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Sevel HAar] A6Fe F£3] FUEla oy, HXnr] £ wa A5 §9
of BlME 97k Al Aoyt @olx ZF SUFPAA AL v4ds Y 53 dAAY
FA9 AnF F7 2 EAZ gFEs] 4. 2 F AA 2AE 72 $¥A F/es
oigk 397 2802 oj2old dn F2 JESAEY 482 olgym Y}, AT &
NFEAAME AA 299 2&E JHFEAC @3 87 BFs] Q2L AF AL e
A e dA F99 258 JFFEA d77 248 27D U, g B dFe
A2 AE AL A Vx AE2E AAStuA AR F99 FL8 S5 dg g &

4& FEs3H.
Mz 2wy

AR A 4F(AQREE, ZAF ¢ 83+4.69, YA ANNE 2LAANN FUSF
HATA THEFOR 2439 A, SERAA AR Y9 BFARYE BT £ 233
2, AA BYAX Jones#H Burson'V] Wwlo]l wek [nfraspinatus(ZPA ol 1S),
Pectoralis Profundi(Tube)(Z &2, PPT), Pectoralis Profundi(Fan)(Z&&2, PPF),
Brachiocephalicus(Aol 532, B), Serratus ventralis(Fy&wiZSUE, SV), Subsca-
pularis(ATQEZ, SB), Supraspinatus(FIN <, SP), Triceps Brachi i3S Zd =,
TB)i Z 8/ 257 FARAAM Longissimus Dorsi(HAE, LD)E Estdtt. %4
FE 28& 2edted 4¥0] AFHUn, 74 A8E r»ﬂ7l(4 5mm plate)i 23 &4

ﬂ FAMCPHYoR YNAHE(FE, 2uuE, 2AW, 25P)¢ BHYR, BFAL
g es Bosr, w8 dlzd 2L Canoust Sebranek™ o] WL %‘_—‘f’— &
sto] BAH8Qom, gel strength® Sutton et al.,'Ve wWwoz BAMsqdo Az
SAS® programg ol&3ta] Duncan®) TFERAWOoT 2017k §AA(p<0.05)S ¥lmE

shglet.
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A @ 245 494
wua g

%o} IS, SB, SP ¥ LD &5&
%’_—%a‘m} 7}” WA vERRTh(P<0.05).
I, Pt IS 250l 7HF w@trh(P<0.05).
E} Tr,}xj'og A Yelga, B 25

HF

HAHes wud g R3, AReFel ¥ Ao UrEM Aﬂi:‘v’: AE ARA ol
& A5¢ nedo ¥ Aol

Table 1. Mean and standard errors for chemical composition of 9 muscles

from shoulder and loin of pig carcasses (unit : %)
Muscle Moisture Protein Fat Ash
IS 74.95£0.44™  18.3840.29% 5.29+0.71 0.87+0.03
PPT 74.23+0.23° 19.4840.31° 4.94+0.28" 0.92+0.03
PPF 74.3140.42"  20.06£0.31° 4.50£0.58™ 0.92+0.05
B 73.8740.39° 19.03+0.25 5.97+0.45" 0.86+0.06
S\ 72.2440.20° 19.3940.23 7.23+0.27° 0.85+0.06
SB 75.214£0.25™  20.03+0.32" 3.5040.24° 0.87+0.07
SP 75.014£0.64*  17.97+0.21¢ 5.4840.80" 0.87+0.03
TB 75.70£0.40°  19.7240.27° 3.28+0.34% 0.96+0.01
LD 75.63+0.58"  21.2840.53° 2.0040.24° 0.9610.02
a4 Means with different superscripts in the same column differ significantly
(P<0.05).
&84 HEEA

w54e A% 29, B

Al ‘/}E}kkil(}ko 05),

a9 E5EDAE F940 oFSkth. PPF Aol gAHoE ¥
e AR B3, IS &80 2 Z{ERT ¥& FFEL By, 2 ﬁEoM%s PPTS}
PPF 249 &8 Z8EHY 52 7L Bz, B/t g8 IHERD ¢ AT By

th(Table 2). BF
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Table 2. Mean and standard errors for WHC, protein solubility and gel
strength of 9 muscles from shoulder and loin of pig carcasses.

Water holding

Muscle capacity(®) Protein solubility(%)  Gel Strength(kg)

IS 52.83+£1.27° 33.68+3.61" 2.03+0.20*
PPT 53.01£0.72 45.49+6.20™ 2.23+0.21°
PPF 55.2740.58" 50.64+5.06 2.23+0.12°

B 53.12+1.07° 37.33+2.54* 2.00£0.16®
SV 55.70+0.88" 42.81+2.54% 2.1540.17%
SB 61.67+1.36° 43.35+4.91* 1.66+0.14°
SP 53.20+1.01° 40.5243.15% 2.06+0.20%
TB 52.25+1.41° 40.55+4.29%° 2.02+£0.16™
LD 54.44+0.73" 45.91+5.18% 1.99+0.07%

*d Means with different superscripts in the same column differ significantly
(P<0.05).
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