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Nutritional Components and Meat Quality Changes of Yorkshire-Landrace Pork and
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Abstract: The purpose of this study was to determine the difference of nutritional components and the changes
of meat quality in different pork varieties during storage. Yorkshire—Landrace pigs and Pusong black pigs with
similar body weight were slaughtered at 100 kg ~110 kg, and longissimus dorsi muscle was processed into
chilled meat, which was immediately vacuum-packed and stored at(4 + 1) °C. The conventional nutritional
components and amino acid content were determined using Yorkshire—Landrace pigs as control. The pH, meat
color, shear force, total bacterial count, thiobarbituric acid reactive substances (TBARS), total volatile basic
nitrogen (TVB-N) and water retention indexes of vacuum—packed meat were determined on the 1st, 7th, 14th
and 21st days. Meanwhile, the sensory evaluation was conducted. The results showed that compared with
Yorkshire—Landrace pork, Pusong black pork had better color (P<0.05), higher total amount of intramuscular
fat and muscle amino acid (P<0.05), tender and juicy taste, and better flavor (P<0.05). Pusong black pork
demonstrates better nutritional and edible quality as well as technical and hygienic quality than Yorkshire -

Landrace pork.
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Table 1 Sensory evaluation criteria
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Continue table 1 Sensory evaluation criteria
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Table 2 Common nutritional components in longissimus dorsi of

Yorkshire-Landrace pig and Pusong black pig
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Table 3 Contents of 18 amino acids in longissimus dorsi of

Yorkshire-Landrace pig and Pusong black pig
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Ham 0.82 0.85 RN EIR 0.74 0.80
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Continue table 3 Contents of 18 amino acids in longissimus dorsi

of Yorkshire—Landrace pig and Pusong black pig
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Table 4 Changes of sensory evaluation of Yorkshire—Landrace pork and Pusong black pork during storage
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Fig.1 Changes of pH of Yorkshire-Landrace pork and Pusong
black pork during storage
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Table 5 Changes of meat color of Yorkshire-Landrace pork and Pusong black pork during storage
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Fig.2 Changes of shear force of Yorkshire-Landrace pork and

Pusong black pork during storage
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Table 6 Changes of water retaining capacity of Yorkshire—Landrace pork and Pusong black pork during storage

I3 I A /% KA /%
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Fig4 Changes of TVB-N of Yorkshire-Landrace pork and
Pusong black pork during storage
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Fig.5 Changes of TBARS of Yorkshire-Landrace pork and
Pusong black pork during storage
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