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Table 1. Changes of postmortem pH and temperature in Longissimus dorsi from different black pigs and
crossbred white pigs

Items/breed TLRI black pigs Commercial black pigs Crossbred white pigs
pH1 6.21 = 0.35 6.29 = 0.44 6.15 = 041
Teml 387 £ 0.6 395+ 04 38.1 £0.8

pH24 5.80 £ 0.46 5.58 £0.29 5.76 £ 0.39
Tem24 3.5+03° 4.7 £0.6" 34 +£04°

Mean =+ standard deviation.

pHI1 and pH24 : pH value 45 min and 24 hr post-mortem.

Tem1 and Tem24 : temperature 45 min and 24 hr post-mortem.

b Means within the same row with different superscripts are significantly different (P<0.05).
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Table 2. The nutrient content of Longissimus dorsi from different black pigs and crossbred white pigs

Items/breed TLRI black pigs Commercial black pigs Crossbred white pigs
Moisture content,% 74.9 + 4.2° 73.6 + 3.6° 75.3 + 5.2°
Crude fat,% 1.7 £0.2° 29 +£03° 2.0 £0.1°
Crude protein,% 22.7 £ 1.4 22.8 £ 1.2° 22.6 £ 1.7°
Ash,% 1.14 £ 0.1* 1.19 £ 0.1° 1.08 = 0.1°

Mean = standard deviation.
> Means within the same row with different superscripts are significantly different (P<0.05).
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Table 3. The meat quality characteristics of Longissimus dorsi from different black pigs and crossbred white

pigs

Items/breed TLRI black pigs Commercial black pigs Crossbred white pigs
L-value 46.3 = 3.1° 483 = 2.6 472 +32.8°
a-value 54 +0.3° 6.3 £ 04° 5.8 £03°
Drip loss,% 296 +0.2° 342 +0.2° 3.52 = 0.3°
Color score 2.87 £ 0.1° 3.27 £0.2° 3.18 = 0.3°
Firmness score 345 £ 04° 331 £0.2° 3.53 £0.3°
Marbling score 2.55 +0.3° 3.44 +0.2° 3.15 £ 0.4®

Mean = standard deviation.

> Means within the same row with different superscripts are significantly different (P<0.05).
Coler score: 1 for pale and 5 for dark.

Firmness score: 1 for very soft and 5 for very firm.

Marbling score: 1 for bare of marbling and 5 for plenty marbling.
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Table 4. Sensory evaluation of Longissimus dorsi from different black pigs and crossbred white pigs

Items/breed TLRI black pigs Commercial black pigs Crossbred white pigs
Tenderness* 514+ 03° 5.8 + 0.4° 54+ 0.5
Juiciness* 53403 5.7+ 04° 55+ 0.5%
Flavor* 52 + 0.6 5.6 = 0.3* 52+ 0.7°

Mean = standard deviation.
+b¢ Means within the same row with different superscripts are significantly different (P<0.05).

" Sensory panel test: 1 for dislike extensively and 7 for like extensively.
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Abstract

The purpose of this experiment was to investigate the meat quality and sensory evaluation of TLRI
black pig No.1 (TLRI black pigs), commercial black pigs and crossbred white pigs. Ten pigs each from TLRI
black pigs, all weighing 100~120 kg, and commercial black pigs weighing 150 kg, were slaughtered, and the
samples of Longissimus dorsi were analyzed for their composition and quality characteristics. Results showed
that commercial black pigs had lower moisture content than those of the other two breeds in the loin muscle.
Also, higher crude fat were found in commercial black pigs than those of TLRI black pigs and hybrid white
pigs. The TLRI black pigs had the lowest drip loss than that of commercial black pigs and crossbred white
pigs. Commercial black pigs had higher marbling score than that of TLRI black pigs and crossbred white
pigs in loin muscle. No significant difference was observed in firmness or color score among the three breeds.
Result obtained from sensory evaluation of loin muscle indicated that commercial black pigs had desirable

tenderness and juiciness than those of TLRI black pigs and hybrid white pigs.

Key words: Black pigs, Meat quality characteristic, Sensory evaluation.
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