571 The effects of poultry fat and choice white grease
on pork longissimus muscle quality. J. J. Engel®*, J. W. Smith
i, J. A. Unruh, R. D. Goodband, M. D. Tokach, and J. L. Nelssen,
Kansas State University, Manhattan.

Eighty-four crossbred gilts (initially 60.3 kg) were used to evaluate the
effects of added fat in finishing pig diets on longissimus muscle qual-
ity (LM). Poultry fat (PF) or choice white grease (CWG) were added
at 2, 4, and 6% to a corn-soybean meal based control diet. Pigs were
slaughtered at 109 kg to evaluate longissimus quality traits. Pigs fed PF
had greater cooking loss than those fed CWG (P<0.05). Increasing PF
resulted in increased then decreasing cooking loss (quadratic P<0.05).
Neither fat source or level influenced (P>0.05) other LM quality or sen-
sory traits. These data indicate PF and CWG can be added to finishing
pig diet with minimal affects on LM quality. A

Poultry Fat, % Choice White Grease, %

ltem Control 2 4 8 2 4 6 cv
Visual color 2.50 246 246 245 257 267 234 181
Visual firmness 2.86 266 381 266 283 302 28 163
Visual marbling 2.61 2.40 2.53 220 2.44 2.86 2.33 264
WHC(FPP), %°¢ 37.04 3583 38.68 37.32 36.77 3808 6.65 13.4
Drip loss, 24 h % 3.91 4.58 3.67 4.81 4.98 3.94 4.57 546
Cooking loss, %%b 26.80 3416 32.34 2408 2681 2812 6.6 6.80
Shear force, kg 4.13 399 499 414 414 408 321 3260

Poultry Choice White
Contral Fat, 6% Grease, 6% cv

Flavor intensity 5.78 5.67 568 2.70
Juicineas 5.47 5.35 543 6.60
Qvorall tendernoss 613 6.34 8.23 12.50
Connective tissue amount 6.96 7.04 6.87 6.80
Myofibrilar tendarness 6.02 6.12 604 13.70

APF vs CWGC. P<0.05
tpfF quadratic, P<0.05

€Filter paper prasa (FPP)
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572  The effects of poultry fat and choice white grease
on pork belly quality and bacon sensory evaluation. J. J.
Engel®, J. W. Smith I, J. A. Unruh, R. D. Goodband, and M. D.
Tokach, Kansas State University, Manhattan.

Eighty-four crossbred gilts (initially 60.3 kg) were used to evaluate the
effects of added fat in finishing pig diets on belly and baccn quality.
Poultry fat (PF) or choice white grease (CWG) was added at 2, 4, and
6% to a corn-soybean meal based control diet. Pigs were slaughtered
at 109 kg to evaluate belly and bacon quality. Increasing PF decreased,
then increased belly lean Minolta a* and b* values (P <0.05). Increasing
CWG increased and then decreased Minolta b* values (P<0.05). As PF
increased, bacon slicing score decreased. Bacon from pigs fed PF had
higher sensory panel “off flavor” scores (P<0.03) than those ‘ed CWG.
Slicing scores and off flavor scores for pigs fed PF were still within ac-
ceptable quality ranges. These data indicate that increasing levels of
PF or CWG can be added to finishing pig diets with minimal influence
on belly and bacon quality.

Poultry Fat, % Choice White Grease, %

Item Control 2 4 6 2 4 6 cv

Minolta L* 48.17 46.84 46.91 47.00 47.70 47.65 47.05 580
Minolta a® 22.35 19.94 19.91 21.23 19.81 20.69 20.12 11.50
Minolta b3 9.59 863 782 869 835 8.13 867 1740

Slicing score® 3.94 3.66 3.50 3.06 326 3.24 3.32 272
Cooking loss, % 37.3 34.94 37.09 35.59 36.12 36.19 35.5 11.6
Shear force, kg 5.95 583 599 590 538 548 584 27.40

Aftertaste 3.94 3.77 419 2388 38t 386 3.75 127
Off Havor? 1.26 1.39 1.31 1.38 1.27 1.24 1.27 15.1
Saltiness 511 482 496 483 501 485 488 66
Flavor intensity 5.60 532 544 539 539 533 530 52
Brittleness 5.27 538 540 5.21 547 528 5.34 103

2PF quadratic, P<0.05
tcwe quadratic, P<0.05
°PF linear, P<0.05

4PF vs CWG, P<0.05
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573 Effects of longissimus glycolytic potentia)
growth performance, carcass and meat quality chal‘aqe(
istics. K. D. Miller*?, M. Ellis?, F. K. McKeith?, and E. R. W“s‘m’l
1pig Improvement Company, Franklin, KY, 2University of Minojs, Ur
bana.

Animals (n=72) with glycolytic potential (GP) values ranging f,
113.8 to 301.1 umol/g of tissue, determined from live animal biops,
samples from the longissimus, were classified as having low (n = u;
moderate (n = 24), and high (n = 24) GP levels (154.3, 196.8, 733

+ 5.13 pmol/g, respectively; P < .001). The three GP classificatg,,
were compared for differences in growth performance, carcass, and mea
quality characteristics. Growth and carcass traits were not differen p,
tween GP classifications. However, meat quality measurements sych a
longissimus uitimate pH, subjective color score, longissimus Minolt, i
values, and longissimus drip loss percent were significantly poorer for 4,
imals classified as having either high or moderate GP levels compare,
to those with low GPs. Compared to low and moderate GP anim,,
those with higher GP had significantly lower (P < .05) longissimus pta
tein percent (24.1 vs. 23.8 vs. 23.3 for low, moderate; and high, .
spectively). Cooking loss was increased for high compared to low G
animals with samples from those with moderate being intermediate t,
not different (22.78 vs 21.13 vs 19.71; high, moderate, low, respectivel,
P < .05). Taste panel tenderness (9.64 vs 8.72 vs 8.59; high, moderat.
low, respectively; P < .001) and juiciness ( 8.58 vs 7.80 vs 7.92; hig)
moderate, low, respectively; P < .05) indicated better eating quality f,
high compared to low and moderate GP animals, These data indica:.
higher levels of GP, within the longissimus, has negative effects on wate
holding capacity, but positive effects on eating quality.
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574 Regression relationships between longissimus gly
colytic potential and growth performance, carcass anc
meat quality characteristics. K. D. Miller®?, M. Ellis2, F. K
McKeith2, and E. R. Wilson!, ! Pig Improvement Company, Frankin
KY, 2University of lllinois, Urbana.

Glycolytic potential was determined on live—animal biopsy samples an
post mortem samples taken from the longissimus of 72 pigs. The rela
tionships between glycolytic potential and growth, carcass, and mea
quality traits was investigated using regression analysis. Glycolytic po
tential values ranged from 113.8 to 301.1 mol/g and 91.0 to 270.5 mol/s
for biopsy and post mortem samples, respectively. Growth and carcas
traits showed minimal relationships with glycolytic potential with onl:
regression between glycolytic potential and last lumbar backfat thicknes
(P < .05) and loin eye area (P < .05) being significant. However, mea
quality measurements on the longissimus such as Minolta L* values, dri
loss, ultimate pH, and cooking loss showed significant relationships wit
glycolytic potential determined on post mortem samples. (R2 values =
.10, .19, .24, and .11; correlation coefficients =.32, .43, -.49, and .34
P < .01, P < .00l, P < .001, and P < .01, respectively). However
relationships between these traits and glycolytic potential values deter
mined from biopsy samples were weaker with R? values .06, .12, 10
and .06 and correlation coefficients .24, .34, -.31, and .25, respectively
Significant regressions were also detected between longissimus proten
percent and glycolytic potential determined on both post mortem (i
< .001) and live animal (P < .001) samples with a Rz values of 0.2(
and 0.17 and correlation coefficients of -.45 and -.41, respectively. Thes
data indicate that reducing longissimus glycolytic potential levels ma!
enhance pig meat quality.
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