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Correlativity Analysis of Muscle Glycogen and Carcass Performance
and Pork Quality of Lunong Synthetic Line No. 2 Finishing Pigs

GUO Jianfeng' WU Ying' ZHAO De-yun’
WANG Jiying' LIN Hai-chao' LIU Hui-hi’
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Abstract: This study investigated the relationships between muscle glycogen and carcass performance and
pork quality of Lunong synthetic line No. 2 finishing pigs. Thirty Lunong synthetic line No. 2 finishing pigs
with BW 30 kg were fed with same diets and slaughtered when their weight attained 100 kg. The results sug—
gested that the degrees of correlation between muscle glycogen and carcass traits and meat traits were strong or
weak the correlation coefficients were positive or negative. The correlation between muscle glycogen and car-
cass traits was not obvious. The glycogen content had negative relation to lean percentage eye lean area ham
percentage and bond percentage. The correlation coefficients were —0.155 -0.061 -0.329and -0.204.
The glycogen content had positive relation to backfat thichness and skin and fat percentage the correlation co—
efficients were. 0.373 and 0.201. The correlation between muscle glycogen and some pork traits was remarka—
ble . The glycogen content had extremely remarkable positive relation to meat color the correlation coefficient

was 0.509. The glycogen content had remarkable positive relation to marbling score the correlation coefficient

22010 - 03 - 30 12010 - 05 - 26
: (200712013 - 01) (2006 YQN032)
(1973 -)



652 ¢ 32

was 0.389. The glycogen content had remarkable negative relation to L. the correlation coefficient was —0.433.
The glycogen content had extremely remarkable negative relation to water loss the correlation coefficient was
—0.536. The glycogen content had small relation to the other pork traits. The glycogen content had positive
relation to longissimus muscle amino acid contents and fatty acid contents except Cys and Met. But the correla—
tion was not obvious. The results of this study suggests that muscle glycogen concentration at the time of
slaughter is an important factor influencing meat quality traits.

Key words: pigs; carcass performance; pork quality; amino acid; fatty acid; correlation

2 N N
ZFD o
N 2009 2 o
1
o pH . N N N
o pH pH
DFD pH PSE
o pH

>, Hamilton

(P<0.01) *. . 2

1.1

1.1.1 2008 6~9 .

1.1.2 NN 30 kg 2
110 8

1.2

1.2.1 —

1

Tab.1 Compositions and nutritional level in the diets

Diet compositions Nutritional level
/% Corn 69 /(MJ * kg™') DE 13.18
/% Soybean meal 18 /% CP 16.47
/% Wheat bran 8 /% Lys 0.90
/% Vitamin — mineral premix 5 Cal% 0.62
Total 100 P/% 0.51

1.2.2 . 100 kg
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Tab.2 The correlation coefficients of muscle glycogen and carcass traits and meat traits in lunong synthetic line

No. 2 finishing pigs

Carcass Correlation Meat Correlation Meat Correlation
traits coefficients traits coefficients traits coefficients
Slaughter weight -0.119 0.509™ 0.004
Carcass weight -0.095 0.389" 0.152

Carcass straight lenght 0.098 pH 0.327 -0.035
Dressing percentage 0.002 -0.536™ (C16:0) 0.125
Ham percentage -0.329 -0.365 (C18:0) 0.037
Eye muscle area -0.061 L -0.433" (C18:1) 0. 044
Backfat thickness 0.373 a 0.278 (C18:2) 0.137
Lean percentage -0.155 b -0.338
Skin and fat percentage 0.201 0. 064
Bond percentage -0.204 0.056
* (P<0.05) (P<0.01),

* Shows the correlation degrees of these two traits are differ significantly ( P <0.05) . ** Shows the correlation degrees of

these two traits are differ extremly significantly ( P <0.01) .
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Tab.3 The correlation coefficients of muscle glycogen and amino acid in Lunong synthetic line No. 2 finishing pigs

Amino acid Correlation coefficients Amino acid Correlation coefficients
Asp 0. 444 Tyr 0.357
Thr 0.186 Phe 0.244
Ser 0.469 His 0.297
Glu 0.353 Lys 0.147
Gly 0.279 Arg 0.313
Ala 0.428 Pro 0.145
Cys -0.294 TAA 0.290
Val 0.028 DAA 0.324
Met -0.242 EAA 0.165
Ile 0.183 DAA/TAA 0.211
Leu 0.236 EAA/TAA -0.347
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