Electrical Conductivity and ph measurments in pig carcases
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Abstract





	The number of 110-pig carcasses different crossbred was studied. The pH value and electrical conductivity (EC) were determined 1, 3, 5, 7 and 24 h after slaughter in the longissimus dorsi muscle.


	The closest correlations were determined between pH1 and EC3 (r= -0,69+++), pH1 and EC5 (r= -0,70+++), pH1 and EC7 (r= -0,71+++). Lower correlations were found among other parameters. Indifferent quality of meat and PSE meat were revealed by EC1 parameters in 65 %, by EC24 parameters in 87 % samples, if other samples were selected according the extreme pH1 value.








