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Abstract

The incidence of PSE pork by lairage time, use of electric probe, stunning voltage condition and carcass
chilling rate was compared. The incidence of PSE pork was 22.2% when pigs were held in lairage overnight
without electric probe, whereas it was 59.3% when held in lairage for < 1.5 hr with electric probe before
slaughter. The incidence of PSE pork was 42.37% when pigs were treated with 230 V of stunning condition, and
was 66.67% when treated with 500V of stunning condition. The incidence of PSE pork was 52.2% when the
ultimate carcass internal temperature was controlled higher than 38°C with the slow chilling(—5C for 70 min),
and was 39.6% when controlled lower than 30°C with the fast chilling(—-15C for 70 min). Results indicated that
the incidence of PSE pork was decreased by 37.1% with lairage overnight and without use of electric probe,
24.3% with low voltage stunning treatment and 12.6% with fast chilling. However, the incidence of PSE pork
was not significantly correlated with carcass weight.
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Table 1. Total animal numbers for experimental design

Treatment Total numbers of head
Lairage or electric probe 618
Stunning voltage 104
Chilling rate 2,370
Carcass weight 5,910
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Table 2. Incidence of PSE pork by treatment condition of
lairage time and electric probe*

PSE incidence

Treatment group Normal

Moderate Extreme Total

Lairage overnight without

~ 9. : 2.2
electric probe(n=559) 77.8 1 13.1 2

Lairage for <1.5 hr & use

40. 18.6 40.7 9.
of electric probe(n=59) 07 593

*Carcasses were held in the same chilling condition.
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Table 3. Incidence of PSE pork by stunning voltage con- Table 4. Incidence of PSE pork by chilling condition
dition

PSE incidence

. Treatment group Normal
PSE incidence Moderate Extreme  Total

Treatment group Normal

Moderate Extreme Total Fast chilling(<30C),

(1=2,169)

35 16.27 2337 39.64
High voltage stunning(500V), 60

3 20.00  46.67 66.67
(n=59) 33.33 0 6 6.6

Slow chilling(=38C), 4776 3333 1501 5204

Low voltage stunning(230V), 5763 15.25 2712 4237 (n=201)

(n=45)
% Lairage time was <1.5 hr.
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Table 5. Incidence of PSE pork by carcass weight ranges

Carcass wt. A, B % carcass PSE incidence

Normal No. of heads
(kg) grade Moderate Extreme Total
40~49.9 0 0 50 50 100 2
50~59.9 0 53.33 20 26.67 46.67 15
60~69.9 2.67 53.48 24.6 21.93 46.53 187
70~79.9 91.43 53.57 26.06 2037 46.43 1,949
80~89.9 87.84 54.29 24.79 20.92 4571 3,159
90~99.9 59.2 51.66 22.59 25.74 48.33 571
100~111 0 48.15 29.63 2222 51.85 27

Total 829 53.72 25.01 21.27 46.28 5,910
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