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Abstract

Pakchong 5 swine is a synthetic terminal boar that was established from genetic
combination of Duroc and Pietrain pigs. The development of Pakchong 5 was targeted to
produce high growth rate and leaner fattening pigs. However, its carcass quality, meat quality
and eating quality have not been investigated. It is, therefore, the purpose of this study to
examine carcass quality, meat quality and eating quality of Pakchong 5-derived fattening pigs
(CP5). This study was divided into 2 experiments. Experiment 1 compared Pakchong 5 pure
line (P5), Pakchong 5-derived fattening pig (CP5), and Duroc-derived fattening pig (CD),
consisting of 16 pigs in each group (8 castrated males and 8 females). Experiment 2
compared CP5 with two commercial terminal boar-derived fattening pigs (CB1 and CB2),
consisting of 16 pigs in each group (8 males and 8 females). The experimental data were
collected from fattening trials and meat science study. The collected data were analyzed
using General linear model (GLM) and Analysis of variance (ANOVA). Results indicated that
carcass percentages and most parts obtained from carcass dressing were not significantly
different among P5, CP5 and CD. Lean percentage, ham percentage and back fat thickness of
CP5 were similar to CD. However, the loin eye area and Lenden-speck quotient (LSQ) index
of CP5 were higher than CD (P<0.05). The fat content of CP5 was higher than P5 (P<0.05).
Chemical composition and physical characteristics of Longissimus dors/ (LD) muscles were
not significantly different among treatments. Muscle fiber diameters of CP5 were larger than
CD (P<0.05). P5 had higher (P<0.05) relative percentages of fast Myosin heavy chain type lix
(MHC 1Ix) expression but had lower (P<0.05) relative percentages of fastest Myosin heavy
chain type llb (MHC Ilb) expression than CP5 and CD. Sensory evaluation of LD by semi-
trained panelists showed the combined effects of breed and sex on tenderness (P<0.05), but
had no significant (P>0.05) effects on juiciness, pork flavor and off-flavor. CP5 and CD was
similarly tender (P>0.05), but they were more tender than P5 (P<0.05). For consumer
evaluation, CD was (P<0.05) tender than P5 and CP5, while CD was rated higher (P<0.05)
than P5 for over liking. The consumers preferred pork flavor of female fattening pigs.

In experiment 2, lean percentage, lion eye area and LSQ index were not significantly
different among CP5, CB1 and CB2. CP5 was less (P<0.05) red compared to CB1. Muscle fiber
diameters of CP5 were smaller than CB1 and CB2 (P<0.05) and similar trend was found in

cooking loss (P<0.05). There was no difference (P>0.05) in Warner-Bratzler shear force
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(WBSF). Breeds of fattening pigs affected tenderness (P<0.05), but not juiciness, pork flavor
and off-flavor. CP5 and CB2 were tender than CB1 (P<0.05). Most consumers preferred the
flavor of female and gave higher overall liking scores than male. In conclusion, the carcass
quality, meat quality and eating quality of CP5 were not significantly different from the
commercial terminal boars. Pakchong 5 terminal boar should be distributed to the farmers

to be used as a terminal sire for fattening pig production.



