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|LAST LUMBAR
VERTEBRA

¥ LAST RIB

LOIN (LAST MID-BACK
LUMBAR VERTABRAE) (LAST RIB)
SHOULDER

(FIRST RIB)

B/K RS E R IR A R E
. uE) ~aff (LX) - bE (FaE)
g, % 98.3 88.1
HSERE, cm 2.28 1.99 Lo
[EBEERE, cm 86.4 88.1 e
AR RS cma 38.9 45.0 / 7
EELEL, Yo 12.0 12.6 - / / 12 (120
HSHHEE (I, Y% 15.3 13.1 A
FEALLE, Y% 51.3 54.6
[ K, 1997 o




COLOR SCORES FIRMNESS/WETNESS SCORES N]ARBLING SCORES

1 * 1 * ‘I *e
Pale Very Soft Devojd to
Pinkish Gray and Very Watery Practically
Devoid
(LN ¢ 2 b 4 2%
— N 2
PSE Pale pinkish gray, very Soft and RFN Reddish DFD park purplish red, very Firm and 2 Soft IR
ive. desil PP Dry. Firm and sticky surface, high Grayish Pink and Watery Siight
ance and shrinks excessively. i fi water-holding capacity
3 Y 3
Slightly Firm
Reddish Pink SR :A"“)z'ls'l"
Pale pinkish gray to white Grayish pink Reddish pink Dark reddish pink Purplish red Dark purplish red
Minolta L+ Value' 61 55 49 43 37 31
MARBLING STANDARDS? 4 4
= 4 Firm and gf"}“e;-"“ to
*
5 5 &
. Moderately
Dark YeriFiim Abundant
Purplish Red and Dry or Greater

pH/E BB REHIE FEERAGPHIE FonE 2 AR

a4 Relationship Between Rate of Postmortem pH
Decline and Meat Quality in Pigs

Rate (pH 45-min) Extent (PH u]l.immc)

DFD

} Normal

} Normal or PSE
Gd.RN) | } Acid

45

Temp > 90°F

TT

T T T T
0 1 2 3 24

Time Postmortem (hours)
From Sellier and Monin, 1994




A s E B RRE R pH R B bR

pH 1 6.21+£0.35 6.29£0.44 6.15+0.41
pH 24 5.8+ 0.46 55%0.29 5.7+0.39
BE 1 38.7£0.6 39.5+0.4 38.1£0.8
ME 24 3.5%£0.3 4.7%0.6 3.410.4

WAEE, 53%1.2 52+1.1 4.6 +0.9
mS/cm

[k, 2007
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Figure 2. Figure 3. i

Example real-time Real-time Ultrasound

Ultrasound Image of the Image with Loin Muscle

loin muscle and overlying Area and Backfat depth Jehn

backfat measured at the distance Bﬁ%, 1998

from the medial side of
the loin muscle.
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Figure 1a.
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Warner-Bratzler shear force head

Whole-muscle
meat sample

Direction of muscle fiber
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RERAEZ4H ST
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ﬂji

SEAKTEEE, % 68.5+ 7.7

HELE, % 76.2+7.3

KK E, Y 6.1+0.5

66.4 £ 6.8

71.9%7.8

5.610.6

53.4+5.1

60.9 £ 6.4

1.0+£0.1

[, 2001




A EFEELE L AEMER

4
LE 46.313.1 48.312.6 47.21£3.28
afg 5.410.3 6.310.4 5.810.3
TEKAEE, % 2.9610.2 3.4240.2 3.5240.3
EETE 2.8713.27 3.27%0.2 3.1840.3
SCEEESEL 345104 3.31%0.2 3.5340.3
FlFERNTEL  2.5520.3 3.44+0.2 3.1510.4

Pi%E, 2007
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AmmRER & B HERE maf < Btk

7
GRAMS OF FAT
225 IN TWO
SERVINGS OF
MEAT
6 17.5
Overall
sl OVERALL
Palatability 12.5 PALATABILITY
54
75 Fat, gms
2.5

T T T T T T T
7540 25835 0 SUEE JEi7 3 $e!5(H0 5,
Fat %

Kinsman et al,, 1994




K KRERFEE BRI ER
fRAKME, % 5.1
FAALREST, JHiml/g 72.1

Tz i s 5.47
sEfE(L H) 45.43
AREN S 8.41
JaE, C 34.7
BYE 7.96

58.9
76.2
5.57
42.7
7.71
37.8
7.25

PR KR, 1997

B/K R B AR AR AE = 2

“C14, %
C16, %
C16:1, %
C18, %
C18:1, %
C18:2, %
C18:3, %
HHEE IR, Yo
HA GG, Yo

1.35
24.89
3.08
11.01
46.83
12.64
0.20
37.25
62.75

1.48
25.44
2.76
13.36
45.12
11.99
0.85
40.28
59.72

PR K2 B, 1997
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