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Abstract. Sixty pigs. including pure Laiwu Black (LL), pure Large Yorkshire (YY), 1/2 Laiwu (Y 2 XL %), 3/4
Laiwu (L & XYL%) and 1/4 Laiwu (Y & X YL$). were housed in groups with the same diet until 90 kg for slaugh-
ter. The objectives were to investigate the effects of graded proportions of Laiwu Black genes on carcass and meat
quality performance. Results indicated that different consanguinity had significant effect on carcass weight, carcass
length (CL) , ham percentage (HP) and backfat thickness (BT) (P<C0.05), and had highly significant effect on eye
muscle area (EMA) and lean percentage (LP) (P<C0.01).Furthermore, CL, HP, EMA and LP tended to increased
gradually, but BT tended to decreased gradually as Laiwu Black genes decreased. For meat quality properties, differ-
ent consanguinity had significant effect on meat color, marbling score, dry matter and crude protein content of muscles
(P<C0.05). and had highly significant effect on water loss, drip loss and intramuscular fat content of muscles (P <C

0.01).Compared with the muscle of Large Yorkshire, that of Laiwu Black and its crossbred pigs were bright red in
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meat color, high in water holding capacity and abundant in intramuscular fat. Results implied that to give attention to

both quantity and quality, Laiwu Black surely has usable precious value in superior pig production. Commercial cross-

bred pigs should have about 1/4 of Laiwu Black genes.
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Table 1 Carcass quality of crossbred pigs with graded proportions of Laiwu Black genes(kg, % , cm, cm?)
3/4 1/2 1/4
Trait Laiwu 3/4 Laiwu 1/2 Laiwu 1/4 Laiwu Yorkshire Significance
Slaughter weight 88.27x1.15 89.25+1.67 90.50+1.36 90.27%+2.34 89.65+1.73 ns
Carcass weight 64.11°+1.58 65.71¢+1.15 66.82a+£1.88 67.402+£2.02 67.302%£0.99 %
Dressing percentage 72.63+£1.37 73.62%0.67 73.84%+2.05 74.67+3.97 75.06+0.73 ns
Carcass length 82.85°+£2.70 83.92°+2.86 85.33+3.80 88.30°+2.11 93.762%£3.05 *
Ham percentage 24.92°+1.65 26.74°%+1.05 25.69°*+1.37 31.022%£1.06 32.692+0.87 %
Backfat thickness 3.582£0.26 3.00%*+0.44 2.94>+0.53 2.25°%0.72 2.05°%0.22 *
Eye muscle area 17.55¢+2.70 22.958+£0.79 25.188£0.66 32.59A+£1.42 35.51A+£1.58 * %
Lean percentage 42.78°+2.87 49.33¢+1.40 51.39¢+3.65 58.918+1.37 64.56A 1+ 1.47 % %
+ ;NS (P=>0.05), % (P<<0.05). % % (P<<0.01),

(P<20.05) (P<<0.01), B
Note: The data is expressed as mean * standard deviation; ns represent P=>0.05, % P<C0.05, % % P<C0.01. Values with the different small

or capital letter within a row differ significantly (P<Z0.05 or P<C0.01).Same as the following Tables.
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Table 2 Physicochemical properties of crossbred pigs with graded proportions of Laiwu Black genes (min, % , kg)

3/4 1/2 1/4
Trait Laiwu 3/4 Laiwu 1/2 Laiwu 1/4 Laiwu Yorkshire Significance
Meat color score 3.392+0.31 3.562%0.18 3.212%£0.38 3.172+0.69 2.65°+0.80 *
Marbling score 3.902%0.70 3.350+0.52 3.36°%0.39 2.87°+0.42 1.75¢9+£0.99 %
pH  pH value 6.33%£0.30 6.16%0.15 6.32+0.34 6.34%0.26 6.06+0.37 ns
% water loss 12.34°%5.06 15.498°¢ £6.40 17.858£6.78 13.21°£5.26 21.52A£8.43 * %
% drip loss 2.13°£1.05 2.625¢£0.45 3.428%£1.15 3.388+0.86 5.26A%£1.37 k%
% cooked meat 62.12%£4.57 62.75%+4.79 59.35%£2.71 65.27%£4.12 62.75%+4.48 ns
Shear force 3.67£1.25 3.78%£1.36 3.21%£0.90 3.59%1.04 3.76£0.79 ns
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Table 3 Eating and nutritive properties of crossbred pigs with graded proportions of Laiwu Black genes (%)

3/4 1/2 1/4
Trait Laiwu 3/4 Laiwu 1/2 Laiwu 1/4 Laiwu Yorkshire Significance
Total moisture 69.03°+2.03 70.44°+2.71 73.092+1.90 73.932+2.16 73.062%0.89 %
Dry matter 30.972%+2.03 29.563+2.71 26.91°+1.90 26.07°+2.16 26.94°+0.89 *
Intramuscular fat 10.22%a+1.97 7.528°+2.20 5.758¢+2.25 2.96%4+0.96 1.39% +0.55 * %
Crude protein 18.91¢+£1.05 19.80%°*+1.79 20.01Pc+1.88 20.79°+2.51 23.542+1.34 ¥
Crude ash 0.96%0.05 1.02%£0.07 1.03%£0.04 1.03%0.07 1.08%0.06 ns
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