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EFFECTS OF THE REARING SYSTEM AND GENDER ON THE PERFORMANCE, 
CARCASS TRAITS, AND INSTRUMENTAL AND SENSORY QUALITY OF MEAT 

ROM TE CRIOLLO NERO DE LA COSTA ECUATORIANA IS

Efecto del sistema de cría y del género en el rendimiento productivo, características de la canal y 
calia instruental y sensorial e la carne e Cero Criollo Negro e la Costa Ecuatoriana
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ABSTRACT

 ttal   rele pis ere se t evalate te eect  rearin 
sstem an ener n perrmance an carcass an meat traits 
Eight barrows and eight gilts were reared in semi-con¿nement 
cnitins  an ter siteen pis  arrs an  ilts 
were housed in individual pens and reared under con¿nement 
cnitins  ll pis receive cmmercial ee ad libitum in 
sstem  an  in te  sstem In aitin pis rm te 
 sstem ineste resies rm te lcal instr ananas 
papaa rane etc an at te cl cnsme in te rain 
 te plts rt te st peri   te rt an 
intae ere mnitre ile ater slater te carcass iel an 
dorsal fat thickness were quanti¿ed. Meat quality was estimated 
ectivel p an clr an sectivel cnsmer panel e 
pis se l rt rate   it ier rates in te 
  vs   sstem an arrs  vs   e 
ressin t as aecte  rearin sstem  vs  r 
C y SC, respectively); while the system and gender signi¿cantly 
inÀuenced the back-fat thickness (2.21 vs. 2.06 cm for C y SC, y 
 vs  cm r arrs an ilts respectivel arcass   
pis se ier percentae  at  vs  an ler 
percentae  lean  vs  an ne  vs  
tat  pis eat rm males as arer    vs  
reis a   vs  an ellis    vs  tan 
tat rm emales eat rm pis reare in te  sstem as 
scre as liter an less rit it reater seet an metallic 
taste and less unctuous and more persistent Àavor. Aging time 
had limited bene¿t for the sensory attributes of m. Longissimus 
thoracis, with signi¿cant differences for tenderness, brightness, 
iciness an nctsness scres

ey ors: Autochthonous pig breed; con¿nement; semi-
con¿nement; pork; sensory pro¿ling.

RESUMEN

El etiv el presente traa e evalar el eect el sistema 
e cra  el ner sre el renimient prctiv  las 
caractersticas e la canal  e la carne e  cers rills 
c macs castras  c emras crias en rimen 
de semi-con¿namiento (SC) y otros ocho machos castrados y 
c emras alas en crrales iniviales  ceas en 
condiciones de con¿namiento (C). Todos los cerdos recibieron 
n piens cmercial a liitm en el sistema   restricción al 
 en el sistema  icinalmente ls cers el sistema 
 cnsmiern rests e la instria lcal ananas papaa 
narana etc  l e piern cnsmir en el pastre e 
las parcelas  l lar el peri e esti  as  se 
cntrló el crecimient  cnsm e ls animales mientras e 
tras el sacri¿cio se cuanti¿có el rendimiento canal y el espesor 
e rasa rsal a calia e la carne se estimó etiva p  
clr  setivamente panel e cnsmires s animales 
mstrarn na tasa e crecimient aa   cn valres 
mares en el rimen   vs    en ls macs 
castras  vs   El sistema e cra  el ner 
afectaron signi¿cativamente (P< 0.05) espesor de la grasa dorsal 
 vs  cm para      vs  cm para macs 
 emras respectivamente mientras e el renimient canal 
(73.65 vs. 74.30% para C y SC, respectivamente) solo di¿rió 
signi¿cativamente (P< 0.05) entre sistemas. Los animales del 
rp  presentarn canales cn mar cnteni en rasa 
 vs   menr e mar  vs   es 
 vs  e las e ls cers el rp  a carne e 
ls macs e ms scra   vs  ria a  vs 
  amarillenta   vs  e la e las emras a carne 
de cerdos criados en el sistema C fue cali¿cada como más pálida 
 mens rillante ms lce cn ms sar metlic as cm 
mens ntsa  cn menr persistencia el arma El tiemp 
e maración tv na repercsión limitaa en ls atrits 
sensriales el mscl Longissimus thoracis encntrnse 
n stante ierencias en las pntacines e ternea rill 
sia  ntsia

alaras clae: Cerdo de raza autóctona; con¿namiento; semi-
con¿namiento; carne de cerdo; per¿l sensorial.Recii:  cepta: 
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INTRODUCTION

e rele pi Sus scrofa is te mst imprtant Ecarian 
lcal ree It cnstittes a eterenes pplatin resltin 
rm sccessive crssin eteen Ierian stcs intrce at 
earl te t centr an renc Enlis an merican rees 
intrce tereater  e rele pi is nn r its ariness 
an aaptatin t a ars envirnment an is caracterie  
an early sexual maturity, low proli¿cacy, small mature size, and 
rece rt an carcass perrmances  e lcal ree 
pigs have enhanced abilities to utilize ¿brous feeds compared 
it imprte entpes  an ave an imprtant place in 
alternative reein sstems ere te prcts  te arm 
ananas Musa spp papaa Carica papaya cassava Manihot 
esculenta ranes Citrus sinensis etc cl e se as a 
asis r pi ee rtermre as sn in ter lcal Ierian 
pi entpe  te asence  enetic selectin it respect 
t lean cntent is assciate it  meat alit  

In Ecar te censs  rele pis as estimate at  
millin animals  mstl n in rral cmmnities  ea 
 arm e   tese pis pplatin calle rill ner 
e la csta ecatriana rele E ss similar pentpic 
caracteristics t te Irica ampia line ree  is 
pentpe can e caracterie as an animal  meim sie 
pr cnrmatin ln narr snt narr cest an ier 
inlim tan relim ar clratin an sparse an srt air 
lac slate  st  its prctin is ne ner etensive 
manaement in small er sie  an ere e it lcal 
resrces mestic prcts an resies rm instrial 
plantatins In tis sstem eanin is late an slaterin  
animals taes place en te sel nees cas t meet 
asic nees is sstem is an alternative t te sstainailit 
sciecnmic an cltral t te rral pplatin an tse 
livin in te srs  lare cities e eein strateies can 
e apte in rer t imprve pi prctivit an rece 
te tenenc tar raal sstittin  te rele pi  
i lean entpe pis

er e sties ere plise evalatin te rt carcass 
an meat caracteristics  rele E pi inicatin a lac  
tecnical inrmatin ic cl e se  te prcers t 
imprve te sstem an prcesses erere te aim  tis 
researc as t investiate te eects  eein sstem an 
ener n rt perrmance carcass caracteristics an meat 
alit  rele E pis as a part  a prect tat it is trin 
t arantee te eistence  tis enanere pi entpe 
ls te eect  te aein time n te sensr attrites  
te meat is anale

MATERIAL AND METODS

Anials an rearing syste

 ttal   male an emale rele E pis representin 
te sprin   ars ere se is ere prcase 
  an   l rm telve lcal smalllers ere 

te ere ept ner etensive cnitins an transerre t 
te sine eperimental arm El arais lcate in antn 
ena e s Ris rvince cast  Ecar n arrival all 
the pigs were identi¿ed, weighed, dewormed with Ivomec-Merial 
ivermectin  se in rps an ere a cnventinal 
iet r   peri  aaptatin ales ere srical castrate

ter te aaptatin peri te pis  eac ener ere 
ranml assine t ne  t treatments iteen pis  
arrs an  ilts ere reare llin te traitinal armin 
system (semi-con¿nement, SC). Other group of sixteen pigs, 8 
arrs an  ilts ere reare in a cnventinal inr rearin 
system (con¿nement, C). In the C treatment, the pigs were kept 
in inivial pens an e tice a  mrnin an aternn a 
cmmercial ee  cre prtein  eter etract  cre 
¿ber, 2.3% ash, 3200 DE Kcal/kg) ad libitum In te  treatment 
te pis ere se vernit in inivial pens similar t tse 
 sstem  an ere   te same cmmercial ee at 
aternn rin te atime peri te ere ept in inivial 
pacs at  manimal ere te cnsme ananas 
Musa sp in an initial amnt   pi tat as increase 
  ever   ese pis als cnsme rts leaves an 
ters  papaa Carica papaya cassava Manihot esculenta 
ranes Citrus sinensis an insects rms etc ive eit 
an ee cnsmptin ere recre at       
an   an averae ail ain  an ee cnversin rate 
R ere calclate e eperimental peri laste  

Slaughter, carcass and meat traits

ter    eperience pis ere transprte t a 
cmmercial aattir aste r  rs  an slatere in 
t ierent  in ic t eners an rearin sstems ere 
aeatel represente e pis ere electricall stnne 
esaninate scale sinne an eviscerate accrin t 
stanar cmmercial prceres ata cllecte at slater 
ere: slater eit  an t carcass eit  t  
mintes min post mortem initial p p as measre at te 
t tracic vertera  te carcasses sin a prtale pmeter 
trn m  aipei aian eippe it a lass electre 
Immeiatel ater an ater main a ct in te m Longissimus 
thoracis IE a clr parameters mmissin Internatinal 
e lEclairae  ere measre at tree lcatins  a resl 
ct srace  m Longissimus thoracis at t ri ater  min 
lmin sin a trn R aipei aian clrimeter 
(illuminant D65, 10° standard observer) calibrated with black 
an ite tiles e averae   ranm reains as se t 
measre L* a* an b*

e carcasses ere sspene in te air an rerierate 
(Cora Refrigeración, Quito, Ecuador) at 4 °C for 24 h, and 
ata cllecte ere: cl carcass eit  an ltimate 
p p an meat clr in te same place an prcere 
tan previsl en carcasses ere split n te miline 
accrin t stanar cmmercial prceres an te ea 
as remve at te atlantccipital nctin In te rit sie  



Eects  te Rearin stem an ener n te errmance  Rriele   cl



eac carcass acat ticness it calipers it a precisin 
  mm at miline  te carcass at te psitin  te st 
t an last ris tree measrements are mae at eac lcatin 
and the ¿nal value for backfat was considered the mean of the 
tree estimatins ter   samples  te m Longissimus 
thoracis ere taen at te level  te t ri r instrmental meat 
analsis rip an ce lsses terars tree samples 
 apprimatel  cm tic  te m Longissimus thoracis 
an lumborum rm te t ri t te last lmar vertera ere 
taen eie place in plastic as an vacm pacae an 
stre at  r  cranial sample an  mile sample 
an  caal sample e samples ere ren at   
ntil sseent sensrial meat analsis 

e let sie  eac carcass as ll issecte int sin ne 
mscle an at accrin t te E reerence met  e 
carcass cmpsitin as calclate as ell as te eit  eac 
cmpnent rm te issectin it respect t te alcarcass

Sensory analysis

e a ere te sensrial analses te samples ere 
thawed inside vacuum-package bags for 24 h at 4 °C, removed 
rm pacaes an ltte r en te samples ere tempere 
at   pace in tinalle pletlene vacm as 
an eate  immersin at   ntil te reace an internal 
temperature of 72 °C in a continuously boiling water bath (Selecta 
m recisterm arcelna pain it cntrlle temperatre 
Internal temperatre as mnitre  an irncnstantan 
termcple ire cnnecte t a termmeter an inserte 
int te emetric center  te sample en te en pint 
temperatre as attaine as ere remve rm te ater 
at amples ere taen rm te a trimme  an eternal 
cnnective tisse an ct int ces  per animal measrin 
     cm en te ere rappe in alminm il 
ce it a iital nmer an ept in cvere lass cntainers 
on circulating water bath (≈ 60º C) to equilibrate their temperature 
an immeiatel ater ere serve n lass plates at rm 
temperatre e semitraine panel r te sensr escriptive 
analysis consisted of ¿ve women as assessors involved with 
researc sties n meat stent an sta memers rm 
eve niversit Ecar ae eteen  an  e 
a nerne a asic trainin prram r  ees in sensr 
assessment in accrance it Rtlee  an ere all 
amiliar it sensr assessment  meat e ere instrcte 
to determine odour, Àavour, texture and appearance. All sessions 
were done in a ¿ve-booth sensory panel room equipped with 
white Àuorescent lighting (Toshiba Natural Color Evaluation 
lamp E  apan llin te EEI 
:  stanar anels ere carrie t ver r sessins 
cncte n separate  itin t cnsective ees t eac 
sessin ever panelist taste te samples in t atces ver 
a peri  t  amples ere serve ranml t panelist 
anelists ere instrcte t cleanse teir palates it ater 
eteen samples ensr analsis as carrie t accrin 
t internatinal stanars IR  sin an nstrctre 

line scale  cm ere a scre    ver l r n intensit 
let sie t ver i intensit rit sie in te mentine 
attribute. The attribute describing odour was ‘piggy odour’ (like 
te r  a live pimelte pr at e attrites escriin 
appearance were: ‘meat colour’ (from light to dark). The attributes 
describing Àavour nuances were: lard meat Àavour, piggy Àavour 
(as the Àavour of a live pig/melted pork fat). Also included were 
ritness tenerness seet taste metallic taste nctsness 
juiciness, persistence of Àavor.

Statistical analysis

ll statistical analses ere ne it    e 
eects  rearin sstem  an  an ener arrs an 
ilts n rt an carcass traits ere anale  te eneral 
inear el prcere e mel incle sstem ener an 
their interaction as ¿xed effects. Slaughter weight was used as 
cvariate in carcass trait analses ata  meat sensr traits 
ere anale  repeate measrement analsis  sin te 
MIXED procedure. The model included the ¿xed effects of system, 
ener aein time teir interactin an te ranm eect  
pig nested within the system × gender interaction. Fisher’s least 
signi¿cant difference test was used to compare least squares 
means. Pearson’s correlation coef¿cients between the variables 
were calculated when appropriate. Statistical signi¿cance was 
eclare at    

RESULTS AND DISCUSSION

rot perorance an ee intae

e live eit  animals rane eteen  an  
 at te einnin an en  trial respectivel verae ee 
intae as    an     in  an  treatments 
respectivel E I ales r  an R recre in te 
present st ere   an   ata nt sn 
ese vales are ler tan tat reprte in previs sties  
  in lcal rees in traitinal sstems Italian rees at 
rcian rele  an R vales serve in tis st 
cl e attrite t te enetic ptential  te pplatin an te 
energy level of the diet. Rearing system and gender signi¿cantly 
aecte     is rm  rp re aster    
tan  pis   vs   In eneral it is n tat 
arrs r mre tan ilts  ic it crrespns it te 
reslts   r arrs vs   r ilts in aree it 
te st  t nt it te reslts ever Renaea an 
rt  in rele pis inicate tat  as nt aecte 
by gender. The rearing system showed a clear inÀuence on FCR 
ier in  pis as l ave een epecte iven tat te 
iets ere ierent an it as nt pssile t cntrl te intae 
 te  pis in te pacs
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TABLE I
EFFECT OF REARING SYSTEM AND GENDER ON LIVE WEIGHT, DAILY GAIN AND CARCASS YIELD OF CASTRATE MALE 

AND EMALE CREOLE BEC IS

Con¿nement Semi-Con¿nement
RE

Signi¿cance

arr ilt arr ilt  E   E

Initial eit 
      ns ns ns

inal eit 
 a a     ns ns

arcass iel 
   a    ns ns

verae ail 
ain a a a      ns

RE rt mean sare errr 
  rearin sstem E  ener   averae ail ain 
ns = no signi¿cant; * = P< 0.05; ** = P <0.01; *** = P < 0.001. 
aMeans in the same row with a common superscript letter do not differ signi¿cantly (P>0.05).

Slaugter eigt an carcass traits

e rele E pi as traitinall een slatere it 
little ae  m s tat te slater eit   as 
signi¿cantly lower than that recorded in previous work on other 
atctns pi rees    e l eit at slater 
as pssil te main case  l carcass iel     
en cmpare t te reslts taine in previs r in rstic 
pi rees sc as at rcian it  Ierian pis 
it   eltic pis it  

verae acat ticness  rane rm  cm at st

rib to 2.24 cm at last rib (TABLE II), with signi¿cant (P < 0.05) 
ierences eteen lcatins ese reslts cnsistent it 
previs sties  se inicate tat at ver te ac  
te pr carcass as nt evenl istrite e acat ticness 
increase    caall isaree it pple at al   
recre vales     an cm at te st t an 
last ri level an last lmar vertera respectivel e vales 
r  in te crrent r ere reater tan n in lasa 
ree  cm  an ler tan tse recre in several 
rstic ree  cm in inta enese   cm in at 
rcian   cm in arcan lac i  ere ere 
signi¿cant differences (P< 0.05) between rearing systems for BFT, 
ic is similar t n  liese et al  an aa et al  
 reprte ier vales in te inr pis nversel alin 
et al. [15, 16] and Poto el at. [34] found no signi¿cant differences 
eteen sstems t in all cases te tr rp se 
ier ticness t slater averae  as reater in ilts 
than in barrows. Similar ¿ndings were reported by Renaudeau 
an rt  an atrre et al  ever te reslts  
the present study disagree with Fàbrega et al. [11], who indicated 
tat te males entire r castrate epsit mre at tan emales 
mainl at lmar level 

e averae percentaes  te carcass cmpsitin rm 
rele E taine  means  issectin an te atlean an 
leanne ratis are sn in E II ese reslts inicate 
tat te rele E pi a strn ailit t epsit lipis 
sin i sctanes an intermsclar at percentae 
especiall cnsierin te l eit at slater an l lean 
meat percentae Renaea an rt  seste tat te 
reater ailit  lcal rees t epsit lipis is pral relate 
t an inirect eect  cncmitant ree ierence in prtein 
accretin an increase  etra ener availale r lipi sntesis 
Rearing system had a signi¿cant effect on carcass composition. 
e cntent  sin lean an ne ere ier in  pis en 
cmpare it  pis ereas te percentae  at as ler 
e ler at percentaes in tr pis are in accrance 
t te ler acat percentae serve in teir carcasses 
 an is inirectl relate it te eein restrictin mre 
eercise  tis  pis an te act tat less amnt  ener 
is available for lipids deposition. Also, gender signi¿cantly (P < 
 aecte all traits stie nalin te eect  ener te 
lean percentaes ere ier    in arrs ereas te 
percentaes  sin    at    an ne    
ere ier in ilts

e averae vale  atlean an lean  ne ratis ere  
an  respectivel E II e rearin sstem an ener 
aecte    te at  lean rati is rati as ier in 
te carcasses  te  pis  vs  an ilts  vs 
 en cmpare it te  pis an arrs respectivel 
ever te relatinsip leanne alne as aecte    
nl  rearin sstem ier in  pis  vs 
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TABLE II
EECT O REARIN SSTEM AND ENDER ON BAC-AT TICNESS AND CARCASS COMOSITION O 

CREOLE BEC IS

Con¿nement Semi-Con¿nement
RE

Signi¿cance

arr ilt arr ilt  E   E

 at  ri cm a a  a    ns

 at  ri cm a  c a    ns

 at last ri cm a  c a    ns

in  a a  c    

at  a a  c    

ean  a a  c    

ne  a a      ns

ean  ne a a     ns ns

at  ean a a  c    

RE  rt mean sare errr   rearin sstem E  ener respect t cl carcass eit   ac at 
ticness
ns = no signi¿cant; * = P< 0.05; ** = P <0.01; *** = P < 0.001.
acMeans in the same row with a common superscript letter do not differ signi¿cantly (P > 0.05).
Means in the same column with a common superscript letter do not differ signi¿cantly (P > 0.05).

Meat uality

ll rps se similar vales  p an p E III,
cnsiere t e itin a nrmal p rane r pis tat  nt 
prce ale t an Eative E meat t tse recre 
in mst  te reviee literatre e averae vales recre 
 rtina et al  r pare ier tan tse serve in r 
st  vs  an  vs  respectivel ile te p 
all as ler  vs  in te present st revealin an 
incmplete pst mrtem lclsis assciate it preslater 
stress In te present st te rearin sstem an ener a 
no signi¿cant effect (P> 0.05) on pH measured both 45 min and 
  post-mortem ter atrs   ave als n tat se 
does not inÀuence the pH. However, in the literature, the effect of 
se n ltimate p remains nclear 

e clr measrement L* a* an b* inees crrespne 
it te ar an re meat  te atctns pi rees 
E III ie L* an b* vales ere ler tan tse 
taine  Estve et al  in reerane reare Ierian pis 
slatere at   liveeit  an  vs  an 
 respectivel ereas te a* vales ere similar  
vs  ls Renaea an rt  in rele pis an 
alin et al  n ier levels r L* a* an b* In aree 
it eina et al  an alin et al  it can e seen tat at 
  all te clr parameters a increase  vs   
vs  an  vs  ic is nrmal e t aein time  
eat clr measrements i nt ier eteen rearin sstems 
It is enerall accepte tat meat rm tr reare animals is 

arer tan tat  inr pis ic cl pral e e t 
an enlare spntanes activit leain t an increase mean 
¿ber cross-sectional area. As regards meat color measurements 
at 24 h post-mortem, gender signi¿cantly affected (P < 0.05) the 
tree crmatic variales assesse It as apparent tat te ra 
meat rm ilts a a liter less reis an mre ellis 
clr en cmpare it arrs 

e ata  te present st i nt s sc ierences 
in p in an  te t ierent rearin sstems ic cl 
eplain te lac  ierences in  an  ata nt s s 
nte eilaar et al  in te present st an increase in p 
reslte in pr it ler  a  alt crrelatins reace 
statistical signi¿cance only for L * (-0.367). Also, we found that the 
ltimate p  m Longissimus thoracis as neativel crrelate 
t te cin lss  in aree it rsl et al  

everal sties evalatin all r sees ave a mie 
reslts in relatin t pr alit caracteristics en et al  
found that a* and shear force differed signi¿cantly among the 
sees ever p  an  i nt ier ispert et al  
re similar cnclsins in tat  an a iere t  an 
p i nt ier amn te r sees ler et al  serve 
tat p iere t  a an  i nt ier ispert et al  
explained that although there were signi¿cant differences in some 
caracteristics te meat alit as cnsiere t e   
alit amn te r sees erere te cnsmer ma nt 
e ale t etect ierences in meat rm ierent sees en 
meat alit is acceptale
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TABLE III
EFFECT OF REARING SYSTEM AND GENDER ON PH, COLOR, AND DRIP AND COOKING LOSSES OF LONGISSIMUS 

THORACIS M. ROM CREOLE BEC IS

Con¿nement Semi-Con¿nement
RE

Signi¿cance
arr ilt arr ilt  E   E

p 
Longissimus 
thoracis

     ns ns ns

p 
Longissimus 
thoracis

     ns ns ns

L      ns ns ns
a      ns ns ns
b      ns ns ns
L  a  a   ns  ns
a a a a   ns  ns
b a  a   ns  ns
rip ss       ns ns ns
in ss 
      ns ns ns

RMSE =root mean square error; SYS = rearing system; GEND = gender; ns = no signi¿cant; * = P< 0.05; ** = P <0.01; *** 
   
aMeans in the same row with a common superscript letter do not differ signi¿cantly (P>0.05).

Sensorial analysis

In te present st lie ter sensr sties it as necessar 
t reee sme samples r a srt peri  time ere evalatin 
verae vales  sensr parameters are se in E I 
ase n tese reslts te meat  te animals stie can e 
de¿ned as moderately tender, with little brightness and color, with 
high odor and pork Àavor, little unctuous on the palate, juicy and 
with moderate to high persistence of Àavor. The evaluation by 
te sensr panel  te pr lins rm te r rps i nt 
show large differences in tenderness and pork Àavor. However, 
signi¿cant differences (P < 0.05) were obtained for the attributes 
meat color, brightness, lard Àavor, sweet taste, metallic taste, 
unctuousness, juiciness and persistence of Àavor between 
rearing systems. Lard Àavor, sweet taste, metallic taste, juiciness 
and persistence of Àavor were signi¿cantly higher in C pigs when 
cmpare it te  pis ile meat clr ritness pr 
r an nctsness ere ler ierences cl e e t 
te caracteristics  te rearin sstem eercise anr psical 
parameters   t nt e ascrie t a p ierence as n 
signi¿cant differences in pH were found between the different 
sstems an eners E I In cntrast t rearin sstem 
e sensr attrites  ce meat ere aecte  ener: 
metallic taste ier in arrs    an ritness ier 
in ilts    ne eperiment cmparin sensr attrites 
  te r sees serve tat r res rasts ren cps 
and roasts, sexes differed in pork Àavor, while no differences were 
n amn sees r iciness ceiness an tenerness

It is iel accepte tat te tenerness is te mst imprtant 
actr aectin verall meat acceptailit e tenerness as 
psitivel crrelate it cin lss  nt reacin 
statistical signi¿cance other correlations with postmortem meat 
instrmental traits am et al  reprte tat tenerness scre 
as crrelate it L* an rip lss an neativel crrelate 

it p ls cin lss as psitivel crrelate it 
ritness  ile se neative crrelatins it taste 
attrites as seetness  an metallicness  an 
iciness  ic arees it am et al  n te ter 
an a i crrelatin eteen cin lss an iciness is 
reÀected in Pillsbury [33]. As the above authors reported, these 
reslts sest tat panelists  nt preer pr in terms  
taste ic as i cin lss an is perceive as t 
meat  it ma e natral tat taste acceptance ecreases as 
cin lss increase 

The ageing time inÀuenced a number of pork characteristics 
although its effect had limited bene¿t for the sensory attributes 
 m Longissimus thoracis rm rele E pis ein time 
had signi¿cant effect (P < 0.05) on the tenderness, brightness, 
nctsness an iciness E I e vales  te r 
traits were signi¿cantly higher (P < 0.05) as the ageing time 
increase imilar reslts ere reprte  re et al  
 anale te evltin  te sensr caracteristics  
samples rm m Longissimus thoracis ae r   an   
eir reslts se tat initial an verall tenerness iciness 
and Àavour intensity increased (P < 0.01) from d2 to 14, which 
they attribute to ageing increases the concentration of Àavour 
precursors, responsible for forming the characteristic meat Àavour 
rin cin ap et al  n tat aein time a 
signi¿cant effects (P < 0.05) on the sensory quality when grilled or 
sasa t nt en raste ese atrs inicate tat 
rille pr at te lner aein peri a strner seet taste 
an caramel mre panelists mae ntes an a reater nmer  
ntes ere taine r te pr tat a een stre   tan 
r   e enmatic actin is te mst imprtant actr aectin 
meat teneriatin  iciness se a similar evltin 
aln aein eteen rps in cntrast t te reslts taine 
 amp et al 
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TABLE IV
SENSOR EVALUATION O TE LONGISSIMUS THORACIS M. COOED ROM CREOLE BEC IS. EECTS O REARIN 

SYSTEM, GENDER AND AGEING TIME

stem ener
ein time

E
Signi¿cance

 a  as  as  E E

enerness
Con¿nement

arrs   
  ns ns 

ilts   a
 

emin
¿nement

arrs   a
 

ilts   
 

E   

eat clr
Con¿nement

arrs      ns ns
ilts    

emin
¿nement

arrs a
  a

 
ilts a

  a
 

E   

ritness
Con¿nement

arrs 
  

    
ilts a

  a
 

emin
¿nement

arrs a  a 
ilts a

  a
 

E   

Lard Àavour
Con¿nement

arrs     ns ns ns
ilts    

emin
¿nement

arrs    
ilts    
E   

r r Con¿nement
arrs   

  ns ns ns
ilts   a

 
emin
¿nement

arrs   a 
ilts   a 
E   

Pork Àavour
Con¿nement

arrs     ns ns ns
ilts    

emin
¿nement

arrs    
ilts    
E   

eet taste
Con¿nement

arrs     ns ns ns
ilts    

emin
¿nement

arrs    
ilts    
E   

etallic taste
Con¿nement

arrs a
 a

 a
    ns

ilts a   
emin
¿nement

arrs a   
ilts    
E   

nctsness
Con¿nement

arrs  
 a

   ns 
ilts  a

 
 

emin
¿nement

arrs  a
 a

 
ilts  a

 a
 

E   

iciness
Con¿nement

arrs      ns 
ilts    

emin
¿nement

arrs    
ilts    
E   

ersistence
of Àavour

Con¿nement
arrs      ns ns
ilts    

emin
¿nement

arrs    
ilts    
E   

E  stanar errr  te means
Means in the same row with a common superscript letter do not differ signi¿cantly (P > 0.05).
acMeans in the same column and between the same trait with a common superscript letter do not differ signi¿cantly (P > 0.05).
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CONCLUSIONS

The rearing system had a signi¿cant effect on most of the 
prctive an carcass traits ereas its eect as limite n 
the meat traits. Gender had little inÀuence on most of the traits 
stie

ein as n t e a sitale tecnie r imprvin te 
sensrial assessment  ce meat ein m Longissimus 
thoracis rm  t   imprve scres  t mar sensr 
attrites  meat sc as tenerness an iciness itt 
preice t te ter attrites stie
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