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ABSTRACT

This study was carried out to investigate carcass grade of pigs according to gender, feed intake, backfat thickness, carcass
weight, etc. Data from a total of 26,983 heads in 5 farms were collected. The results obtained were as follows; The difference

was significantly found in carcass quality grade between barrows and gilts (p<0.001). The meat grade 1

was high in gilts, but

meat grade 1 was high in barrows, respectively. The carcass weight of 85.8 kg was lightly shown significantly (p<0.05) in group
I taken little quantity of feed consumption. However, that of 89.5kg was heavily shown in group IV taken plenty of feed
consumption. Meat grade 2 was significantly (p<0.001) high ratio in group of backfat thickness with less than 15 mm (67.5%).
However, the ratio for the grade 1 was high in group of 15~19 mm. The ratio for the meat grade 2 was highly shown in group
of carcass weight with more than 85 kg (54.3%). On the other hand, that of grade 1 was highly shown in group of 78~84 kg. In
conclusion, pigs for marketing to enhance high quality have been appropriately raised with the optimum system in consideration

of feed intake, carcass weight, backfat thickness, etc.
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Table 1. Distribution for number of pigs by gender, feed intake, backfat, carcass weight

(unit : heads, %)

) Gender Feed intake Backfat Carcass weight
Ci;itsis;Ifli- (Group) (mm) (kg) Total
% 3 I I m v >15  15-19 20 >71 7177 78-84 85
N 13,185 13,798 4241 4,650 8,659 9,433 8,349 9,542 9,092 406 1,284 6,942 18,351 26,983
% 489 511 157 172 321 350 309 354 337 1.5 4.8 257 68.0 100.0
Table 2. Percentage of carcass quality grade by gender
(unit : heads, %)
Quality Grade Gilt Barrow Total
1" 736 (76.7) 224 (23.3) 960 (100.0)
1 5,686 (43.5) 7,379 (56.5) 13,065 (100.0)
2 6,609 (52.0) 6,095 (48.0) 12,704 (100.0)
3 154 (60.6) 100 (39.4) 254 (100.0)

Total 13,185 (48.9)

13,798 (51.1) 26,983 (100.0)

X-test : 13.727**, p<0.01.
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Table 3. Percentage of carcass weight by feed intake

(unit : heads, %)
Carcass weight (k
Group" eht (ke) Total
71 less 71-77 78-84 85 over Mean+SD
2 1,394 2,612 4,241
I 33 00 ,39 6 85.849.81° ’
(0.8) 4.7 (32.9) (61.6) (100.0)
I 21 172 1,214 3,243 $7.047 87" 4,650
(0.5) (3.7 (26.1) (69.7) (100.0)
241 4 2 1
o 63 ,679 5,105 86.247 54¢ 8,659
(2.8) (7.3) (30.9) (59.0) (100.0)
81 234 1,787 7,331 9,433
v ’ ’ 89.5+8.84" ’
(0.9) (2.5) (18.9) (77.7) (100.0)
Total 378 1,240 7,074 18,291 87 3548.5 26,983
otal . .
(1.4) (4.8) (27.9) (71.2) (100.0)

" Group by feed intake; Group I: 352kg, II: 413kg, II: 422 kg, IV: 440 kg
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*“ Values with different superscripts are significantly different (p<0.05).
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W] A= AT S FAS S0k & R0z A gloz Azdr,
A}, 39, 52 FAZE 20mm o] Fdeld A9 ASH E
Table 4. Carcass quality grade by backfat thickness
(unit : heads, %)
Grade Quality grade
Backfat n Total
thickness (mm) 1 1 2 3
15 less 161 (1.9) 2,450 (29.3) 5,632 (67.5) 106 (1.3) 8,349 (100.0)
15 ~ 19 582 (6.1) 8,518 (89.3) 417 ( 44) 25 (0.3) 9,542 (100.0)
20 over 217 (2.4) 2,097 (23.1) 6,655 (73.2) 123 (1.4) 9,092 (100.0)
Total 960 (3.6) 13,065 (48.4) 12,704 (47.1) 254 (0.9) 26,983 (100.0)
X-test : 94.786%**  p<0.001.
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Table 5. Percentage of carcass quality grade by carcass weight

(unit : head, %)

Carcass Quality grade
. Total
71 less 12 (3.0) 225 (55.4) 142 (35.0) 27 (6.7) 406 (100.0)
71 ~ 77 37 (2.9) 757 (59.0) 435 (33.9) 55 (4.3) 1,284 (100.0)
78 ~ 84 358 (5.2) 4,312 (62.1) 2,165 (31.2) 107 (1.5) 6,942 (100.0)
85 over 553 (3.0) 7,771 (42.3) 9,962 (54.3) 65 (0.4) 18,351 (100.0)
Total 960 (3.6) 13,065 (48.4) 12,704 (47.1) 254 (0.9) 26,983 (100.0)
X-test © 19.244%, p<0.05.
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