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Effect of Storage Temperature on Meat Quality of Crossbred Pietrain Pig
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Abstract

A completely randomized design (CRD) with 5 replications was used to study the effect of storage
temperature on meat quality of crossbred pig. Three levels of storage temperature, 4, 6, and 8 °c were used in
the study. Crossbred Pietrain pigs slaughtered in a modern slaughterhouse of a private farm in Udon Thani,
Thailand were used as sample materials. fresh samples of Longissimus dorsi (LM) were collected during
slaughtering immediately and kept under those temperatures. pH of the meat samples at 45 min and 24 h
postmortem, color values (L*, a*, and b* ), driploss, cutting force, were measured as parameters of the meat
quality. It was found that the meat pH at 45 min after slaughtering were 6.10, 6.70, 6.05 and those of pH at 24 hr
after slaughtering were 5.56, 6.00 5.54 at storage temperature of 4, 6, and 8 °c, respectively. It was also found
that at storage temperature 4, 6, and 8 °c driploss were 2.30, 2.20, 2.77 percent, cutting forces were 1.90, 1.54,
1.95 kg., Brightness (L*) were 41.79, 42.00, 37.03 and yellowness (b*) were 11.30, 10.10, and 8.26, respectively.
Only the redness value of meat (a*), was significantly affect of the of various storage temperatures (p<.05) with
score values of 7.98, 4.40, and 4.12.
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Table 1 Meat quality of Pietrain crossbred pig after 24 h under different storage temperatures

Storage temperature (°C)

Trait
4 6 8

pH,. 6.10 = 0.21 6.70%+ 0.28 6.05+0.13
pHu 5.56+ 0.37 6.0+ 0.29 5.54+0.47
Color values;

L* 41.79+9.19 42.00x10.44 37.03%3.29

a* 7.98+3.41° 4.40%1.02° 41240.81°

b* 11.30+ 3.69 10.10x 3.50 8.26+0.79
Drip loss (%) 2.30x£0.67 220+ 0.48 2.7710.30
Cutting force (kg) 1.90£0.32 1.54%0.40 1.95%0.41

means under difference subscripts a,b significance p<.05.
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Figure 1 Effect of temperatures on L*, a* and b* values after 24 h of storage
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