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Pork Quality of Berkshire under Different Fattening Period
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The effect of different fattening period,200,230 and 260 days on pork quality of Berkshire
was studied.
1 DG in 260 days was significantly worse than 200 days.
2 Length from the back to the wait ( ) and ( ) in 260 days was significantly longer than
200 days.

Intramuscular fat in 230 days was higher than 200 and 260 days.

Tenderness in 230 days was lower than 200 and 260 days.

a* in Pork color was higher with fattening period longer.

The pork in 230 days evaluated tenderer than 200 and 260 days in Sensory test,but it was
not difference in total evaluation and palatability test.
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