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ABSTRACT

Two hundreds and twenty three pork carcasses of commercial breeds were studied for comparing to
technical quality characteristics of pork identified by National Pork Producers Council(NPPC) scale. pH
and conductance(C) were taken in 1(pHi, Ci), 3(pHs, Cs), 6(pHs, Cs) and 24hr(pHu, Cu) postmortem on
4~ th thoracic vertebrae. Visual color and CIE value were estimated in longissimus dorsi(LD) muscle in
24hr postmortem on the two sites(4~ th thoracic vertebrae and last vertebrae) using National Pork
Producers Council(NPPC) scale and color difference meter. Significant differences were observed in pHj,

pHu, Cu, CIE L* value, water holding capacity(WHC) and juiciness at all scales( ¢

0.05). But, pH and

CIE L*value were considerably affected by postmortem time and measuring site. NPPC scale was highly

related with CIE L*(R?=0.77) and WHC(R?=0.66),
pHu(R?=0.54), and poorly related with pHs(R*=0.32), pHs(R?*=0.28) and C;~
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Table 1. pH and conductance characteristics of NPPC quality categories

Extreme PSE Moderate PSE

Normal Moderate DFD

Means SE N Means SE Means SE N Means SE N
pH
pH,” 585" 003 41 604 003 65 616" 002 97 6.49° 007 20
pH;  568° 005 12 572° 003 21 580" 003 49 6.19° 009 14
pHs  5.62° 006 12 563" 002 21 569" 002 49 6.12° 008 14
pH, 549" 001 41 561° 001 65 569 002 97 6.01° 006 20
Conductance(ms/cm)
Ci 1160 005 12 111® 008 21 106" 003 49 092° 008 14
Cs 278 027 12 237" 017 21 199° 013 49 1.8 020 14
Cs 368 028 12 278" 024 21 274 017 49 226" 022 14
Cy 591° 013 20 535" 011 40 494 011 62 397 018 15

Y Subscripts means postmortem time.
A9 Differences between means within rows having a different superscript are significantly different( ¢ 0.05).
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Table 2. CIE color characteristics of NPPC quality categories

Extreme PSE Moderate PSE

Normal Moderate DFD

Means SE N

Means SE N

Means SE N Means SE N

4~ h thoracic vertebra

CIE L 5320° 036 41
a 923 035 41
b 623 022 41

48.71° 027 65
9.47° 029 65
496" 016 65

4352° 024 103 4019° 071 21
1075° 0.24 103 11.00* 044 21
436" 014 103 383 024 21

Last lumbar vertebra

CIEL 5273 066 41

b 643" 030 41

49.46° 051 65
a 936 037 41 958 034 65
5.81% 024 65

4574° 032 103 43.00° 078 21
1031 027 103 982 056 21
534" 015 103 4.46° 030 21

A9 pifferences between means within rows having a different superscript are significantly different( ¢ 0.05).

Table 3. Meat quality and carcass characteristics of NPPC quality categories

Extreme PSE Moderate PSE Normal Moderate DFD
Means SE N Means SE N Means SE N Means SE N

Meat quality
WHC"(%) 37.25" 084 32 40.73° 059 51  48.29° 050 68 59.19° 1.79 16

Cooking loss(%) 44.73% 049 34

41.90° 0.46 52

38.48° 045 69 3494° 1.09 16

Shear value(kg/0.7cm?) 4.87 0.18 34 438 017 53 499 0.16 69 491 039 16
Panel score

Juiciness 341° 005 31  355° 0.08 47  3.93 008 48 396" 0.17 12
Tenderness 350 008 31 368 007 47 382 007 48 388 022 12
Flavor 406 005 31 400 006 47 410 006 48 415 012 12

YWHC ; Water holding capacity.
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Table 4. Coefficients of determination(R?) of
simple linear regressions and stan-
dard errors between meat quality
measurements and NPPC score

MQMm? R? SE sL?
pH
pH,? 048 004 ek
pHs 0.32 0.04 falada
pHs 0.28 0.04 **x
pH, 0.54 0.03 Fokk
Conductance
C: 0.03 0.04 NS
Cs 0.18 0.11 Fxk
Cs 0.14 0.15 *
Cu 0.59 0.11 falaa
Color
CIE L* 0.77 041 falalel
a* 0.03 0.36 NS
b* 0.42 0.19 Frk
Quality
WHC 0.66 0.78 falaa
Cooking loss 0.41 0.57 el
Juiciness 0.32 0.07 okok

Y MQM ; Meat quality measurements.

JsL ; Significant level, *f < 0.05, **f ¢ 0.01, ***
[ € 0.001, NS; None significant.

& Subscripts means postmortem time.
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