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Abstract

Comparisons between the Korean native pig(KNP: 75kg of slaughter weight and 240 days of age)
versus Landrace(110kg of slaughter and 180 days of age) in dressing and lean meat percentages,
compositions of fatty acids and amino acids and sensory evaluations on longissimus muscle are as
below. Compared with Landrace, KNP had smaller percentages in dressing and lean meat percentages
and a smaller backfat thickness. In retail cuts, KNP had greater percentages in shoulder butt, belly
and picnic shoulder and smaller percentages in spareribs, ham and loin muscle. The KNP had greater
percentages in crude fat, palmitic(C16:0) and linolenic(C18:3) acids and smaller percentages in
oleic(C18:1) and linoleic(C18:2) acids, but total cholesterol content and ratios of saturated and
unsaturated fatty acids and essential fatty acids did not differ between the two breeds. In amino acid
composition, KNP had a greater percentage in lysine, but smaller percentages in most other amino
acids, The KNP had a greater a*(redness) value in longissimus muscle(LM) color and a greater
L*(whiteness) value in attached backfat color. Moreover, sensory evaluations on cooked LM showed
that KNP had greater flavor, tenderness and springiness, which resulted in a greater overall
acceptability. In summary, KNP, compared with Landrace, had smaller dressing and lean meat
percentages, a smaller backfat thickness, greater percentages in popular retail cuts, greater
percentages in intramuscular fat and an ¥-3 component linolenic acid, with no difference in cholesterol
content, which, altogether, is considered to be more beneficial for human health.
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Table 1. Conditions of GC for fatty acid
analysis

Item Condition

Allech AT - Silar capillary column
30m X 032mm X 025 ul

Initial temp.: 140°C,

Final temp.: 230C

Injector temp.: 240°C

Detector temp.: 250°C,
Programming rate : 2°C/min.

Column

Detector Flame Ionization Detector
Carrier gas He

Flow rate  50ml/min

Split ratio  100:1

g Yol #EL AAZNAY. 4FH 1-2uE
#H3te GColl FY3td APare B2 A 3}
fgem, o] @ GLC(Shimadzu GC-14A, Ja-
pan) B Z AL 929 Table 13 7t}

3) Edl2HE

Y28 E FFE Zanardi TV uhgel
w2t &3 XA 0.1gel vlF3HA ¢F 5mis} in-
ternal standard(5 @ -cholestane 0.5mg) 1mlE
YT ANEE #3238 3o vl E & U 50C
oA 1A 7t Bt B3} W7}t Fo) /5
hexane Sml& W Fo| £8€E 71x] & &
gatgt, AEFAE 353t GCE B34
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A}/ Fa7t2E AAAFI 7] 8 100
TY gz AFAIZ F sodium citrate
buffer(pH 2.2) 25ml& o] 343tgd. 1¢
3L membrane filter(0.2 um) 2 oA & o}
u) 3 AF 2584 71 (Biochrom 20, Swiss) & &
Al ofvli4t AAE AlE(S1) XmgS
A MEREE M8 ARAZ F Ymig
sodium citrate(pH 22)° £&A1A ZmlS
loading 3t & A5 s d3 2o
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Table 2. Comparison of dressing and lean meat percentages of the carcass between Landrace and

the KNP”

Treatment Live weight Cold carcass Dressing Lean meat Lean meat Backfat
(Kg) weight(Kg) (%) weight (Kg) (%) thickness (mm)

Landrace 116.0 87.7 75.6 5247 452 20.1

KNPV 753 52.8 70.1 31.67 42.1 134

Y KNP : Korean native pig.

Table 3. Comparison of retail cut yields of the carcass between Landrace and the KNP

icni Total
Treatment Shou}der Plcnlc Loin Belly Tenfier Sp .are Others* ......................
butt shoulder -loin -ribs Kg (%)
Landrace 465 9.15 740 9.42 111 14.07 2.85 382 5247
(886)  (1744) (1410) (17.95) (212) (26.82) (543)  (7.28) (100)
KNPV 3.80 5.96 4.20 6.02 0.70 769 1.06 2.24 31.67
(12.00) (18.82) (1326) (19.01) (221) (2428) (3.35)  (7.07) (100)

Y KNP : Korean native pig.
* QOthers : shank and midriff part.
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Table 4. Companson of crude fat and choleste-
rol contents of longissimus muscle between Lan-
drace and the KNP”

Cholesterol
%

Treatment Crude fat (%) (mg/100g)
Landrace 1.89+£0.45 57.78+21.40
KNP 3.05+0.47* 4428+21 69

Data are means=+S.D.
* P <0.05.

Y KNP : Korean native pig.
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Table 5. Comparison of fatty acid compositions of longissimus muscle between Landrace and the

KNPV
Fatty acid(%)
Treatment
14:0 16:0 18:0 18:1 18:2 18:3 20:4 SFA? UFA® EFA?
L andrace 080 2123 1231 421 2953 2397 795 3434 6566 6145
+018 +094 +157 +148* +433* +394 +158 +167 +167 +203
KNP 073 2192 1190 335 2559 2798 853 3455 6545 6240
+022 +098 +081 +071 4292 +216* +151 +114 +114 +118

Data are means+S.D.
* P <0.05.

Y KNP : Korean native pig.
? SFA(Saturated fatty acid).
¥ UFA(Unsaturated fatty acid).
Y EFA (Essential fatty acid).
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Table 6. Comparison of amino acid compositions of longissimus muscle between Landrace and the

KNPV (me/g)
Treatment Aspar.tlc Th.r €0 Serine Gluta.m i Proline Glycine Alanine Cystine Valine
- acid -nine -acid
Land- 33.01 21.45 16.20 35.63 24.76 17.73 20.98 1054 1957
race +253* +270% +266* 823 +672 +£197 +291 +245% +374
KNPV 30.00 3.65 548 39.42 25.69 16.93 21.59 6.29 19.75
+171 +£097 104 +235 +481 +£1.07 +1.30 +0.98 +437
Data are means+S.D.
* P <0.05.

U KNP : Korean native pig.

Table 6-1. Comparison of amino acid compositions of longissimus muscle between Landrace and

the KNPV (mg/g)
Treatment Me_thl_ Isoleucine Leucine Tyrosine Phen.yl— Hl.s - Lysine  Arginine
onine alanine dine
Land- 13.66 23.86 28.07 18.10 31.84 23.38 30.09 4242
race +253* +1.33* +492 +6.96* +420 +133 +£117 +8.11*
KNPV 7.80 19.88 30.16 132 29.89 23.83 32.96 2547
+0.82 +1.47 +174 +0.37 +257 +2.16 +272* +2.60
Data are means+S.D.
* P<0.05.

Y KNP : Korean native pig.
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Table 7. Comparison of sensory evaluations for fresh longissimus muscle between Landrace and

the KNP”
Treament Meat color Backfat color Flavor Marbling score  Overall acceptability
Landrace 50+0.71 52097 5.9+0.64 6.3+0.95 5.8+0.65
KNP" 74+093* 72+111* 6.4+0.86 82+1.13* 7.7+094*
Data are means+S.D.
* P<0.05.

Y KNP : Korean native pig.

Sensory scores were assessed on a 9-point hedonic scale, where 1=extremely bad or slight and

9=extremely good or much.

Table 8. Comparison of sensory evaluations for cooked longissimus muscle between Landrace and

the KNP”
Treatment Meat color Bacxkfat Flavo Tender- Juiciness  Springiness Overallll
color ness acceptability
Landsrace 54+072 60+093 53+067 56+0.77 62+067 52+066 57x057
KNPV 6.3+085 69+085 75x092* 78+096* 59+072 73+098* 75+083*
Data are means®S.D.
* P<0.05.

YKNP : Korean native pig.

Sensory scores were assessed on a 9-point hedonic scale, where 1=extremely bad or slight and

9=extremely good or much.
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