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ABSTRACT
Two groups of native breed pig (10 for each) and three groups of crossbreed pig (10 for each
also) were slaughtered at the market weight for Napole yield test. The Napole yield of native

breed was significantly higher than that of crossbreed

(p<<0. 0D) .In addition, the tested Napole

yield was significantly correlated to the water holding capacities. The results suggest that the

pork of native breed is the best choice for hi—quality
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products of meat processing.



