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Analysis of Meat Quality during Post-Slaughter Maturation Process

in Hezuo Swine under Different Farming Systems
LIU Hanli, Gadanji,Dingkaorenging, SHI Hongmei, GONG Yuxia,
ZHAQO Guangping,ZHANG Hongxia,ZHANG Xichun”

(Gannan Institute of Animal Science and Study » Hezuo ,Gansu 747000,China)

Abstract; Based on the urgent need for grassland ecological conservation in high-altitude pastoral areas,this study aims to
change the traditional grazing farming method of Hezuo swine. It seeks to reveal the meat quality characteristics and maturation
mechanisms of Hezuo swine under different farming systems. A comparative analysis of meat quality indicators during the cool-
ing and maturation process after slaughter,including meat color,pH value,and myofibrillar fragmentation index, was conducted
between two feeding systems:grazing and house feeding. The results indicate that at 4 °C conditions, the meat color of Hezuo
swine meat remained stable during the maturation process. Rigor mortis was initiated on the day of slaughter,reaching its maxi-
mum extent at 12 h,and the maturation process was essentially completed within 24 h. The maturation pattern was similar to
that of Hezuo swine in grazing compared to house feeding.
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Fig. 1 Changes of lightness value (L") of meat color of

Hezuo swine after 7 days of slaughter
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Fig.2 Changes of the redness value (a * ) of meat color of

Hezuo swine after 7 days of slaughter
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Fig. 3 Changes in the yellowing degree (b * ) of meat color
of Hezuo swine after 7 days of slaughter

2.2 pHHIEK

K4 g2 RaT I, S5 A SR Ay pH (72
TR AR, RN 12 h 8] 24 h Z [ 2B TR, 24
h Z G218 I m @, —F Z W0 % 2% % (P>
0.05) . XJEH T3 is Ak HLR 89 pH {H 2 3%
HPERG (6. 8~7. 00, 52 Jm A OB JEUo0 Al L FLIR R R



12 BB EKE 43 %

pH TR, “2)5 24 h,2 HE A pH (&AL, 5
Bk 5.27 F1 5. 16, LSS B, BP9 HE R XF
T pH R T — & WAEH . pH (E RN RAR
R R AR O HERR 4 A . AR g i i A 1R
R BR pH (R 5. 27, HUBCE VR Y B BR
pH {ik 5. 16,

6.01

5.8r

- A

12h 24 h 3d 5d 7d
B AR T
B4 GEREER7dH pHENTLNE
Fig. 4 Changes in pH value of Hezuo swine during

7 days after slaughter
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Fig. 5 Changes in shear force (N) of Hezuo swine

during 7 days after slaughter
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Fig. 6 Changes in myofibrillar fragmentation index(MFI)

during postmortem maturation process
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