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AIM

To analyze the sensory quality of fat and meat from pigs raised in
different production systems that differ in husbandry conditions (space
- enrichment), breed combinations, feeding regimes and slaughter
methods.
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CONCLUSION

The sensory tests contribute to the understanding of the differences
between meat from pigs reared in different production systems. The
sensory tests of fat and meat prepared separately, but served together,
provided some new nuances to the overall understanding of the eating
quality of meat from different production systems.

METHOD AND EXPERIMENTAL DESIGN

Samples

- 7 treatments (~140 samples)

- The meat and fat were cooked separately

- The meat and fat from the same animal were served together

Descriptive analysis
- 10 trained panelists - 15 cm intensity line scale
- 8 hours of training

- 35 attributes (25 on meat and 10 on fat)

RESULTS

The 7 production systems represented a total of 3 control systems (one
from each country) and 1-2 experimental treatments per country. The
attributes hardness, chewing time and tenderness were highly
correlated, as were the attributes describing taste and/or smell. The
difference between the 7 systems were small and without a clear
separation. The systems from country 2 differ from the other two
countries, primarily in terms of fat quantity. The spiderweb shows the
most important differences. More intense sweet taste led to a lower
intense piggy flavor.
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