Effects of fasting and transportation on pork




Fasting and transport on pork quality
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Table 1. Fasting x transport interaction effects on hot carcass weight (HCW),
loin muscle depth, 10th rib fat depth, and percent lean
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Figure 1. Percentage of pale (color score 1 and 2), nor-
mal (color score 3 and 4) and dark (color score 5 and 6)
pork produced from fasted and nonfasted pigs; P = 0.337
for lack of fasting effects.
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Figure 2. Percentage of pale (color score 1 and 2), nor-
mal (color score 3 and 4) and dark (color score 5 and 6)
pork produced from fasted and nonfasted pigs; P < 0.001
for lack of transport effects.
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Table 4. Genetic source effects on carcass and meat quality characteristics
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