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Abstract: [ Objective | This experiment aimed to study the difference in carcass traits and meat quality
between Tibetan pig in south Jiangxi and DurocxYorkshirexLandrace commercial pig. [ Method ] Twelve 10-
month—old Tibetan pigs in south Jiangxi (half male and half female) with similar body weight from Ganzhou
City, and 6 DurocXYorkshirexLandrace commercial finishing pigs (half male and half female) were selected
randomly. The Tibetan pigs in south Jiangxi were mainly free grazing supplemented with corn bran or dried
grain and commercial pigs were indoor feeding with complete formula feed.All pigs were slaughtered and their
carcass traits and meat quality were measured.|[ Result |the results were as follows.1) The slaughter rate of Ti-
betan pigs in south Jiangxi was significantly lower than that of commercial pigs (P<0.05).The hind leg ratio of
Tibetan pigs in south Jiangxi was significantly higher than that of commercial pig (P<0.05).2) the flesh color
score, the brightness and redness value and 24 h muscle pH of Tibetan pigs in south Jiangxi was significantly
higher than that of commercial pigs (P<0.05) , the brightness and redness value of Tibetan pigs in south Ji-
angxi was significantly higher than that of commercial pigs (P<0.05) , and the fresh shearing value of Tibetan
pigs in south Jiangxi was significantly lower than that of commercial pigs (P<0.05).3)the content of water, ino-
sinic acid and SOD activity in the muscle of Tibetan pigs in south Jiangxi was significantly higher than that of
commercial pigs (P<0.05).The contents of aspartic acid, alanine , methionine, isoleucine , leucine and flavorous
amino acid in the muscle of Ganxiang pigs were significantly higher than those of commercial pigs (P<0.05).
The contents of C18:1,C18:3n3 and C20:3n6 in the muscle of Tibetan pigs in south Jiangxi were significantly
higher than those of commercial pigs (P<0.05).The saturated fatty acids of Tibetan pigs in south Jiangxi were
significantly lower than that of commercial pigs (P<0.05) , monounsaturated fatty acids and unsaturated fatty ac-
ids of Tibetan pigs in south Jiangxi were significantly higher than commercial pigs (P<0.05).4)the muscle fiber
diameter of Tibetan pigs in south Jiangxi was significantly lower than that of commercial pigs (P<0.05) ,and the
muscle fiber density was significantly higher than that of commercial pigs (P<0.05).[ Conclusion |In summa-
ry, compared with commercial pigs, Tibetan pigs in south Jiangxi showed excellent carcass traits and meat
quality traits.

Keywords: Tibetan pig in south Jiangxi; DurocXYorkshireXLandrace commercial pig; carcass traits ; meat
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Tab.1 Comparison of carcass traits between Tibetan pig in south Jiangxi and commercial pig

i H PR L T{E P{H

[tem Tibetan pig in south Jiangxi Commercial pig T value P value
15 R /kg Liveweight 39.43+1.05 120.75+0.72 -110.463 0
fIA A i /kg Carcass weight 25.16+0.90 97.56+0.23 -67.837 0
Ji{A A fem Carcass length 60.83+5.25 91.07+1.07 -9.770 0.001
W= /em Backfat thickness 2.26+0.58 2.41+0.33 -0.491 0.639
J% 5 /cm Skin depth 0.40+0.02 2.74+0.12 -33.019 0
Wi X EXL Ribs logarithmic 14 14 - -
IR L AY/em? Loin eye area 21.70+7.08 31.78+1.70 -2.399 0.074
J& 5% /% Slaughter ratio 63.81+4.09 80.79+0.12 -7.179 0.002
J5 B LR /% Hind legs ratio 32.00£1.73 26.93+0.74 4.655 0.010
981 A %/% Lean meat ratio 52.11+4.05 51.94+1.83 0.064 0.952
&R 2/% Body fat ratio 17.29+8.71 18.35+1.86 -0.207 0.846
J¢ %% Skin ratio 15.23+3.46 14.40+2.13 0.352 0.743
‘B /% Bone ratio 15.38+2.82 15.30+1.88 0.038 0.972

P>0.05 0 EPHEHE Z F A RE, P<0.05 U EP A LG LR B E

P>0.05 means no significant difference between the two groups,and P<0.05 means significant difference between the two groups.

®2 BEEEEEMAE AT

Tab.2 Comparison of meat quality between Tibetan pigs in south Jiangxi and commercial pigs

A 5 P R S [l T{H PiH
Ttem Tibetan pig in south Jiangxi Commercial pig T value P value
pH,, .. 6.4120.14 6.19+0.22 1.637 0.163
pH,,, 5.70+0.08 5.46+0.05 5.354 0.007
pH ZZ AR 0.71+0.07 0.73+0.16 -0.288 0.785
P43 Flesh color score 5.68+0.17 5.17+0.06 4.850 0.005
A {5 L* Flesh color 43.96+1.45 39.51+0.50 5.010 0.004
a* 9.17+1.42 6.31+0.53 3.257 0.023
b* 6.49+0.86 6.66+0.35 -0.323 0.760
¢ Y B747] J1/N Fresh meat shear force 20.97+1.87 27.61+0.61 -5.787 0.002
A BTY) F1/N Cooked meat shear force 74.64+3.64 78.90+0.14 -1.972 0.106

RI BERERSHRBAERESMASLERLER
Tab.3 Comparison of nutritional composition and antioxidant capacity in pork
between Tibetan pigs in south Jiangxi and commercial pigs

gE| 5 P T S L T{H P{H

Ttem Tibetan pig in south Jiangxi Commercial pig T value P value
JK43/(g+100g™") Moisture 73.98+0.97 65.77+2.63 5.882 0.002
MG/ (g- 100g™) Crude fat 0.90+0.43 1.48+0.14 -2.211 0.078
HLEE 5/ (g- 100g™) Crude protein 23.62+1.12 23.51+0.41 0.163 0.877
W%/ (mg - kg™ ) Inosinic acid 986.97+28.46 815.50+17.38 9.113 0.000
fifi/(mg-kg ™) Selenium 0.08+0.04 0.04+0.02 1.667 0.156
SOD/(U-mgprot™) 112.70+13.37 82.72+6.59 3.515 0.017

MDA/(nmol - mgprot ™) 0.47+0.19 0.55+0.06 -1.305 0.249




286 - N AN I a2t

24 AAHAERFFNE
HY 3% 4 7T WL, 8 e 0 4 1 LT 4 AR 10 3 IR T R i 4 (P<0.05) , JILET 24 %5 3 W 3 v T 1 ol
(P<0.05) .
R4 EEEEETIE MRS RN HEE ST

Tab.4 Comparison of muscle fiber tissue characteristics between
Tibetan pig in south Jiangxi and commercial pigs

BiH P A At g TH P1E

ltem Tibetan pig in south Jiangxi Commercial pig T value P value
HA%/wm Diameter 30.94+2.94 38.18+1.49 -3.847 0.012
/(AR - mm™) Density 1.939.00+79.93 1.399.67+96.72 8.114 0

25 ASERSE
e 5 A DL, 5 g A 4 TR A R A R TN ATR B 2R o R 0 A TR R S R S R IR 5+ I 3
TR S (P<0.05) , 55 P 7 45 I A 24 IR 22 B4R 0 35 (K T 1 i 4 (P<0.05) | B3k b 22 A1 1 5 ) G At 2 ik
MR & e ANAEAE B 35 25 5 (P>0.05) , Wby 2 B IR 7 i A B IR M it AP E ST T2 25 5 (P>0.05) o
RS EEREETESREASERSESLL

Tab.5 Comparison of amino acid content between Tibetan pig in south Jiangxi and commercial pigs g/kg

iH T PR A [BLLL T{H Py
[tem Tibetan pig in south Jiangxi Commercial pig T value P value
AR Aspartic acid 41.78+0.99 33.89+1.11 9.945 0

B &R Glutamic acid 24.85+0.50 26.38+1.03 -2.637 0.046
&R Cystine 4.90+2.21 6.66+0.59 -1.320 0.244
2223 R Serine 7.65+0.23 8.51+0.41 -3.552 0.016

H &R Glycine 7.62+0.40 7.13+0.14 1.977 0.105

2 %% Histidine 4.07+1.28 4.77£1.00 -0.777 0.472

K5 %R Arginine 14.73+1.15 14.05+0.42 0.960 0.381
IR Threonine 10.21+0.77 9.60+0.54 1.155 0.300
P2 Alanine 10.50+0.32 9.84+0.20 3.109 0.027
&R Proline 6.03+0.27 5.47+0.48 2.005 0.101

Fi% 2R Tyrosine 6.04+0.13 6.35+0.35 -1.688 0.152

A Z B Valine 9.19+0.13 8.50+0.40 2.862 0.087
TEZ R Methionine 1.81+0.02 0.89+0.11 16.747 0.000
SRR Isoleucine 9.05+0.15 8.40+0.26 4.294 0.008
SR Leucine 14.46+0.29 13.90+0.23 2.707 0.042

ZPN 2 Phenylalanine 7.24+0.15 7.53+0.49 -1.139 0.306
PR Lysine 26.00+0.56 26.73+0.94 -1.295 0.252
LERE IR Flavor amino acid 98.04+1.49 91.12+1.42 6.197 0.002
W R Essential amino acid 77.95+1.62 75.55+1.88 1.815 0.129
FFER SR Total amino acid 206.12+5.55 198.60+3.89 1.987 0.104

BEIREIEMR A AR KRR ANER N EIR | H 2R R , i 2 ISR A AR RN AR ER
flavorful amino acids include glutamate , aspartic acid, phenylalanine, alanine, glycine and tyrosine; essential amino acids in-

clude lysine, phenylalanine , methionine, threonine , isoleucine, leucine and valine
2.6 MAAEAEREE

H1 3 6 T UL, 5 JBOAT 4 AV 119 C18:1, C18:3n3 1 C20:3n6 75 ik I 35 55 11 i (P<0.05) , BRI 2 Sh
H AR DR 5 DL KR TR S i A AE 10 35 22 5 (P>0.05) .
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Tab.6 Comparison of fatty acid contents between Tibetan pig in south Jiangxi and commercial pigs g/100g
Wi H W T A A Tl g T{H P{E
ltem Tibetan pig in south Jiangxi Commercial pig Tvalue P value

FEREER C16:0 0.324+0.048 0.356+0.033 -0.988 0.369

FERIMER C16:1 0.039+0.011 0.028+0.007 1.462 0.204

i i5 R C18:0 0.184+0.010 0.204+0.011 -2.251 0.074

Mz C18:1 0.510+0.090 0.366+0.033 2934  0.043

AP C18:2n6¢ 0.280+0.010 0.2710.010 1.276 0.258
a-TEJFRER C18:3n3 0.01120 0.009+0 4748 0.005
SRR R H g C18:3n6 0.002:0.001 0.002+0 1.327 0.242
AEA: R €20:0 0.004+0.001 0.005+0.001 -1.865 0.121

JE=11-— B2 C20:1 0.012+0.001 0.0110.001 2.367 0.064
M MF-11, 14— —FFk MR €20:2 0.01020.001 0.009+0.001 1.885 0.127
MGG, =8, 11, 14— Bk =512 H 15 €20:3n6 0.013+0.003 0.008+0.001 2.778 0.039
ZBREMER T €20:3n3 0.002+0.001 0.002+0 1.585 0.174
TEA PUMIR C20:4n6 0.211+0.016 0.187+0 2.067 0.094

Z AR €20:5n3 0.006+0.001 0.005+0 1.166 0.296

Zh BRI TR €22:0 0.001+0.001 0.002+0 -2.116 0.088

T TRNKSER €22:6n3 0.01020.003 0.00620.002 2.398 0.062
W2 4 Total fatty acid 1.631+0.156 1.481+0.053 1.569 0.177

R7 BEEBEEIE M AR ER XL

Tab.7 Comparison of fatty acid composition between Tibetan pig in south Jiangxi and commercial pigs %

TiH T T Al g T{H PlE
Item Tibetan pig in south Jiangxi Commercial pig T value P value

FERE R C16:0 19.92+1.26 24.20+2.12 -3.395 0.019

WAL /% C18:0 11.42+0.78 13.92+1.17 -3.435 0.019

A6 R1% €20:0 0.22+0.07 0.31+0.04 -1.979 0.105
kIR P BE/% €22:0 0.06+0.02 0.14+0.03 -2.619 0.047
FER MR/ % C16:1 2.37+0.54 1.90+0.49 1.188 0.288

MER C18:1 31.3023.00 24.88+1.25 3.419 0.019

=11 Bk — I 2/% C20:1 0.77+0.05 0.72+0.06 1.235 0.272
WEM PR /% C18:2n6¢ 17.44+1.87 18.44+0.59 -0.875 0.421

JIGE, =11, 14— 1Bk — 45 12/% €20:2 0.63%0.12 0.59+0.04 0.500 0.638
o= JFRIR/% C18:3n3 0.6620.05 0.62+0.04 1.085 0.328

MV JRRAR F TR/ % C18:3n6 0.14+0.03 0.12+0.10 1.079 0.348
NG, =8, 11, 14—k =412 F 1§/ % C20:3n6 0.79+0.10 0.57+0.07 3.306 0.021
Ak = MR P E/% C20:3n3 0.13+0.04 0.10+0.03 1.113 0.316
A DUIEER /% C20:4n6 13.1742.26 12.74+0.62 0.313 0.767
TR HOR R 1% C20:5n3 0.34+0.04 0.33+0.03 0.497 0.640
T TSR /% €22:6n3 0.63%0.12 0.39+0.13 2.531 0.052
n=3 A AR n-3 PUFA 1.77+0.08 1.45+0.08 5.101 0.004
n—6 AU FIAE N2 n-6 PUFA 31.54+4.04 31.88+1.19 -0.136 0.897
n—6 PUFA /n-3 PUFA 17.91+3.27 22.03%1.45 -2.004 0.101

T ARV 2 SFA 31.62+0.63 38.58+1.84 -7.228 0.001
KRR TR MUFA 34.44+3.51 27.50+1.21 3215 0.024
ZAFIRIIR PUFA 33.94+4.06 33.92+1.24 0.011 0.992
AR AE TR UFA 68.38+0.63 61.42+1.84 7.228 0.001

PUFA/SFA 1.08+0.15 0.88+0.07 2.051 0.096




- 288 - N AN I a2t

2.7 ALY RE AR ER 4E Y,

Hy 26 7 0] UL, 85 R R A A 19 C16:0, C18:0 1 €22:0 L 48] @ 35K T 7 i 4% (P<0.05) |, i 1 8 7 4% 114
C18:1,C20:3n6 Fll n-3 PUFA Fb {1 &t 3 5 T 1 i 4 (P<0.05) , &5 B I8 A 4 10 100 R U PR (. 351K 1 v o
(P<0.05) , %5 B Ja A5 48 10 B AN TR g 107 18 FHAS TR R 1D 1 S 2 35 1 BT A 0 (P<0.05) , BRI =2 A1 5 345 7y
b1 0 R 5k LA R R R 38 A7 A (2 22 5% (P>0.05) .
309t i
3.1 EEEEESHREEREESENASRIEES T

T A A 110 B S 1 BB AT PR I 5 AR R PR AN 75 3 2 WD ) G R, i i ) e e R 2%
T W 2 A v 2l T B R A R I A A S R AR, AR AR I R A 35~45 kg, JB SE R — ]k 52%~
66%"", AT 4 I A RAE 39.72%~60.28% , 15 LK 1.45~2.79 em , — K T o80T Z 0 ol B ANl o ok
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