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Determination of Slaughter of Yushan Black Pigs of Different Weight

WAN Ming-~<hun' HUO Jun-hong' ZHOU Quan-yong'
YANG Qun' LI Xiao—guang’ LIN Ke-tuan®

(1. Jiangxi Academy of Agricultral Scienses Nanchang 330200 China; 2. Original Species Field of Yush-
an Black Pig of Jiangxi Province Shangrao 334715 China)

Abstract: To further understand the germplasm characteristics of Yushan Black Pig this study selected
two groups of Yushan Black Pigs reared under the same semi — stocking conditions for finishing test. When the
average weights of the pigs in reached two different ( Group A 103 kg and Group B 75 kg) levels their slaugh—
ter was measured according to NY/T825 — 2004 method. The results showed that the body weight carcass
weight dressing percentage carcass plagioclase backfat thickness ribeye area lean rate fat rate and the
rates of other indicators different greatly between the two groups. ( P <0.01) but there was no significant
difference in meat performance ( P >0.05) . This suggests that it is more scientific to slaughter Yushan Black
Pigs when weighing 75 kg than when weighing above 100 kg.
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Tab.1 10 ~ 105 kg pig diet composition and nutritional levels
/% Composition 10 ~20 kg 21 ~60 kg 61 kg
Corn 67 67 67
Soybean meal 24 20 15.5
McVeagh 2 7.5 13.5
Fish meal 3 1.5 0
Premix 4 4 4
Total 100 100 100
( ) Nutrition( calculatedvalue)
/% Crude protein 17.45 15.65 13.93
/% Lysine 1.02 0.92 0.71
/% Methionine 0.63 0.54 0.48
/( MJ * kg ') Digestible energy 13.38 13.26 12.94
/% Calcium 0.73 0. 68 0.66
/% Available P 0.42 0.39 0.35
A 200 000 IU D 4 000 IU E 450 mg K 35 mg B,40 mg
B,100 mg B1,350 ug 1.0 mg 250 mg 3500 mg 2500 mg 1000 mg 2000 mg.

Each kg of premix contains: vitamin A 200 000 IU vitamin D4000 IU vitamin E450 mg vitamin K35 mg vitamin B, 40

mg vitamin B, 100 mg vitamin B;,350 ug biotin 1.0 mg pantothenic acid 250 mg Copper 3 500 mg Iron 2 500 mg Man-—
ganese 1 000 mg 2 000 mg Zinc.
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Tab.2 Slaughter performance and carcass quality of Yushan Black Pig

Slaughter and carcass traits A (n=12) Group A B (n=12) Group B
/kg Pre — slaughter weight 103.3 +9.13a 75.54 +3.21b
/kg Carcass weight 74.22 £8.21a 54.12£2.50 b
/% Dressing percentage 71.82+2.88 a 68.99 +3.30 b
/em Carcass plagioclase 75.89 +3.28 a 69.29+1.32 b
/% Hind ratio 24.01+1.98 a 24.69 £2.25 a
/em Average backfat thickness 5.12+1.21 a 4.42+1.36 b
/em® Eye muscle area 21.36+2.59 a 18.75+2.12 b
/mm Bark thickness 6.10+0.13 a 5.70 +0.17 ab
/% Lean meat percentage 33.81+3.53 a 38.26 +2.33b
/% Fat percentage 46.05 +3.44 a 39.99 +3.50 b
/% Paper Rate 12.98+2.15 a 13.57=1.38 a
/% Bone ratio 7.17+1.28 a 8.2+0.82 b

(P<0.01) .

Peer data shoulder note that the letters were different indicating significant difference ( P <0.01) .
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Tab.3 Meat traits of Yushan Black Pig
Meat traits A (n=12) Group A B (n=12) Group B
Ph,,, . 5.78 £0.67a 5.37+£0.22a
Color score 3.50 £0.43a 3.33 £0.44a
/% Water loss rate 8.69 £2.55a 9.96 £2.32a
/% Storage loss 2.05+0.45a 1.72 £0.35a
/% Cooking loss 69.20 +4.56a 68.90 +5.68a
1 h( N) Tenderness 1h 30.08 £6.17a 27.54 +3.53a
Marble score 3.50 +0.56a 3.54 +0.78a
(P<0.01) .
Peer data shoulder note that the letters were different indicating significant difference ( P <0.01) .
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