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Abstract This study was carried out physicochemical and sensory evaluation to compare the quality characteristics
of pork loins from Yorkshire, Duroc, Pietrain, and Duroc X Pietrain (DP). A total of 79 pigs from Yorkshire(22),
Duroc(22), Pietrain(17), and DP(18) was used for the experiment. After 24 hours of cooling, pork loins were gathered
and vacuum-packed from left carcasses and then the physicochemical traits and sensory evaluation were conducted.
The pH of the loins from breed Pietrain was lower than those of the other breeds (p<0.01). While the moisture content
of loins was higher in Pietrain than in the other breeds (»p<0.01). The fat content of loins was higher in Duroc and
DP than in the other breeds and lower in Pietrain than in the other breeds (p<0.01). Pietrain loins had the lowest
drip loss (p<0.01) and the highest water holding capacity (p<0.01). There were no significant differences in the
cooking loss and shear force of the loins among 4 breeds (p>0.05). There was a significant difference in the CIE
color L*, a* and b* values of the loins from 4 breeds (p<0.01). Sensory scores of the loins were ranked lower in
Pietrain in overall. The results of this study indicate that meat quality could be altered according to the breeds.
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Table 1. Condition of gas chromatography for fatty acid analysis

Item

Condition

Omegawax 205 fused-silica bond
Capillary column(30m x 0.32 mm I.D., 0.25 p€ film thickness)

Injector temp. : 250°C
Column

Detector temp. : 260°C

Oven temp. : 200°C

Programming rate : 2 °C/min
Detector Flame Ionization Detector
Carrier gas Nitrogen (99.99%, Research purity)
Flow rate 1 ml/min
Split ratio 100:01:00

(TA-X2, Stable Micro Systems, UK)°ll Warner-Bratzler
bladeE A2ste] 117] A|59] 24 Wako] bladeol
F20] 97| o] Aekd(kgye SASA. 717 22
2 pre-test speed 2.0 mm/s, test speed 2.0 mm/s,
post-test speed 5.0 mm/sZ A S} T}
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Table 2. pH, moisture and fat content of pork loin from Y, D, P, DP

]

Y D P DP
Item p-value
(n=22) (1=22) (n=17) (n=18)
pH 5.7440.09" 5.74+0.07" 5.6540.07" 5.7340.09" 0.003
Moisture (%) 73.86+0.73° 73.42+1.28" 74.67+0.39" 73.69+1.18° 0.002
Fat (%) 2.800.77" 3.69+1.18" 1.48+0.48° 3.71x1.32° <.0001

b Y: Yorkshire, D: Duroc, P: Pietrain, DP: Duroc x Pietrain

2 Figures with different letters within the same row differ significantly (p<0.05)

Table 3. Drip loss, cooking loss, water holding capacity, shear force and of pork loin from Y, D, P, DP

n

% D P DP
Item p-value
(n=22) (n=22) (n=17) (n=18)
Drip loss (%) 72.73+4.93" 74.70+4.14" 68.6143.58" 75.65+6.17° 0.002
Cooking loss (%) 12.61£3.42° 13.57+1.32° 12.2942.48" 11.86+1.34° 0.129
Water holding capacity (%) 73.8620.73" 73.42+1.28" 74.67+0.39" 73.69+1.18" 0.002
Shear force (kg) 4.37+0.84 439£1.21 4.71+0.86 4.05£0.79 0.249

Dy Yorkshire, D: Duroc, P: Pietrain, DP: Duroc x Pietrain

? Figures with different letters within the same row differ significantly (p<0.05)
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Table 4. Meat color of pork loin from Y, D, P, DP

]

Y D P DP
ftom (n=22) (0=22) (n=17) (n=18) prvalue
CIE L* 46.93+1.68" 45.56+3.21" 43.8442.02° 44.14£2.06" 0.0002
CIE a* 14.37+0.81° 15.4140.80° 15.56+0.88" 16.61+0.81° <0001
CIE b* 4.67+0.48" 7.50+0.74" 4.92+0.63" 7.38+0.83" <.0001
Y Y: Yorkshire, D: Duroc, P: Pietrain, DP: Duroc x Pietrain
? Figures with different letters within the same row differ significantly (p<0.05)
7V =9k DP7F 11.86%= 7HE WAl UebdA e 3.3 X|gat =M
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Table 5. Comparison of free fatty acid profiles of pork loin of Y, D, P, DP
y" D P DP

frem (n=22) (n=22) (0=17) (n=18) p-vatue
myristic 1.37+0.10" 1.4320.09" 1.200.13° 1.35+0.13° <.0001
palmitic 22.89+0.72% 23.88+1.10" 22.24+1.34° 23.44+0.89" <.0001
palmitoleic 3.4340.48" 3.16£0.29b 3.1940.31° 3.0040.37° 0.004
stearic 10.9140.66" 12.0241.10° 10.64+0.71° 12.110.84" <0001
oleic 44.04+2.01" 44.01+1.44" 42.3842.73° 42.60+2.73% 0.033
linoleic 9.33+1.82% 8.65+1.21° 10.50+1.53" 9.83+1.98" 0.007
linolenic 0.56+0.04° 0.69+0.07" 0.64+0.08" 0.64+0.06" <0001
cicosenoic 0.28+0.04 0.30+0.03 0.30+0.03 0.310.04 0.063
arachidonic 1.95+0.53" 1.43+0.54° 2.29+0.50" 1.890.62° <.0001
SFA” 35.37+1.20° 37.56+2.07" 34.2742.05° 37.12+1.54° <0001
USFA 60.52+1.02" 59.03+1.57° 60.28+3.30" 59.16+1.32° 0.027
MUFA 48.12+2.36" 47.71£1.44% 46.23+2.91° 46.22+2.94° 0.027
PUFA 12.4042.35% 11.31£1.76° 14.05+2.00" 12.9422.65" 0.003
USFA_SFA 1.7140.08" 1.58+0.13" 1.76+0.10" 1.6020.10° <0001

b Y: Yorkshire, D: Duroc, P: Pietrain, DP: Duroc x Pietrain

& Figures with different letters within the same row differ significantly (p<0.05)
' SFA: Saturated fatty acid, USFA: Unsaturated fatty acid, MUFA: Monounsaturated fatty acid, PUFA:

Polyunsaturated fatty acid
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Table 6. Sensory evaluation of pork loin of Y, D, P, DP

2)

Y D P DP
Item p-value
(n=22) (n=22) (n=17) (n=18)
Color” 5.05+0.33 5.00+0.28 4.91£0.29 5.0120.29 0.533
Flavor 5.17£0.45" 5.0120.41° 4.60£0.43" 5.06+0.39° 0.007
Tendeness 5.16x£0.96 4.75+0.70 4.68+0.58 5.04+0.68 0.149
Juiciness 4.85+0.79 4.61+0.66 4.61+0.44 4.66+0.66 0.578
Preference 5.03+1.17" 4.76£0.77" 44120 44" 4.93+0.80" 0.150
Vr extremely bad ~ 9: extremely good
Yy Yorkshire, D: Duroc, P: Pietrain, DP: Duroc x Pietrain
K Figures with different letters within the same row differ significantly (p<0.05)
AAA T Fujo| A= T2 EFEol H|3l Pietrain®] 7} 4, A=
Skt (p<0.05). Ko 5(2013)2 %ol A Yorkshire
7} 7¥& E=9k3 Durocoll Al Wiktha ®aske[3] & A 2 A3 %< Yorkshire, Duroc, Pietrain¥ i3
3 Axpel dx gt Agteko] Lre Pietrain 4% 4 &9l DPE o&ato] FFHE A §H 54 9 #%
dAom Aush tpgeld v A% etk % W7k viasigon £3 o) Aozt gl AL )
o 2HlA 7150l ATE SAle) A9 Autgel ket alth FE ololol $4 5A4E A9ake e 2
28 o 5 AT o)W AP AAAUE]. TP B ©) WS A0 9usw o) sk 9 nrk 4y
s A9 At 4o whe} GaFS werha w Skl B2 B4 50 9t 2aF Alow ddw
39 bl QItH29]. SFASF ¥ 7] HASo] Aol 4 FF iR =55 JEeh] g A o e
A AR Buselps] B ATlA SFAZF  AOR B B dpdile S $58 81 5
Pietrain Bt A4 © & 1] =9 Durocd} DPollA ¥ A WS Faff A2 F3& 7HEshy] A 7245
S WPt o0 ehd Astst s s W = olgd sk
AHlA AFES) AED A%e] Ae AnRe] g4l
G mAE W T8 71FolH[30] A 2719
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