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Effects of Different Stocking Age and Sex on Slaughter Performance of Tibetan Pigs
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Abstract [ Objective ] To study the effects of different stocking ages and sex on the slaughter performance of Tibetan pigs in Tibetan areas.
[ Method ] Twelve Tibetan pigs( each half of the male and female )were randomly selected for stocking 12 and 24 months respectively, and the
carcass, meat production and meat quality were determined after slaughter.[ Result ] The live weight and carcass weight of Tibetan pigs at 24
months of age were extremely significantly increased compared with 12-month-old Tibetan pigs (P<0.01) ,and their slaughter rate, carcass
length , eye muscle area and back fat thickness were significantly increased than those of 12-month-old Tibetan pigs( P<0.05) ;Male and female
12-month-old Tibetan pigs had no significant difference in the carcass and meat production( P>0.05).The lean meat ratio and eye muscle area
of 24-month-old boars were extremely significantly higher than that of sows( P<0.01) ,and the sebum rate of sows were significantly higher than
that of boars( P<0.05).pH, and meat color L, ,b, of 24-month-old Tibetan pigs were extremely significantly higher than those of 12-month-old
Tibetan pigs(P<0.01) ,and the toughness of muscles was significantly increased than that of 12-month-old Tibetan pigs( P<0.05) .24 h redness
degree of lumbar muscles of 12-month-old sows were significantly higher than that of boars( P<0.05) ,and other meat quality traits had no sig-
nificant difference.The meat color of 24-month-old Tibetan boars was significantly better than that of sows( P<0.05).[ Conclusion ] The research

could provide references for the slaughter of Tibetan pigs.
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Table 1 Effects of different month-age and sex on the carcass and meat production performance of Tibetan pigs

RIFEM BRI A S 38 4 TR (P<0.05)
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el Live weight - _— Backfat thickness Three-point average
Month- Weight of left Slaughter Carcass length hoth .
Sex before slaughter J/k te.// % at the 6"-7" ribs backfat thickness
age ke carcass // kg rate // % cm o m
12 3 36.30+4.09 bB 10.90+4.29 B 59.13+4.41 b 55.33+5.23 b 18.72+0.94 b 17.79+5.87 b
? 34.80+4.28 bB 11.43+1.82 B 65.51+2.69 ab 53.67+2.52 b 18.85+2.79 b 18.61£2.97 b
(¥J{H Mean)  35.55+8.15 bB 11.17+2.96 B 62.32+3.78 b 54.50+4.93 b 18.78+1.86 b 18.20+4.18 b
24 3 57.77£9.92 aA 20.23+4.35 A 69.83+5.52 a 64.67+5.86 a 34.13+3.40 a 33.60+£0.43 a
? 54.80+13.62 aA 17.57+4.99 A 63.70+3.45 ab 62.00+6.56 a 27.05+0.54 a 27.37£0.36 a
(¥J{H Mean)  56.28+9.84 aA 18.90+4.05 A 66.77+3.41 a 63.33+5.25 a 28.20+0.81 a 28.00+0.65 a
Atk P HR LT AR JiR R L AR Bl HHR
Month- S Eye muscle area Leg-buttock Lean meat Sebum Bone rate
age ox cm’ ratio // % rate // % rate // % %
12 3 11.37+3.45 b 27.28+1.47 50.81+2.74 b 33.00+5.22 ab 10.02+2.93
? 11.60+3.09 b 28.22+0.52 49.81+2.23 b 34.70+2.54 ab 8.82+0.28
(¥J{H Mean) 11.49+2.93 b 27.75+1.12 50.31+2.30 b 33.85+3.78 ab 9.42+1.97
12 3 20.37+5.00 a 26.13+3.95 59.42+3.64 a 31.25+4.19 b 9.33x+1.61
? 12.43+0.96 b 24.42+4.24 51.71+4.65 b 39.29+4.74 a 9.00+1.33
(¥J{H Mean) 16.41+491 a 25.27+3.45 55.56+3.52 ab 35.27+4.28 ab 9.17+1.33

T AP RN TR 22 5 B35 (P<0.05) 5 [RISIAIRIRS PR /R 22 57 .35 (P<0.01)

Note ; Different small letters in the same column indicated significant differences (P<0.05) ;Different capital letters in the same column i

significant differences ( P<0.01)
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Table 2 Effects of different ages and sex on the meat quality traits of Tibetan pigs
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age ex rate Marble DHF()T/ loss pH, pH, for;?e Toughness L, a, b, L, a, b,
% © ke ke/s
. 7261+ 267+ 456+ 6.6l  530x 1150+  45.04x 3943z 991+  6.6lx  46.63x  9.67+  10.20+
é 2.66 0.58 1.56 0.28 0.07 B 1.94 711a 210ab  3.26 1.06a 270a 351b 17la
0 67.85+ 267+ 229+ 653+ 536 854+ 3639+ 3850+ 1320+  7.17+ 4367+ 1330+ 1049+
3.79 0.58 1.83 0.23 0.15 B 099  459h 1.72ab  2.18 138a 1.1la 230a 1.58a
(Byffi Mean) 70-23% 267+ 392x 657 533: 1002+ 4071= 3897+ 1156+ 689 455 1149x 1035
ean) 392 0.52 0.66 0.23 0.11 B 2.13 7.15h  179ab  3.06 l.l4a 2462 332a 148a
" 69.35+ 1.83+ 128+  6.62+  5.64+  10.74= 4932+ 3508+ 1348+  3.93+  36.89+ 14.67+ 697+
é 2.72 0.29 0.32 0.06 0.16 A 1.10 537a 097bh 238 1.00b 2.10b 183a  096b
0 69.22+ 2.00x 156x 6.7+ 558+  10.83x 5133+  42.13x 1440+ 570+ 4490+ 1479+  8.0lx
178 0.03 0.20 0.02 0.01 A 0.68 6.09a 437a 245 189a 54la 030a  14lb
(Fyffi Mean) 0928% 25+ 264x 666+ 56lx  10.79x  5033x 386l 1394 48 4090 1473 T49s
SEMean) h 06 041 0.38 0.05 0.11 A 0.82 525a 479ab 222 1.67b  572b  117a  122b
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JEL Lumbar muscle
Vo T3 WU B
age Sex pH, pH, Shear force  Toughness L, a, b, L, a, b,
kg kg/s
2 P 5.96+ 5.50+ 9.50+ 37.05+ 36.22+ 18.66+ 8.24+ 46.14+ 15.28+ 11.89+
0.26 bB 0.14 bB 0.82 5.63 b 1.11 1.53 1.31 aA 1.18 aA 1.18 b 1.26 aA
6.04+ 5.44+ 9.69+ 39.93+ 35.72+ 18.98+ 8.61% 42.60+ 18.69+ 12.90+
? 0.08 bB 0.14 bB 1.26 3.61 b 4.15 1.95 0.36 aA 3.75 aA 1.46 a 0.92 aA
(Y4{E Mean) 6.00+ 547+ 9.60+ 38.49+ 3597+ 18.82+ 8.42+ 44.37+ 16.99+ 12.39+
0.18 bB 0.13 bB 0.96 542 b 2.73 1.58 0.88 aA 3.15 aA 2.21 ab 1.13 aA
o4 P 6.50+ 6.11+ 8.20+ 38.44+ 38.54+ 21.48+ 3.85+ 29.68+ 15.20+ 5.69+
0.08 aA 0.25 aA 2.66 472 b 1.12 3.51 0.74 bB 4.28 bB 229 b 1.34 bB
6.57+ 6.30+ 10.85+ 55.29+ 38.41+ 18.57+ 297+ 32.23% 18.10+ 7.00+
0.04 aA 0.09 aA 1.98 4.64 a 1.93 1.46 0.77 bB 3.15 bB 2.05 ab 1.58 bB
(¥4t Mean) 6.53+ 6.21+ 9.52+ 46.87+ 38.48+ 20.03+ 341+ 30.96+ 16.65+ 6.34+
0.07 aA 0.19 aA 2.55 4.22 a 1.41 2.39 0.83 bB 3.64 bB 2.51 ab 1.49 bB
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Note ; Different small letters in the same column indicated significant differences (P<0.05) ;Different capital letters in the same column indicated extremely signifi-

cant differences (P<0.01) ;pH, and L, represented the pH value and light reflection value measured at 45 minutes after slaughter;pH, and L, represented the
pH value and light reflection value measured at 24 hours after slaughter.a, and b, represented the redness degree and yellowness degree values measured
45 minutes after slaughter respectively;a, and b, represented the redness degree and yellowness degree values measured 24 h after slaughter respectively
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