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Meat Quality Traits of Different Pig Breeds
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Abstract: In order to explore the effect of pig breed and feed on meat quality traits, two different pig breeds including two-way
crossbred black pigs fed on traditional feed or complete formula feed, and three-way crossbred pigs fed on complete formula feed
were compared for differences in mineral contents, texture and flavor compounds of pork hindquarter and tenderloin. It was found
that pork from two-way crossbred pigs fed on traditional feed contained the most abundant selenium and had the largest hardness,

while pork from two-way crossbred pigs fed on complete formula feed was the most tender. Raw and cooked pork from the three

groups had obvious differences in flavor which could be discriminated by electronic nose.
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I3 IRREL3 A AR S5 R e B A AR %2 ¢ Of
1 20.001 g , BB HAEF, TN10 mLAEEE
2 mLid A, IREIRES, TRBEChEL,
EAR25 mL, FF. RS- 525 6 1 A0 &
Sedr &, FAETFWRBCEIEACNECu. Feu ZnH&.
132 FE P A R

W S R S LA BB AL 6 AR i ARE &, S B R R T
i ME . MUK HE ALY, dRWLER4E 5 U0 R N
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PISe & BT & Sed WhRE (0.2~0.5 mg/kg) ", i
T IAh2 AN (Sef #<<0.05 mg/kg) ; Ja MR PIANH
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Tablel Mineral contents of different kinds of pork
mg/kg
ERAREA U ANEAEREREN R ANRAERER =
JE A PR A AP JEEA R

15

Se 019x001  0.15%0.02 005001  0.02£0.00 0.02£0.00  0.01£0.00
Cu 09320036  LI2£0.11 0961005 054001 098005 0.90£0.05
Fe 10042022 10561035  810£032 7291048 6761029  10.65£050

In 23891067 2431x108 17531069 10621054 15122062 17.772083

2.2 3 Rl AR SR R P R £ R

R2 FAamEHWEHE
Table2 Tenderness of different kinds of pork
- L e TR ANEAEHEREAC R AREAEMER SR
J5 A BHN J5 A BHN AR ELHL)
Whkg 5261018 34440092 29240027 124011 3941011 15620054
B (kges) 30514279 25474192 2596065 11251033 28461139 14122039
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Fig.1  Odor profile of raw pork (a) and cooked (b) pork determined by

electronic nose
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Fig.2  PCA of raw pork by electronic nose
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Fig.3  DFA of raw pork by electronic nose
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