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Abstract ; [ Objective] To assess the carcass and meat quality traits of American Duroc x ( Landrace x
Yorkshire) three-way cross hybrid (ADLY) pigs and Taiwan Duroc x ( Landrace x Yorkshire) three-way
cross hybrid (TDLY) pigs, and to analyze the effects of breed and gender on these traits. [ Method ] A
total of 203 pigs including 118 ADLY pigs (50 barrows, 68 sows) and 85 TDLY pigs (57 barrows, 28
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sows ) with similar body mass (110 £5) kg were slaughtered in the same abattoir, and were measured for

carcass ftraits such as live mass, carcass mass, loin eye area, backfat thickness and loin eye depth, and

meat quality traits such as meat color, marbling, PSE (Pale, soft, exudative) value and electrical con-

ductivity. The measurements were statistically analyzed. [ Result] All carcass traits of TDLY pigs were

better than those of ADLY pigs except for lean meat percentage (P <0.01), and the meat color, electri-
cal conductivity and a” value of TDLY pigs were better than those of ADLY pigs (P <0.05), while AD-
LY pigs had higher PSE value and shear force compared with TDLY pigs (P <0.05). Compared to
sows, castrated boars had thicker backfat (P <0.01) and lower lean meat percentage (P <0.05). The

sows of TDLY pigs had higher electrical conductivity and L* value compared to boars ( P <0.05) , while

the boars of ADLY pigs had much better marbling and smaller loin eye area compared to sows (P <

0.05). [Conclusion] In general the carcass traits of TDLY pigs were better compared to ADLY pigs,

while the meat quality traits were better for the latter. The carcass traits of sows were better than those of

castrated boars for both ADLY and TDLY pigs.

Key words : Duroc; three-way cross hybrid pig; meat quality trait; carcass trait
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Tab.1 Phenotypic distribution of carcass traits for ADLY and TDLY pigs

Hz o miH SIS TR e 5 B AR LIS I {4 I s A RN
WiiiE/kg  Bit/kg H/% J&/em  JE/em HE/em pH/em /% {E/em®

ER B 124.60 106.70 92.00 27.40 59.40  115.00  95.00 62.70 77.40

/M 80.20 67.50 79.00 5.30 42.60 83.00  71.00 45.30 34.90

SEHAME 104.06 88.31 85.00 13.85 51.16  100.05  84.16 57.39™  52.97

FRifEZE 7.78 7.16 2.00 4.50 3.75 4.81 3.96 3.07 9.19

A2 2R % 7.48 8.11 1.81 32.51 7.34 4.81 4.70 5.36 17.36

& RKAME 130. 20 112.70 88.00 24.10 69.30  113.00  103.00  60.60 83.00

F/ME 93. 60 78. 80 80.00 8.80 47.80 93.00 80.00 43.90 40.30
S 110.02™  94.14™ 86.00  16.19™  54.61"" 101.72* 86.01™ 55.27 56.67"

bR 7.88 7.15 1.00 3.94 4.65 3.89 3.78 3.52 11.33

BRZR/ % T.16 7.59 1.50  24.34 8.51 3.83 4.39 6.36 19.99
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Tab.2 Phenotypic distribution of meat quality traits for ADLY and TDLY pigs

T WEEWES KEAL  PSE pHy,  pHyy, WRE% LT a b* KRR g B ke

%7 A 3.00 260.00  83.00  6.94 6.49 1150 62.54 17.37 7.19 0.06 9.02
F/MA 1.00 83.00  48.00  5.54 5.41 1.10 46.83 11.68 4.00 0.01 3.23
THE 1.79 139.94  60.95" 6.27  5.83" 3.74 52.21 14.45 5.14 0.03 4.96"
frifE 0.78 2962 7.83  0.31 0.30 1.77 2.68 0.92 0.75 0.01 1.46
HREH/%  43.60 2116 12.85 497 5.21 47.29 5.13 6.34 1449 4359 29.43

&7 BAM 5.00 252.00  85.00 6.8 5.95 1290 66.18  20.98 10.89 0.07 6.86
B/ME 1.00 87.00  41.00 5.5 5.43 1.0 45.33 11.97 3.07 0.01 2.55
THIH 2,357 133.08  57.80  6.20 5.68 4.41* 5155 14.87° 513 0.02 4.40
e 0.98 3061 170 0.3 0.11 2.36 3.01 1.41 1.34 0.01 0.95
BREH/% 4.8 23.05 1332 5.14 2.00 53.55 5.85 9.47 2613 5234 2132
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Tab.3 Effects of genders on carcass traits
0z e SHI T JEF Gl IR itk itk A IRAL
R/ kg i/ kg /% J&/em J&/cm HE/em AHL em /% TRV cm?

ESA GV 104.19+£7.76  88.59+7.29 0.85+0.01  15.98 +4.51 ™ 52.80£3.96  99.10+£4.30  83.68+3.46  55.67£3.36  50.95+9.35

8 103.97+£7.92  88.10+7.12 0.85+0.02  11.95+3.58 51.47+3.57  100.75£5.07  84.52+4.28  58.49+2.31 " 54.45+8.86 "
L% GV 110.83£8.51  94.97+7.54 0.86+0.01 17.55+3.42* 54.80£4.72 101.39£3.77  85.68+3.04  54.67+3.64  55.19+£10.65

8 108.37£6.24  92.44+6.03 0.85+0.02 14.73+3.99 54.40+4.64  102.39£4.12  86.68+4.95  56.50+2.95" 58.26+12.00
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Tab.4 Effects of genders on meat quality traits
A 5 FWAETST  REAL PSE pHy pHagy HSR/% L* a” b WY/ ke
F3A GUN/ 1.69£0.82 148.69 +35.38" 62.59+8.50 6.28+0.35  5.88+0.29 3.77+1.81 52.43+2.87 14.50£0.99 5.35:0.84
8 1.86£0.76 134.34+24.01 59.90£7.26 6.27+0.28  5.79£0.31  3.72£1.76  52.08+2.58 14.42+0.88 5.01x0.66
8% VN 130.12£28.17 56.91+7.38  6.20+0.30 5.69+0.12 4.04£1.64 51.02£2.16 14.64£1.22 4.96+1.01 4.25+0.90
577 139.11£35.00 59.61+8.14  6.21£0.35 5.65+0.11  5.18+3.30" 52.65+4.10* 15.34+1.66 5.48:1.82 4.870.96
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