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Table 1 Carcass traits of Bae hybrid pigs

M 5824355 Bae hybrid pig

PR B =70)
Trait 825 (n = 40) He £ 3 (n =30) P i Total (2=70)
Castrated boar(n=40) Barren sow (n=30) P vulae

SERITE kg Live weight at slaughter 112.9+10.61 104.0+9.54 0.47 109.10+11.01
i {4 & / kg Weight of carcass 83.83+£8.45 77.46+7.74 0.66 81.10£8.70
J& 52 % /% Dressing percentage 74.26+1.59 74.30+2.46 0.07 74.28+1.99
fifA B K /cm Length of carcass 99.18+4.68 96.56+4.70 0.96 98.10+4.83
P4 IR /mm Average backfat 32.93+6.18 31.27+4.97 0.24 31.65+5.66
H2J= /mm Thickness of skin 3.33+0.77 3.30+0.70 0.53 3.32+0.74
HR ALTE A/ cm? Loin eye area 31.34+3.30 31.4944.00 0.13 31.40+3.57
P/ % Percentage of lipid content 5.5841.10 6.3840.85 0.19 5.9641.48
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0.29% .48 h /KN 2.07% £0.76 % , KRIALL
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Table 2 Meat quality traits of Bae hybrid pigs

M58 24 A 5% Bae hybrid pig

PEAR ‘ i Bk =70
Trait el 22 4 (n=40) e B 4 (n =30) P Total (n=70)
Castrated boar(n =40) Barren sow (n=230) P vulae
P TE4r 1(43F) Meat color score 1(score) 3.71£0.75 3.92+£0.79 0.50 3.80£0.77
P TTE4> 2(43) Meat color score 2(score) 3.2340.67 3.33+0.83 0.13 3.31+0.73
KA L4 (43) Marbling score(score) 1.68+0.76 1.54+0.41 0.19 1.60+0.68
pH {8 pH,value 6.6540.24 6.6340.19 0.24 6.6340.21
pHui fH pHa,value 5.7240.12 5.75+0.10 0.30 5.74+0.12
24 h i KK/ % Drip loss at 24 h 0.994+0.29 0.98+0.28 0.80 0.990.29
48 h iK1 /% Drip loss at 48 h 2.10£0.82 2.01+0.67 0.46 2.07+0.76
L 43.70£2.04 43.36E1.52 0.17 43.56+£1.83
L H 1
LA a 9.62+1.34 9.80+1.27 0.88 9.80+1.27
Muscle color value 1
b 3.22+1.40 2.95+1.24 0.50 2.95+1.24
L 49.2643.33 48.59+3.12 0.82 48.89+3.24
2
M a 12.994+1.93 13.224+1.69 0.93 13.22+1.69
Muscle color value 2
b 4.62+1.68 4.41+1.59 0.37 4.41+1.59

KB R RS ECH 3, pH AEEECH 2, HARE R ECH 1. pH LA GBS ER 3 I . Note: The number of samples lost

by dripping is 3. The number of pH samples is 2,and the number of other samples is 1; the pH and muscle color values are determined

three times for each sample,
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Table 3 Fatty acid composition of longissimus dorsi in Bae hybrid pigs

B 542 2 Bae hybrid pig

B 7 R 25 fAi 5 BARG=700/%
H A A =/ 0 ] 1 5% =3 g
Sort of fatty acid Abbreviation 233 (n=10) /% Vil B3 (n =300/ %0 P Total (n=70)
Castrated boar(n=40) Barren sow (n=30) P vulae

A 5% iR Myristic acid Cl4:0 0.8840.34 0.78+0.42 0.67 0.83+0.40
N T 5% S R Myristoleic acid Cld: 1 1.02+3.76 0.824+2.29 0.10 0.92+3.52
FEHE R Palmitic acid Cl6: 0 20.134+6.67 22.80+5.95 0.33 21.34+6.32
FEMHMER Palm oleic acid Cl16: 1 2.0240.86 2.3441.11 0.19 2.1640.98
fifi J§ R Stearic acid C18:0 9.24+1.71 10.334+2.90 0.16 9.74+2.35
R Oleic acid C18 ¢ 1(1n9¢) 34.86+9.12 33.46£9.02 0.76 34.2348.96
WPl Linoleic acid C18 : 2(nbc) 16.67+3.40 16.64+3.30 0.94 16.66+3.30
oW JBRMR o Linolenic acid C18 : 3(n3) 1.78+4.91 1.56+3.86 0.86 1.67+6.61
Y- FRER v-Linolenic acid C18 : 3(n6) 0.5140.31 0.5140.37 0.98 0.5140.33
T+¥W§& o €20 : 1 0.0140.05 0.0440.08 0.07 0.0240.06
Twenty-one carbonic acid
- R

fﬁﬁ, "‘m“ ) €20 2 0.1340.17 0.1640.18 0.50 0.1540.19
Eicosadienoic acid
TWme‘k%& . C20 : 3n6 0.8940.49 0.9540.60 0.52 0.9240.57
hlcosatrlenmc ac1d
i3+ F B2 Acridine acid C22 : 1n9 12.20+2.84 12.72+4.11 0.50 12.44+3.44
Vs u b 7y
Liﬁ A i . SFA 30.2547.64 33.9146.38 0.67 31.924+7.68
Saturated fatty acid

Y 9| =Y 7y
AEARITR . UFA 69.7448.43 66.086.37 0.19 68.08746.18
Unsaturated fatty acid

il B i iR
SR T B R ) MUFA 32.3946.33 32.594+5.51 0.97 32.5046.65
Monounsaturated fatty acids
u 1= i5

L PUFA 37.15+8.51 33.697.69 0.30 35.5849.87

Polyunsaturated fatty acids
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Measurement and correlation analysis of carcass and meat

quality traits in Bae hybrid pigs
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Abstract In order to evaluate the breeding effect of the hybrid combination of Barkshire and Etong
Two-End-Black pig, the carcass and meat quality traits were measured in 70 Bae hybrid pigs
(Barkshire X Etong Two-End-Black). The results showed that the body weight of Bae hybrid pigs was
(109.10£11.01) kg, the slaughter percentage was 74.28 % £1.99% , the loin eye area was (31.4043.57)
cm”, the backfat thickness was (31.65% 5.66) mm,the skin thickness was (3.3240.74) mm, the flesh
color score 1 was 3.80+0.77 ,and the drip loss at 48 h after slaughter was 2.07% 40.76 %. Thirteen fatty
acids were detected in the dorsal longest muscle,of which the saturated fatty acid content was 31.92% =+
7.68% ,the unsaturated fatty acid content was 68.08% +6.18% ,and the inosine monophosphate content
detected in the longest muscle of the back was (3.714-0.42) mg/g. Correlation analysis showed that the
fat percentage of the Bae hybrid pigs was significantly positively correlated with the backfat thickness
(P<<0.01,7=0.69) ,and the inosine monophosphate content was significantly positively correlated with
the carcass length (P <C0.01,r=0.4). To sum up., the results of this study showed that the slaughter
performance of Bae hybrid pigs was great, the backfat thickness and skin thickness were moderate, the
muscle color was bright,the line was good in hydraulic power,and the hybridization effect obtained was
great.

Keywords Bae hybrid pigs; carcass traits; meat quality traits; fatty acids; Barkshire; Etong Two-
End-Black
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