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£ 1. FEERFRYSHUELBE

Table 1. Effects of different driving methods on moving efficiency

Items A B C ' D

Moving time (sec.) 120° 113° 108° 70°

@b Values labelled with different superscripts in the same row differ significantly (P<0.05).
A, Control (pigs driven by hand); B, Driven by wood stick ;" C,~Driven by wood board ; D, Driven
by electric goad. ' .

*® 2. Tﬂﬁ%ﬁ‘tﬁ%’?(mf‘? Eﬁﬁﬁﬁ&%éﬁpz&@

Table 2. Effects of dlfferent drlvmg methods. on temperature, pH and electric conductlvn;y

of carcass
Ttems ’ v l . ' A ‘ B . C D
Tempefa,ture 1, C 31.9 33.6 32.3 32.6
Temperature 24, °C L 6.1° 440 5.5" 9.0°
pH, ' , 6.33 6.21 6.20 6.31
pH, 588° 602 5.98" 6.11°
Electric conductivity (mS, cm) 5.2° 4.8 4.8° 6.7

Temperature, % pH, : fBf# 45 S HEIREE . pH - | -
Temperature,, } pH,, * Btk 24 /NEFRIRERK pH

*b¢ Values labelled with different superscripts in the same row differ significantly (P< 0. 05)

A, Control (pigs driven by hand) ; B, Driven by wood stick ; C, Driven by wood board ; D, Driven
by electric goad. B

% 3. THEEHEAAEERERZE N ,
Table 3. Effects of different driving methods on the carcass characterlstxcs of pigs » .o
Items ) . A - B C v D
Hunter L value 37.4° 39.5° . 37.6° S ¥
Cooking loss, % 35.5% 35.9% 34.7° 37.5%
Shear value, kg 5.15% o462 5.55" 4.31°
Meat color score™ 3.52 A 3.12 , » 3.38 . 3.15
Free water content, % v 2.19° ] 3.84° 3.14" 4.39°

*b¢ Values labelled with different superscripts in the same row differ significantly (P<0.05).

" 1, Very pale; 5, very dark.

A, Control (pigs driven by hand) ; B, Driven by wood stick ; C, Driven by wood board ; D, Driven
by electric goad. . :
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Abstract

The experiment was conducted to investigate the effects of applying different driving
methods (including driving pigs by hand, by wood stick, by wood board and by electric
goad) on moving efficiency and carcass quality in hybrid pigs. Each pen held 25 pigs. Before
slaughter, pigs were driven by different driving methods from the holding pen to stunning
room. The distance between the holding pen and stunning room was 25 meters. After
slaughter, the carcasses were held in chilling room (0°C) for 24 hours and then were
sampled for measuring the carcass characteristics. The results showed that moving efficiency
by using electric goad was the best among the treatments (P <0.01). And the driving with
electric goad resulted in significantly higher electrical conductivity, L value, cooking loss and
free water content on the pig carcass than those using wood stick (P <0.05). In conclusion,
pigs driven by electric goad not only harmed the carcass quality, but also violated the

animal welfare concept.

Key words : Driving methods, Moving efficiency, Electric goad, Carcass quality.
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