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Abstract

Institute of Biotechnology, Yeungnam University
Division of Animal Science, College of Agriculture, Gyeongsang National University

Comparisons in physicochemical characteristics of longissimus muscle between the Korean native
pig(KNP: 75kg of slaughter weight and 240 days of age) versus Landrace(110kg of slaughter weight
and 180 days of age) are as below. Compared with Landrace, KNP had a greater drip loss resulting
from a lower muscle pH and water holding capacity, greater L*(lightness), a*(redness) and
b*(yellowness) values in muscle color, and a greater L* value and smaller a* and b* values in
attached backfat color. Tenderness were greater in the Korean native pig. Moreover, KNP had a
greater number of muscle fibers and a smaller diameter of the fiber when examined by scanning
electron microscopy. In sum, the Korean native pig, compared with Landrace, had a greater redness
in meat color, a greater whiteness in fat color; the lower WHC and greater tenderness of the former
apparently resulted from the lower slaughter weight rather than from a species difference.
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25 WH.C (%)]=TEE% 95100

A . AZ A sample FA

B : A% ¥ sample A

C: f4¥%s A sample F7

D : 9488 ¥ sample 7
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AN L2 shearing cutting testZ, 718 &2

mastication test®2 <33T, Rheometer
(Sun Scientific Co., Compac-100, Japan) &3
Z7AL & Table 13} 2t}

ANEL AEH (shear force) S S 3G L
o 7tE&L I A (brittleness), 7 = (hard-
ness), =34 (cohesiveness), B84 (spring-
iness), A &4 (gumminess), ¥ 24 (adhesive-

ness) = ZAFEH o}

(5) | 3 x|t
S22 Chromo meter(Model CR-210, Mi-
nolta Co. LTD, Japan) & AF&3le] ZAF A

Table 1. Condition of Rheometer for texture
analysis

Classification Fresh meat Heated meat

Table speed 120 mm/min 120 mm/min
Sample speed 60 ms 50 ms
Load cell 10 kg 10 kg
Adapter area 30 mm® 5 mm’
Sample area 10 x 20 mm® 25 X 25 mm’
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3087 23] embedding$ ¥, 922 FHI &
Scanning Electron Microscope (CJSM/6400,
Jeol Co.) & 53} v+ ZAMEIF o1, o]
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pH, WHC, drip loss

A =RA 9 Landrace $4- 2] pH, WHC,
drip loss& &A% % Table 29 7o
Landrace¥ pH, WHC, drip loss7} z}z} 572,
75.09, 33701 ew, AYHA = 545, 7331,
3562 Landraceol ®]3led A=A pHS}
WHCe] ¥ter, £5&4L EA(p<
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Table 2. Comparison of pH, WHC and drip loss

of longissimus muscle between Landrace and the
KNPV

Treatment pH WHC? Drip loss”

Landrace 5.72+0.16* 75.09+124* 3374014
KNPY  545+006 7331+424 356+0.24*

Data are means*S.D.

* P <005,

Y KNP : Korean native pig.
2 Unit : %
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Table 3. Comparison of meat and fat color of longissimus muscle hetween Landrace and the KNP

Meat color Backfat color
Treatment
L* a* L* a* b*
Landrace 4226+ 555+ 338+ 7129+ 316 568+
3.86 112 0.98 3.07 1.74* 1.46*
KNP 4535+ 1084+ 483+ 7488+ 2.60% 445+
6.59* 1.83* 1.25* 4.37* 0.96 1.54
Data are means+S.D,
* P <0.05,

Y KNP : Korean native pig.
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Table 4. Comparison of texturizations of longissimus muscle between Landrace and the KNPV

Treat- Shear force Hard- Adhesive- Cohesive-  Springi-  Gummi- Brittle-
ment values ness?’ ness” ness” ness’’ ness” ness’
Landrace 10.15 113547 356.36 35.19 83.25 857.27 782.09
+1.41* +151.76* +87.15* +7.38* +2528% +27254*  +£133.25*
KNPV 7.10 972,34 206,84 26.13 71.03 507.98 660.25
+1.29 +200.01 +87.71 +8.88 +10.81 +149.20 +104.21
Data are means+S.D.
* P <005,
Y KNP : Korean native pig. > Unit : g/cm? * Unit @ %. *” Unit :
WTERES IE B4 dudad duses Su4E
A== ¢ Landrace S4%2 ARE0A o] A5l FAEFAEL &P Aol UE &Y
& 9 PAZY SHL Fig 1 2% 2o £ st U457 BE 548 280, of
5,0002 10,0004} & A}zle) A F3] Landraced) 3 A AR &0 Ul/‘ﬂ"’—‘l AR O A
Hlgle A=A 2HFFE B, 78 B vkl o] Feery x2F9 oM E A

Fig. 1. Scanning electron microscope(SEM) micrograph at %5000 of longissimus muscle between
Landrace and the KNP”. "' LAN(Landrace), KNP(Korean native pig)

—r

Fig. 2. Scanning electron microscope(SEM) micrograph at % 10,000 of longissimus muscle between
Landrace and the KNP'. "' LAN(Landrace). KNP(Korean native pig)
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