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Abstract: A total of 60 crossbred (LLarge White X ILandrace) pigs with halothane genotype NN
(castrated males and females) were allotted into three treatments: 3 h lairage with toys, 3 h
lairage and 0 h lairage in a randomized complete block design and used to evaluate the influence of
lairage conditions on mental performance, blood index and meat quality for finishing pigs at
slaughter. Mental performance of the pigs was recorded by score standards during lairage. Blood

samples were taken at exsanguinations to measure blood temperature, plasma cortisol, ACTH,
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glucose, lactate, plasma enzymes and hematological index. Post-mortem meat quality measure-
ments including muscle colour value (MCV) ,electrical conductivity (EC), pH at 45 min and 24 h
from Longissimus thoracis and Semimembranosus and drip loss were taken respectively. The re-
sult showed: @ 3 h lairage group with toys demonstrated significantly higher mental performance
All the pigs showed increasedly calm with the lairage
time running off; @ 0 h lairage increased cortisol, ACTH and lactate (P<C0. 05), while de-
creased lactate dehydrogenase(LDH), creatine kinase(CK) (P<C0. 05).

serum were not influenced by toys during lairage (P<C0. 05) ;@) Muscle colour value, electrical

than 3 h lairage group at 3 sampling times.

All biochemical index in

conductivity, pH at 45 min and 24 h from Longissimus thoracis(LLM)and Semimembranosus(SM)
and drip loss were not affected by any treatment (P<C0. 05); @ 3 h lairage with toys and 3 h
lairage groups exhibited high red blood cell (RBC), hemoglobin (HGB) when compared to 0 h
lairage. Whereas, 3 h lairage with toys displayed higher white blood cell (WBC) levels than 0 h

40 %

lairage.
0 h lairage.
and 3 h lairage groups.

the most adequate pre-slaughter lairage time was 3 hours for short travel.

increase in relieving stress and a recovery in immune competence.

In addition, Lymphocyte (W-SCC) was significantly higher in 3 h lairage compared with
There were significant difference for hemocyte index between 3 h lairage with joys

We could conclude from the results that in local commercial conditions,

Pigs resting showed an

Hence, holding pigs in lairage

with toys for a few hours after arrival at the abattoir may at least improve mental state.
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Fig. 1 The influence of lairage conditions on mental per-

formance for finishing pigs
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Table 1 The influence of lairage conditions on blood biochemical index for finishing pigs
Ei=E 7y RE 3 h+ It H KA 3 h AR E B
Index 3 h lairage with toys 3 h lairage 0 h lairage Significance
Sz JFifiE Cortisol /(nmol « L) 468.21£79.16° 483.72+52.19° 687.01447.97" 0.042
W FIR % ACTH/(pg » mL™) 46.39+4. 89° 58.6942. 20" 70.46+2. 26" 0.001
LA LDH/(IU -« L) 588. 20+ 21. 24" 654. 55450, 54 500. 23424, 55" 0.022
AR CK/(TU « LY 6 900+£1121. 64° 6 568544, 36* 3 466.15+E435. 16" 0.011
1M 4% Glucose/(mmol « L) 6.04+0. 46" 5.90+0.41* 6.45+0.63" 0. 064
FLMR Lactate/(mmol » L) 7.14+1.06% 8.3440.83" 9.82+0. 75" 0.138
1fi. & Blood temperature/°C 36.30+0. 23 36.68+0. 26 36.88+0.42 0. 440

AE/NE FhEFR R 2EHF B3 (P<0.05) , REFRFRR2ZEFHEFH(P<0.0D., FH

Estimates with different lowercase superscripts are significantly different at P<0. 05, with capital superscripts different at P<C

0.01. The same as below

2.3 ERIRBE AR ARER B0

H1 2% 2 AR Bk O e KWL o BRI AE 52
J& 45 min F1 24 h i FH R (EC A HMCV) . pH
OV AT KA i E AR AL (P=>0. 05) , )45 3% Le 48 bR A

x2 GREALXMEAREKOZ MW

AR bR A KA B 3 A Ak (B3R 43 IR i 48 A AE A T
PR B AL B F 5 B — 5 1A A, AR S A R IR TR K
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Table 2 The influence of lairage conditions on meat quality for finishing pigs

g7 RE 3 h+ 3L H RE 3 h N5 TE L
Index 3 h lairage with toys 3 h lairage 0 h lairage Significance
/K 451 2% Drip lose/ % 1.4940. 34 1.3140. 22 1.63740. 47 0.177
LKL 45 min § L% LMEC,; 11.07+0. 23 10. 8340. 26 11.5140. 25 0.766
L 45 min FHL % SMEC,s i 9.4340.29 9.24740. 32 9.104-0. 33 0.478
HaKNRAL2HEE LM ECy 9.8540. 25 9.9040. 43 9.3640.29 0.613
RN AR SM EC,, 6.6440.43 7.0020. 35 7.15%+0. 31 0. 358
FHEAKNL 45 min @ LM MCV,; 84.82+2. 54 87.464-0. 93 87.9640. 67 0. 269
L BEL 45 min A H SM MCVis5 i 78.1640.71 76.884+1.71 73.9242.55 0.792
HRKIRAEME LM MCV,, 65.3841.81 66.4741.08 64. 862,04 0.790
LR L B SM MCV,, 62.9940. 83 62.9641.72 64.0541.1 0. 621
LK ML 45 min pH LM pHs i 6.4840.11 6.600.10 6.510.05 0.227
2R JEL 45 min pH SM pHys i 6.2740.06 6.3140.07 6.4620.10 0.522
WRKINHEL pH LM pH,, 5.7140.03 5.7340.02 5.690. 02 0. 341
LR L pH SM pH,, 5.74740.02 5.860.08 5.824-0.06 0.816
2.4 EFREAXXEMLMEESEHBI I
M2 3 Al R E 3 hH B4 K E 3 h 417 ® it

LA L% (RBO) | Il 20 88 1 & &5 (HGB) | 21 41 My s
FLCHCT) 9k B 40 it 26 % B (W-SCC) ¥4 22 i I F
AR EAL(P<C0. 05) 54K B 3 h+ B H 4175 1 40 i 41
(WBO) F W #FE T AKRHA(P<<0.05) 34k & 3 h 4
7E I B 40 L 25 % {5 (W-SCC) & 2 % T A fk & 41
(P<<0.05) ;1A B 3 h+E B4l 54k 8 3 h 4176 i
T4 F % 46 A B 3 22 5 (P=>0.05),

FEARE JE H R A A Be B mT DU R F 2 4 Ak 7R
PUATI B2 AR B A 25 11 ' B U Bl o 2 1) 1 I
i P B AR . Morita S8 B 5% & B, AF 5 AE it
BB 3 JHl N Te B2 B 3 B A Y el R DL R %
e AR T WA LR AR . AT 45
5 Z AL T T I B AR PR35 3l A 5 20 B 4R 5T
A A P AR SR BE I S AL . 2R BeA I8 24 A9 Al R 5T
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Table 3 The influence of lairage conditions on hematological index for finishing pigs

AR B 3 h+ItH KE 3 h ARE W E
Index 3 h lairage with toys 3 h lairage 0 h lairage Significance
M4 % WBC/(10° « L) 28.78+1. 954 26.87+2.014 22.55+1. 64" 0.086
LI 40 MU %k RBC/ (10 « L) 7.3340.15° 7.4440.19 8.1340. 24" 0.023
M2T % [ & HGB/ (g« dL ) 12.63+0.13* 12.28+0. 29* 14.15+0. 40" 0. 001
A ER HCT/ % 47.9740. 824 46.12=41. 05 52.2741.97% 0.018
A AR MCV/IL 65.52+1.35 62.05+£1.0 64.22+1.53 0.202
XL I 4T 3R 1 & & MCH/pg 17.2740.35 16.55=+0. 33 17.4340. 45 0. 246
S-S5 21 40 i it £1 2K R MCHC/ (g » dLD 26.35+0. 36 26.65+0. 23 27.1540. 38 0. 254
/MR % PLT/(10° « L) 194. 67436, 54 219.5429.01 230421. 25 0.693
R B 40 i 4l W-SCR/ % 36.23+3. 31 37.2342.57 36.08+3.76 0. 964
HAZ A 4 e W-MCR/ % 51.92+3. 94 49.62+2. 88 49.80+2. 80 0.858
b A E 4 Lt W-LCR/ % 11.68+1.75 13.15+1.01 14.124+2.67 0.676
B 40 i 45 %57 W-SCC/(10° « L) 9.57+0. 69" 9.80+0. 58" 8.040. 72" 0.152
AR 48 S W-MCC/(10° « L) 14.1741.71 13.53+1.63 11.4341.35 0. 456
rp Pk 20 it 4 XFE W-LCC/(10° « L) 3.2240.62 3.5340. 37 3.1240.53 0.838
2140 L AR B 43 A 58 -SD RDW-SD/ L 48,3241, 43 45.1541.17 45.2340.97 0. 140
ZL AN MR R 4) 46 55 E RDW-CV/ % 18.60. 87 18.4540. 63 17.3240. 34 0.336
A/ R A (. /N 3.3240.43 2.8940. 25 3.0540.59 0.791
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