESS - (HRR SR REFFEE N =5 EFH (P<0.05)» HHELL 6 ke
RUBKEFESUE R R ZEIMFTFRIVELF - T 12 ke WEMERBEOQERETERE - ERKER
HeIl7L5 (6 & 12 kg) MBEEEEN=MAEIAFENRE - g —SEERINLURR - HERE
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RANLL 6 kg KIBKEFER 12 kg WOBKERIGILFERZ AFEMEL > 6 K 12 kg W=FEAFIE
B (P<0.05) - SRR AENETRGERBERMTFELZR - TRAFMERRREL
LL6 kg M1 LIFEMEES 6 ke FIBKEFER 12 ke HUBKESE (P<0.05) - f7& SLAHURERISRETR 6 R
12 kg ERUHKERAMGILFENWFFEHEROEE - ERER=MAER » O EREERIERRY 2

° R R EESWRBRENRE RS R » IR R GBI & 5L Rk ERE
HIFFE AT TR FLFE BB RIFHIRL -

F2. HAEEALFE (6 ATR 124 ZBREMFILE
Table 2. Comparison of sensory evaluation within roast suckling pig from different breeds
at body weight 6 kg or 12 kg*

6 kg 12 kg
Items Taoyuan Meishan Crossbred Taoyuan Meishan Crossbred
Roast color 5.53* 5.24%° 4.71° 4.95° 5.01% 4,164
Crispness 5.02° 4.88% 4.41% 5.02 5.09° 4.20°
Juiciness 5.02 4.84 4.76 5.06 4.91 4.75
Flavor 4.50° 5.08* 4.64% 4.57° 4.94% 4.93%®

" Sensory evaluation :1, dislike extensively; 7, like extensively.
*bed Game as Table 1.

&3 BMEREEBIERRYIEE

Table 3. Carcass traits and cutability from different breeds

Traits Taoyuan Meishan Crossbred
Carcass wt, kg 49.2° 48.5° 88.2°
Carcass length, cm 69.2° 68.9° 83.8°
Backfat thickness, cm 2.15 2.28 2.12
Lean percentage, % 37.4° 35.6° 55.7%
Fat percentage, % 15.4° 19.8* 9.4°
Bone percentage, % 12.40° 8.80° 11.70°

*b¢ Same as Table 1.

I. geFEEls

oLl - BEER =B BRI IR R IEI R LN E 3 - B RER = ERNERERE
BREZSNERBILFE  LHEREHRIURN A EFEER - RBELRKEROEEENS
60 kg ; Mi=mnfEFHYIERER 100 kg - ZAEMNEEEEEELEZRE  kERE 215 cm > 1§
ILFERs 2.28 cm > MI=FIEFER 2.12 cm > BERHKERIGILFE 60 kg FFAISISEREMEEMR 100 ke
B nERAEIEEE - SERIEARE 374% - JF’EUJ?%E’J@WT% 35.6 % - —HHBEEER
=AnfEFERY 55.7%6 (P <0.05) - B RAILMELFEL 19.8% %% » HAEHERW 15.4%
RS E=MER 9.4% o HLAERA Hsieh ef al (1991) ?aHjEF'I%EE’\JEEHﬁYEE%%*Eﬁé B
BRRAICIMGLLIFERY 8.8% BEEAPKERE R = 8561Y 12.49% K 11.7% (P <0.05) -

RES TS RERERRIAEEERS (F 4 BErkEROIANAI SRR 76.7% BE
ERIRILAERT 75.19% K =miBR 74.7% (P<0.05) - RARMEHEN S BAIRS AiEMEE
£ - BAEFMH ARG ER 2.509% » WILFHIEIR &R 2.70% @ EEER=AERY 1.75
% (P<0.05) - BAMEMEIRAIDUSILFEARIRAYE (BIRINERAENADIE) K 70.99% » BE
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BAEFER 60.99% K = fAEFEHY 60.096 k7= (P<0.05) - pH {HRILI= SiER B EN KR R AL
F (P<0.05) - ENKIREERAUARHNEATNEERIINERSE - BARFHEEESES
BB WR—EREAAFERENERRES - Hunter L (ZE)a (FLEE) b (HEGE
) EETRIFCAIR S RIE R - R ARAEN ARG EEESE L ENEEE 0—100 > 100
EEEENHE ) 0 ZIER2HNEE | BN o HREELE - &1 2 E2HEKE  EH b ERAES
@ B8 b EREES - HAKRE Hunter L EEMEEN LR =AEHRE (P<
0.05) ; Hunter a {HUISkEF &S @ BIFERE - ZMERRE; SREN b EREESER -

R4 BMEHNEERRICEERS RABEER

Table 4. Chemical composition and meat quality of Longissimus dorsi from different breeds

Items Taoyuan Meishan Crossbred
Moisture content, % 76.7° 75.1° 74.7°
Ash, % 1.14 1.16 1.17
Crude fat, % 2.50° 2.70° 1.75°
Crude protein, % 21.3 21.6 21.9
Water holding capacity, % 60.9° 70.9° 60.0°
pH Value 5.78° 5.69 5.46°
Hunter L value 49.4° 45.0% 44.5°
Hunter a value 9.20* 8.29° 7.25°

Hunter b value 7.86 - 7.95 7.76

**¢ Same as Table 1.

5. BMEENAGIS - HEERAEAIE A6

Table 5. Color, firmness and marbling scores from different breeds '

Parameters Taoyuan Meishan Crossbred
Color score’ 2.67* 2.57° 2.87°
Firmness score™ 2.49° 2.41° 2.86%
Marbling score™ 1.41° 2.03 2.50°

1, very light; 5, very dark.
1, very soft; 5, very firm.
1, trace; 5, abundant.

*bc Game as Table 1.

Fkk

R6. JHMEFABZERLTRER"

Table 6. Sensory evaluation of pork from different breeds*

Items Taoyuan Meishan Crossbred
Tenderness 5.58% 5.42° 4.69°
Juiciness 5.15° 5.36° 447
Flavor 4.73 4.82 4.75

**P Same as Table 1.

EEREANA GRS  HEERKEAIEG S MmERTIRE 5 - ZRERIAETI R
2.87 BEEENHEFEN 2.67 RMFILFER 2.57 (P<0.05) ; JLAREENRE L= AIEFEW 2.86 5
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TARKEFRERY 2.49 RAGILFER 2.41 (P<0.05) ; MHLARTAB AR -fR T = SRy 2.50 88
ZHENERN 141 REILFEY 2.03 (P<0.05) - ERBLATHAEGIRE e s E S
RTINS » TAEL A A MANMER « (OBARRAENSE - HEEEEARNE %K
B AN LA RS RS - Eﬁﬁ&@%%&%W%%&F » RN B B R AR
MREE N EERNEERBEEONERE » QARG EEENARES  EEEREEE (
bulk density) ETFBRIIEIFEE (Miller, 1994) - ERFE 4 hHEREILFEERENHEEY
E (O BR=5ES > H 5 PRABEAGEE (BEME) K= RER S HRE R L5
HIFERR - BEE— S DI -

LR B SRS AT EURER AMAS (1978) MILUES RAZHE(L - DIZ SRS » TEH
BAERITEE RS - BUHEME - BURAR RAEFES BS - WRRBRRIENE - S1HER
ESBEHEE - REEEMHERET (£ 6) DUHEEFENS - SkEREILFENES 5
5.58 & 5.42 BR=FIEREE 4.60 7 (P<0.05); ZiH{ErRHLISKERER 5.15 RiIL5EH 5.36
SREEER=AEFD 447 2 (P<0.05); AMEKRNELFEABE - #wI1LK = FIEFER I REE
EER - NEREILFEERENRME RS N EFEESER E5ER - EEREREE
BE BRI EEN = RE - E%ﬁﬁnh&%ﬁﬁ SRS B S A R R S
{BERITHH (Savell and Cross, 1988) -

O

DB B AR LFE R RS R B = W AERE - Mtk PR S R 2 - MRk R AL
BEERARIE - fE%S » #ESEREE - fPRFARERAMERIBENS - kBRI LM
ERRNEEERREEEREZR - BEAANNEEERS - B RERAISERENRERLS
IR EmkESRILFE - AU EESEIE I RAE ENHES - PR ATHEESMA -

B

K%%ﬁ%??&&n%%%ﬁ@/\—hﬁﬁ*%%%‘“ﬂ%ﬁ%‘iﬁi‘ﬁ (86 BiH-1.13-44-05) K&
fi#iBh > FFILEE
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Abstract

The purposes of this experiment were to investigate the roasting properties of suckling
pigs and to conduct an analysis of carcass composition and quality in Taoyuan, Meishan
and three-way cross pigs. Taoyuan, Meishan and three-way cross piglets were chosen at 6
and 12 kg body weight, and a totaly of 48 of them were used for roast suckling pig trial.
Besides, 60 kg of Taoyuan and Meishan, 100 kg three-way cross breed, and 10 pigs from
each breed were slaughtered, and the samples were analyzed for their composition and
quality characteristics.

Results in experiment one showed that three-way cross suckling piglet had highest
dressing percentage (P < 0.05), but 6 kg Taoyuan piglet had better roast suckling piglet
vield. The sensory evaluation showed that Taoyuan and Meishan roast suckling piglet had
better roast color and crispness, but the flavor of Taoyuan piglet (6 and 12 kg) were poor
than Meishan and three-way cross piglet.

Results in experiment two showed that 60 kg body weight Taoyuan and Meishan breed
had low lean percentage (37.4 and 35.6%, respectively) and higher fat percentage (15.4 and
19.8%, respectively). The crude fat of longissimus dorsi which came from three-ways cross
breed was lower than Taoyuan and Meishan breed (P < 0.05). The result showed that
Meishan breed had lower water holding capacity than Taoyuan and three-ways cross breeds
(P < 0.05). Sensory evaluation showed that Taoyuan and Meishan breeds had better
tenderness and juiciness than three-way cross breed (P <0.05).

Key words : Taoyuan pig, Meishan pig, Roast suckling pig, Pork quality.
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