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Characteristics of Meat Quality and Sensory Evaluation in Meat of Large Yorkshire X Wild Boar
Intercross. MURAKAMI Tetsuya,Eiji YaAMAMoTO and Hiroya YaMATO (Fukuoka Agricultural Research Center,
Chikushino, Fukuoka 818 — 8549, Japan) Bull. Fukuoka Agric. Res.Cent. 20 : 89 — 92 (2001)

We compared meat quality of a Large Yorkshire x wild boar intercross (Inobuta) and a Large Yorkshire
(swine), in order to analyze characteristics of meat quality in Inobuta. In longissimus dorsi muscle, the
water holding capacity of Inobuta (86.1) was significantly (p < 0.01) higher than that of a swine (82.
5). Cooking loss of Inobuta (22.2%) was significantly (p < 0.01) lower than that of a swine (26.8%).
Fraction stress of Inobuta (743g) was significantly (p < 0.01) higher than that of a swine (p < 0.01).
In meat color of the longissimus dorsi muscle, L value and b value differences were no significant. But
a value of Inobuta was significantly (p < 0.01) higher than that of a swine. In sensory evaluation, the
meat color of Inobuta was significantly (p < 0.01) prefered to than that of a swine. As for cooked meat,
Inobuta meat was significantly harder and was prefered over swine meat. To sum up, Inobuta meat was
juicier than that of swinelnobuta reflecting it’s high water holding capacity and low cooking loss.
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