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PALE, SOFT AND EXUDATIVE IN PORK
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ABSTRACT : Most of people in Thailand prefer to consume pork more than other kinds of
meat because of the low price and tenderness. In addition the consummer pay attention in eatabili-
ty of pork such as water holding capacity (juiciness), color of pork and structure of muscle fiber.

Normal pork must has characteristic in grayish-pink color, slightly dry and firm. Another non-
favorable characteristic is PSE which is pale, soft and exudative. Genetics of swine which high de-
gree of muscle and environment during slaughtering such as long transportation, unhumane

slaughtering, high carcass temperature and unhealthy swine are caused for PSE.
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Figure 1. The effect of environmental temperature upon the rate of post mortem pH fall
in longissmus dorsi muscle. ( Price and Schweigert, 1971)
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Figure 2. Showing pH in longissimus dorsi muscle after slaughtering. (Forrest et al., A>5)
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Table 1. The rate of PSE in varieties of swine breeds.

Breeds No. of swine % PSE
Holland Pietrain 367 89
Belgium Landrace 1,260 86
German Landrace 1,251 68
Dutch Landrace 4,073 22
Swedish Landrace 1,668 15
English Landrace 1,538 11
Dutch Yorkshire 1,394 3
American Hampshire 232 2
Irish Largewhite 58 0
American Yorkshire 225 0
English Largewhite 764 0
Duroc 278 0

SOURCE : PREECHA (1975 : 1391, 2528)
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