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Effect of Mating System, Carcass Grade and Age at Marketing on

Carcass Characteristics of Pigs
Gye-Woong Kim and Seok-Eun Kim

Department of Animal Resources Science, Kongju National University

ABSTRACT

This study was carried out to investigate the carcass characteristics of crossbred pigs according to mating system,
carcass grade and age at marketing. A total of 656 pigs of 128 gilts and 528 barrows were collected and analyzed at
public slaughter house. Differences between LY and LYD crossbred on marbling score and water holding capacity were
significantly (p<0.05) found. The influences of LY and LYD crossbred on carcass weight, backfat thickness, meat colour,
carcass grade and age at marketing were not significantly showed. The carcass weight of D carcass grade was
significantly (p<0.05) heavier than that of the other grade. The backfat thickness was significantly (p<0.05) appeared
gradually in accordance with the increase of carcass grade. There was significantly difference among the carcass grades on
water holding capacity (p<0.05). The differences among the carcass grades on the meat colour, marbling score and age at
marketing were not found significantly. The carcass weight of high age group at marketing was significantly heavier than
that of the low age group (p<0.05). The backfat thickness of the group of high age at marketing was significantly thicker
than that of the group of low age (p<0.05). There were significant differences among age group at marketing in marbling
score, carcass grade, and water holding capacity, respectively (p<0.05). The carcass weight was positively correlated with
the backfat thickness but negatively correlated with the carcass grade. The correlation between the backfat and carcass
grade was significantly negative. The meat colour was negatively correlated with water holding capacity.

(Key words : Mating system, Carcass grade, Age at marketing, Carcass characteristics)
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Table 1. Distribution of gilt and barrow pig used in this experiment

Gilt

Barrow Overall total

Classification
YL(LY) YLD(LYD) sub-total

YL(LY) YLD(LYD) sub-total

YL(LY) YLD(LYD) total

Heads 22 106 128 378
% 34 16.2 19.6 57.6

150 528 400 256 656
22.9 80.5 61.0 39.0 100
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Table 2. Carcass characteristics of pig according gk A= Jin T (2004)°0] e w e oA
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Table 3. Carcass characteristics by carcass grade of pig

Traits Grades A B C D
Carcass weight (kg) 84.0 £ 3.8° 85.5 £ 1.7° 89.3 + 8.2 989 + 6.7°
Backfat thickness (mm) 21.2 + 2.5° 234 + 3.9° 26.5 + 4.0° 29.1 + 5.0°
Meat colour (1-6) 34 £ 0.7 35 £ 0.8 35 £ 0.8 37 £ 0.8
Marbling score (1-5) 1.6 £ 0.7 1.6 £ 0.8 1.9 £ 0.9 2.1 £ 1.1
Water holding capacity (%) 57.8 +36.1° 46.9 +£38.7° 56.4 +37.3° 473 +£38.8°
Age at marketing (days) 1747 = 7.7 176.1 + 8.4 178.1 £ 7.8 1803 £ 7.9

“®: Values with different superscript are significantly different (p<0.05).
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Table 4. Carcass characteristics by age at marketing in pigs

Traits Age(days) 160~165 166~170 171~180 181~185 186~190
Carcass weight (kg) 85.1 + 8.6° 852+ 49° 902 + 74° 909 + 89" 963 + 7.9°
Backfat thickness (mm) 229 + 40° 233 £49° 233 + 44> 245+ 42° 285+ 53°
Meat colour (1-6) 37 £ 0.8 33 £ 0.8 36 £ 0.8 33 +£ 0.7 3.8 £0.8
Marbling score (1-5) 1.7 £ 0.8 1.5 £ 0.8 18 +09° 1.5 £ 0.6° 2.1 + 1.0°
Carcass grade (1-4) 3.1+ 1.1° 32 + 1.0° 27 +12° 29+ 11" 19 + 1.1°
Water holding capacity (%) 55.5 £35.9°  59.0 £38.1°  52.8 +36.9°  59.5 £37.8°  32.4 +143°
Carcass grade A at lst (%) 46.0 535 41.6 43.2 12.4

**¢ . Values with different superscript are significantly different (p<0.05).
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Table 5. Correlation coefficients between carcass characteristics of pigs

Traits Xi X X3 X4 Xs Xs X7
Carcass weight (X;) 1 0.538* 0.045 0.196  —0.654**  0.052 0.343
Backfat thickness (X2) 1 0.044 0211  —0.643**  0.046 0.323
Meat colour (X3) 1 0.193  —0.109 —0.605**  0.004
Marbling score (X4) 1 —0.229 0.470* 0.099
Carcass grade (Xs) 1 0.088 —0.123
Water holding capacity (Xe) 1 —0.270
Age at marketing (X7) 1

* 1 p<0.05, ** : p<0.01.
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