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Musele volor is an impoertant factor affsering shoppera’ ¢hoice of pre-
el rom o sell-serviee display eascs. The effecl ol several
tory dron awd of Lwo levels of a chelating agent on pork muscle
artrristics wous studicd.

Procedure

Barrows and gilts €20 of eaehd, averaging 4005 ponnds and repregent-
tng Tmroe, Poland and Troe-Poland erass brecding, wore divided into
five lots so that sex and bresd were eqrally representad in all lots. The
fallowing ratlonsg were feod:

Conlrel: SBorghuin groioc (milod, 790 Ibe: soybean oil meal,

5,0 mieal seranps, & The:; alfalfa m G0 Tha. ;o iodized salt, & lha.
vitamin A, 400,000 .U B complex vikawmins (0erel 58-A). 0.6 1bi;
Anrvofae 1.8-1.8, § Ths ; Mol0, H.O, 100 gms,

lot 2—~Contral ration olus 0.0% Nadla BEDTA (ethylenediaminecatra-
acpiara) tation,

Lot d—~Conrrel ration plus 0.5

Lot 4 ~Low iron ration conzizting of: Ground eorn, B76 1bs; dried
skim milk, I I gromnd limestone. 5 Iha, dodized saln, & The.; vitamin
Ay Bocomples vilamins, Adrolac pnd MoS0, HO at same levels as ahova,

Lot h—Caontrol ratlon plus 27568 pms. FeS0,7 O and 209 2ms,
Cus0, per 1,000 e cation.

ENTA chelating agent was added o vatiens of Tats 2 oand 3. Thia
gelditive may atleet ivon ntilisation and thus affect muséle guality. The
low dron ration contained ahont ome hafd the reeommendad allowanes,
Ao bigh level of iron awd copper was added to Lot 5 ration. Rations were
pelleted and Cfed froc choice (0 pigs in eoncrete-Toored feeding pens.
Woler was softened, so essentially no iron was available feom it Animala
were individually luken off Teed al 200 pounds live weinhl and slaughterad
ulter being held 24 hours, Hood hemoglobin was determined on blood
takon ot siphter nod liver and splesn weighis wers taken,  After s
Yi-hour chill, carcpsses were cul by slandard methods,  Muascle color
intemsily was delermined on the lengiszsimus deorsi (loin evel muscle,
IEoas major (tenderloind, nnd biceps [cworis (n boam musele). Mosele
I, myoglabin, moisture, total nitrogen and ash wers delermined oo Lhe
dhove three moseles plus the semimembrancsns and veetus femoris (2
Liukey pnseles .

% MNa.Ca BITA.

Tlesulis

Pigs rocciving the tation concaining added iron and copper gained
fagter than contrels or these receiving BOTA, Pigs on the low iron ralien
Zained fasier than those receiving 0.5 9% FEDTA and showed the highost
Ferd effimiency. Liver snd spleen weishts were not significantly affectad
by rreatment. perhap: heooguse variation was hizh botween individuwnls
within lots. Blood hemaglobin was reduesd by racion BEDTA and inereased
Ly gdded ironcand ceppers Piss reeeiving high levelz ol iron and oopper
Lot 50 showed darker mose and highar concentraclon of the muscls
piprrenl, myoglobin,  Noo osigoilicant pfment differencas wers demon-
sirated in molsiure, total nitrogen or ash contenl of the muszcles, Addod
iron nnd copper secmed to cpuse o desivable color in pork muscle.
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The eifect of processing pork carcasses hefnre rizor morviis wos studiod
in 21 murket-weizght swing. The left slde of each esreass sorved o8 oo
control and was chilled Tor 28 hours at 32-35°T. hefore being euat and
processed by regular melhods, The right sides (treated) wearoe ent and
pracessed within one bour of bleod it Bams wore pumped with o
57 miznd picklo and ecooled willy i lele.  Hight 10ins wora either
placed in a chill room or in o blast fre alter being cul. Hoasts we-
mved from the hams and chops from the loing were cooked in & rotary
avier, Selected latback sumples were rendercd and lard semples analrzed
for indine number and free fatty acid valoe over 21 aud 18 waeks,
respectively, wr determineg whather reeatmont affeeted laed arability with
atormge dat T0° L Treated hams had significanlly lower Lolal eooking
lossens and drip Bosses than control bams: Muoseles from bhe teealed Lams
and from loins rémoved belore vigor mortis and chilled were sisnificantis
tenderer as tested by shear force valuss of cooked samples. However,
oppogite rezults woere woled for | 2 removed hefore rigor mortis pod
frogen. The frozen loing were less Lendsr and had signifieantly highep
expraossibhle. moistore than conteels. Loin treatment had moo sionifieanl
alffect on cooking lossos, ether cxlract or total moistire. Treatment had
no significant influence on fal slability us Lestad by dodine number or froo
Catty acid number afler stormse wp ta 21 wesks al TO2R.




