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R E V I E W  OF C U R R E U f  P O R I  CdRCASS A N D  iAR0 R E S E A R C H  

E. 3 .  W l l F O R D  
U N I V E R S I T Y  OF KENTUCKY 

The number of c lass i f ica t ions  used and the greatness of the volume 
of material  on each w i l l  necessi ta te  briefness which, i n  some cases, may be 
f a r  too b r i e f ,  

Type 

Studies of t he  small-type versus the large-type from 10 weeks t o  30 
weeks of age, the smaller type averaged the f a t t e r ,  and contained higher pro- 
portions of edible meat, and with advancing age the  difference became grea te r .  
There was very l i t t l e  increase i n  t he  proportion of protein ( f a t  f r e e  bas i s )  
in  both types.  

A t  uniform feed l o t  weights, the small type dressed highest and 
graded highest on foot and i n  the  carcass ,  
width through the'ham and shoulders, thickness of back f a t ,  and plumpness of 
ham increased, as did the  proportion of bacon, swnned back f a t ,  leaf  f a t  and 
f a t  trimming. 
lo in ,  shoulder, and b u t t ,  

As type varied from large t o  small, 

There were corresponding decreases i n  the proportion of ham, 

The f i n i s h  of the hogs as  indicated by the thickness of the back f a t  
i n  r e l a t i o n  t o  warm carcass weight increased a s  the hind legs became shor te r  
i n  proportion t o  body length. 
gain increased, From these s tudies  it appears that a leg length cif about 
two-thirds the  body length seems t o  typify an excellent farmer-packer type.  

Also from b i r t h  t o  market t he  average da i ly  

Studies of the three types - Large, small and intermediate - indi-  
ca tes  t ha t  the  l a t t e r  type is intermediate i n  must a l l  fac tors  and thus most 
nearly meets the current requirements and readi ly  lends i t s e l f  t o  modification 
f o r  meeting fu ture  changes i n  requirements. 

Degree of Finish 

Normal increases i n  fa tness  accompany an increase i n  l i v e  weight 
from 60 lbs .  t o  380 lbs . ,  dressing y ie lds  increased from 67% t o  8 6 .  There is 
a l so  an increase i n  bacon, cu t t ing  f a t  consisting of back f a t ,  leaf  f a t ,  and 
fat  trimmings; and a decrease in  proportion of ham, lo in ,  shoulder and head. 
These changes i n  proportions suggest a r e l a t ive ly  heavy deposition of f a t  on 
the  back, on the s ides  and bel ly ,  and in  the  poster ior  region of the body 
cavity.  Rendered yields  of la rd  increases from 1 7 5  pound hogs of 75$ t o  87$ 
f o r  375 pound hogs. 

The heavier t h e  hog producing the  cut,  the  higher is the  ca lor ic  
value per pound of product. 
decrease; bacon the  most rapidly,  i n  proportion of protein,  88 the  l i v e  weight 
of t he  hog increases.  

Loin and ham produce the most protein.  A l l  Cuts 

There i s  a highly s igni f icant  correlat ion between condition as  ob- 
served by v isua l  observation and thickness of back f a t ,  which was found t o  in- 
crease with l i v e  weight. 
pig and the development of the  loin-eye muscle or t he  lean i n  the  end of the ham. 

There was. no correlat ion between the fatness  of t he  



159 

Feed and Plane of Nutri t ion 

A ra t ion  containing 16 manhaden f i s h  meal did not produce "fishy" 
pork, but when 0.5$ and 1.5% of f i s h  o i l  was added off f lavor  and a rom were 
produced. Lesa f i shy  f lavor  waa noted i n  the chops than i n  the roas t s  and 
bacon and was more pronounced i n  the f a t .  I n  addition undesirable f lavors  
other  than f ishinees  were found. 

As t o  the  plane of nu t r i t i on  some inveotigators found that hogs fed 
a moderately r e s t r i c t ed  well  balanced ra t ion  produced carcasses with a lower 
percent of f a t t y  t i s s u e  and an increase i n  lean t i s sue  as  compared t o  hogs 
fed a t  higher leve ls .  

Other workers found no s igni f icant  re la t ionship between the r a t e  of 
gain i n  l i v e  weight e i t h e r  i n  the length o r  leanness of bacon carca3s produced. 

Soft  Pork 

A s  t h e  percentage of f a t  was increaaed i n  %he ra t ion ,  the r a t e s  of 
gain were generally increased and the econoqy of feed u t i l i z a t i o n  improved. 
That not much more softening f a t  (corn o i l  o r  peanut o i l )  can be fed than is 
present i n  corn without producing aoft  pork. 

A l l  carcasses examined ear ly  i n  the test were s o f t .  The 0.5% and 
5% fa t  leve ls  increased i n  firmnees and those fed lo$, 15s and 20$ f a t  level8 
increased i n  eoftnesa. The outer layer of back f a t  was uniformly so f t e r  than 
the  inner layer,  but t h i s  difference becam progressively l e s s  as the percent- 
age of s o f t  f a t  in the  r a t ion  increased. 

Soybeans raw or cooked produced s o f t  carca3oeo. However, 43 poutid 
pigs fed t o  gain approximately 40 pounds on rat ions containing 58.5.56, 78.5$, 
and 92% of soybeans and subsequently fed t o  a weight of 225 pounds on corn 
with cottonseed meal and other supplements produced carcaoses of sa t i s fac tory  
firmness. Even the piga receiving the 92s soybean r a t i o n  were graded medium 
hard. 

Tests have shown t h a t  hominy produces so f t  pork. A s  hominy feed 
was increased in the ra t ion  there  was a corresponding increase i n  the  sof t -  
ness of the  carcas8es and bacon. F i f t y  percent was on the borderline at: t o  
quali ty,  while the  pigs receiving 75% and 1 0 6  hominy r a t i o n s  produced c a r -  
casses and bacon of de f in i t e ly  in fe r io r  quality. 

Rice bran and r i c e  pol ish produced aoft  pork but brewer's r ice ,  
r i c e  screenings and rough r i c e  produced f i r m  pork. 

Protein Level 

The higher the protein leve l  (9$-25$) the  leaner Was the pork pro- 
Lean t o  bone widened i n  hogs from 40 pounds t o  225 pounds a s  the per- duced. 

centage of protein increased i n  the ra t ion.  

Vitamin Content 

There is no def in i te  r e l a t ion  between the  amount of  niacin i n  the 

Thiamine is stored rapidly i n  the pork 
r a t ion  and the  amount stored i n  the  l i v e r .  
the l i v e r  than i n  the  lo in  and ham. 
muscle and seemed t o  reach sa tura t ion  i n  35 days o r  l e s ~ .  

However, it was notably higher i n  

(50 mg, crys ta l l ine  
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thiamine da i ly ) .  
intake. 
appet i tes  on a thiamine def ic ient  d i e t .  

Thiamine deposition i n  pork is d i rec t ly  re la ted  t o  thiamine 
Storage of thiamine occurs and it took pigs SO t o  60 days t o  lose 

Both thiamine and r iboflavin a re  l o s t  i n  cooking, 25$ and 20% res-  
pect ively . 

In  cured hams the following percent of vitamins were retained: t h i a -  
mine 80$, r iboflavin 974, nicot in ic  acid lo@. 

curing 

There was almost complete penetration of sodium n i t r i t e  wi th in  15 
days of hams, bacons and tongues. 
the n i t r a t e  be used in  sweet pickle and dry cure f o r  bacons and hams. 

It was recommended t h a t  n i t r i t e  instead of 

The curing time of hams is materially lessened (3/4 t o  1 day per 
pound of ham) by pumping (73% brine,  l@ of w t  . ) and immersed i n  a pickle of 
the same s t rength.  

Pumping hams with strong brine resul ted i n  pocketing these solu- 
t ions,  with an uneven d is t r ibu t ion  of s a l t  throughout the  muscles. Ar t e r i a l  
pumping produced a more even d is t r ibu t ion  of s a l t ,  which appears t o  be l i t t l e  
influenced by pressures ranging from 10 t o  40 pounds. Even gravi ty  pressure 
gave good r e s u l t s .  

The writer did not f ind  any mention of one of the greatest  dangers 
of spoilage i n  the pumping procedure, which i s  the neglect of removing all 
the  a i r  from the hose and needle before the  in jec t ion  of brine.  

Free z i n 8  

A s  the  period of storage f o r  sausage lengthened the acid number and 
the peroxide number increased. Results show that no s a l t  should be added t o  
pork a s  the salt appeared t o  ac t iva te  oxidation and resul ted i n  ra ther  rapid 
rancidi ty  . 

Pork may be preserved i n  frozen s t a t e  under su i tab le  conditions 
f o r  1 2  months and is  edible a t  the  end of 16 months. The des i r ab i l i t y  of t he  
f lavor  showed a downward t rend a t  8 months and longer, mostly i n  the f a t  as 
the  lean showed only a s l i g h t  downward trend. 

Stored a t  temperatures of loo t o  15°F. pork became rancid i n  4 
months, a t  @F. s l i g h t l y  rancid i n  12 months; a t  -8' and -40° F. no rancidi ty  
i n  14 months. 

Meat heated pr ior  t o  freezing ( in te rna l  temperature of 158' F.)  
when s tored a t  18O F. was d i s t i n c t l y  higher qua l i ty  than comparable f reezer-  
stored samples not previously heated. 
portant when stored a t  Oo F. 

The difference i n  qual i ty  was un im-  

Some tests indicated tha t  there  was no tenderizing e f fec t  upon 
quick frozen pork. That chops had a greater  shrinkage than roasts. 

Now as  t o  wrapping and wraps, I w i l l  say that pork properly wrapped 
i n  good qual i ty  wrapping material  t h a t  is subs tan t ia l  as w e l l  as moisture- 
vapor-proof w i l l  give-good results. Pork m u s t  be processed as soon as possible 
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as a g i n g  is  detrimental t o  i t s  keeping qua l i t i es .  
l a rd  gave fa i r  results, but an ice  coating evaporated within a few days. 

Breeds and B r e e d i q  

Even pork coated w i t h  

Carcae s 
one-fourth Danish 
were made: 

Proportion of Ham 

8tUdieS with Landrace hogs; three-fourths Chester White X 
Landrace; and Chester Whites, the following observations 

Danieh Chester 
Landrace 3/4 C.W. X 1/4 D.L. White __ 
highest lowest intermediate 

Proportion of Loin highest intermediate lowest 

Proportion of Bacon intermediate l a r e s t  highest 

Proport ion of a l l  
fa ts  combined lowest l i t t l e  difference between these two. 

Dehydrat ion 

Space will not allow m e  t o  do j u s t i ce  t o  t h i s  subject.  Brief ly  - 
grinding a f t e r  Cooking resul ted i n  more rapid drying; packed i n  t i n s  was 
found t o  be most sa t i s fac tory .  Vacuum ro tary  gave indications of combining 
t h e  most good pointo; dehydrated meat t h a t  ra ted high i n  pa la tab i l i ty ,  ra ted 
wel l  i n  s t a b i l i t y ;  when boned and when properly compressed volume was re -  
duced from 65 t o  73 percent. Fresh meat better than aged meat i n  preventing 
oxidat ion and rancidity.  

Wiltshire Sides 

Wheat gave f a s t e r  gains than bar ley and barrows seemed more subject 

Smoked 
t o  carcass damage from heavy wheat feeding than g i l t s .  The possibil-i ty of 
r e s t r i c t i n g  t o t a l  d iges t ib le  nut r ien ts  during fa t ten ing  i s  suggested. 
bacon may be stored s a t i s f a c t o r i l y  for  a t  l ea s t  2 months a t  -lo t o  -18' C .  
whereas unsmoked bacon wa8 usually rancid a f t e r  one month. 

It is  a w e l l  known f a c t  t ha t  many feed8 produce sof t  pork which i n  
tu rn  affect8 the qua l i ty  of lard,  especial ly  i ts  softness and smoke point. 
The percentage o f  f r e e  f a t t y  acids as o l ic ,  i n  f a t s  tended t o  be inversely 
proportional t o  the  smoke point. 

Twelve hour8 frying did not produce disagreeable f lavors  i n  dough- 
nuts, but 18 hour8 frying, both l a rd  and hydrogenated vegetable f a t s ,  gave 
doughnuts an off f lavor .  
reuee. 
t i g h t l y  covered containere. 

Their Smoke points were lowered considerably through 
The frying l i f e  of l a rd  may be prolonged by s tor ing i n  ~t cool place in  

The d i g e s t i b i l i t y  of l a rd  was superior t o  tha t  of t he  other types of 
shortening used, w i t h  an average coeff ic ient  of d i g e s t i b i l i t y  of 94% (range 
91-.2--95.4'$) 88 compared with the  average of 87.5% (range 84.6--91.5%) f o r  
vegetable shortening. 
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Hydrogenation increased the firmness of lard and i t s  keeping qual%- 
t i e e ,  and raised i ts  smoke point but seemed t o  lower i t s  shortening power. 
Normal l a rd  ranks near t he  top  as t o  shortening value. 

Improving the keeping qua l i t i e s  of l a rd  has been accomplished by 
the  u8e of inhibi t ing agents, known a8 antioxidant8 of which there  are  qui te  
a number and thus due t o  shortness of time only a few w i l l  be mentioned. 
of the best  was vitamin E (A-Tocopherol) . 
( N  .D .G .A. 1 has given excellent r e s u l t s  under varied conditions. 
posed t a  l i g h t  and kept i n  temperatures from 70° t o  90° F., l a r d  kept f o r  12  
months. 
t h e i r  value. 

One 
Nordihydroguairetic acid (Cl&32004) 

Even when ex- 

Most antioxidants when they come i n  contact with heat or soda lose 

I might say many of ow: Kentucky farmere a re  using t h i s  acid with 
excellent r e s u l t s  i n  keeping open-kettle rendered l a rd  much longer than nor- 
mal f o r  untreated l a r d .  When used i n  the  proportion of 4 ounces t o  40 pounds 
of l a r d  it i s  sa id  that it w i l l  keep l a r d  under most farm conditions of stor- 
age for 20 months. 

* By 8 process known as  the drip process la rd  has been produced, with 
a neutral  white color, and neutral  odor, having a smoke point about 450' F. 
and with a melting point high enough 80 t ha t  there  is no separation a t  113' 
t o  115O F.  This 
la rd  was rendered j u s t  a s  Boon as possible a f t e r  slaughtering and cut t ing 
with a l l  protein and glue removed. The f r ee  f a t t y  ac id  content was 5/100 
of one percent and the  s t a b i l i t y  was raised from 5 hours t o  40--60 hours by 
the  use of an antioxidant.  
shortenings in  a l l  f ac to r s .  
ra ther  than cartons and suggested that recipes be formulated su i t ab le  for 
l a rd  and advertised, as has been done f o r  vegetable o i l s .  

The moisture content was 2/10 t o  3/100 of one percent. 

This la rd  compares favorably with vegetable 
A packer suggested putting la rd  in to  t i n s  

- . . -  

Sources of Li terature  

Conference on CoBperative Meat Investigations,  

American Society of Animal Product ion, 

Report of Review Committee. Vol.  V, 1946. 

Record of ProceedJ.ng6, 1939 - pp. 125 and 305. 

Journal of Animal Science 
1942 - V O ~ .  1, NO. 2, NO. 4 
1943 - Vol. 2, NO. 3, NO. 4 
1944 - V O ~ .  2, NO. 4 - Vol. 3 ,  NO. 2, NO. 4 
1945 - Vol. 5, NO. 4 
1947 .. Vol.  6 ,  NO, 4 
1948 .. Vol. 7, NO. 1 

* The National Provisioner, Apri l  10, 1948, p.  91. 
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The National Provisioner 
Dec. 21, '46 
Apr. 10, '48 

Breeders Gazette - Sept. '43 

Journal of Ag. Science, Apri l  '44, Jan. '45 

Wallace Farmer - Feb, 16, '46; Dec. 7, '46; Oct. 4, '47 

Farmers Advocate - Ju ly  10, '4'7 

Sc ien t i f ic  Agriculture - June '46; Jan.  '46; Aug. '45; Ju ly  '45. 

U. S. Agr. Circ. No, 731, '45 

U. S. Tech. Bul. No. 917, '46; No. 906, '45 

Neb. Ag. Exp. Bul. 351, '43 

Ohio Ag. Exp. Bul. 664, '46 

Ark. Ag. Ekp. Circ. 177 ,  '44 

Wash. Ag. Bul. 468, '45 

P. Thos. Ziegler (Pa. S t a t e  College) - Personal l e t t e r  

National Live Stock and Meat Board Annual Report, Nos. 21, 22, 23 

Food Research, 8, 1-12 (1943) 

Ind. Eng. Chem. 26, 968-9 (1934) 

Purdue Ag. Ekp. Sta .  B u l .  498, '44 

" - -  
CBAIRMAN TOMHAVE: Thank you, Professor Wilford. 

PROFESSOR LOEFFEL: Are there  any questions o r  comments? 

PROFESSOR BULL: I don ' t  agree with the  Etatements regarding the  
keeping qua l i t i e s  of frozen pork; namely, that it w i l l  keep s a t i s f a c t o r i l y  f o r  
a year .  
when it is wrapped i n  aluminum f o i l .  

I won't eat  t he  s tuff  a f t e r  it has been i n  there  three months, even 

PROFESSOR SNYDE3: And when you use s a l t ,  i f  you use a good sage 
and pepper with it, i.t is  anantioxidant, 
t h a t .  Therefore, I think tha t  ought t o  be included too. 

Therefore, you lengthen the  l i f e  of 

PROFESSOR WILF'ORD: T h a t ' s  t rue .  O f  course, I had the  mter ia l .  

PROF'ESSOR SNYDER: Didn't you name that acid you were ueing? What '9 
the  name of t h a t  ac id  you were ta lk ing  about? 

PROFESSOR WIWORD: Nordihydroguairetic . 
PROFESSOR SNYDER: I was thinking of the other .  
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PRaFESSOR WILFORD:  Acetic acid. 

M R .  EIANKINS: You mentioned you lengthen the  l i f e  by adding s a l t .  

PROFESSOR WILFORD: No. 

MR. HANKINS: You lengthened the  life by adding antioxidants, such 
as sage and pepper. 

PROFESSOR COLE: I have a question on these carcass measurements. 
In f ac t ,  I have two or  three. One of these is:  There seems t o  be a differ-  
ence of opinion of where the  be l ly  of f resh  pork side should be put, whether 
it should be i n  the  lean cuts  o r  f a t  cuts.  
&-hi*rIk,to pct it i n  w i t h  the  fa t  cuts,  when maybe if you check on the prices,  
i t ' s  probably se l l i ng  higher today than any other of our meats; that is ,  a f -  
t e r  it is cured, than is  any of our other pork products. 
are j u s t i f i e d  i n  putting it i n  a s  a fa t  cut? 

There has been a tendency, I 

I jus t  wonder if we 

PRaFESSOR SNYDER: Was that not influenced by the  nu t r i t i on i s t s  
ca l l ing  bacon a f a t ?  I think maybe that might be one of the fac tors .  

PROFESSOR C O U :  But i n  our carcass work, when we a re  t ry ing  t o  de- 
velop the  r igh t  kind of hog, where should we put it? 

PROFESSOR HILLIER: I think along that l ine,  possibly it is  handled 
correct ly  i n  some instances, but when you review the  work on cttrca88 work i n  
hogs, you are  impressed with the  var ie ty  of methods there  a re  of dressing. 
That makes it very hard t o  compare t h e  results of one s t a t ion  with another, 
f o r  someone w i l l  give the dressing y i e ld  w i t h  the  head on and the  ham not 
faced, and so on; and in  other cases they w i l l  have the  head off and the  
leaf -f a t  out.  

It seem t o  me t h a t  we would do w e l l  t o  agree on a def in i t e  method 
of dressing t h a t  was t o  be used. I r ea l i ze  tha t  there  would be some var ia-  
t ions  from one sect ion of the country t o  the  other, but if they were held t o  
a minimum, I think w e  would get qui te  a l i t t l e  b i t  more from the  data we  do 
have and are  gett ing,  rather than having two or three d i f fe ren t  mthods of 
dressing and cut t ing . 

PRCFESSOR LOEFFEL: I agree with you. We ought t o  ctandardize, o r  
e l se  report  both methods. 

PROFESSOR HILLIER: 
done on methods tha t  probably don't f i t  with the industry. I think there  is  a 
def in i te  point i n  having our methods, our weights and our techniques f i t  with 
t h e  general pract ices .  

In  too many of OUT reports the work ha3 been 

PRQFESSOR WILFORD: That would be the head off and h a m s  faced. 

PRWFSSOR HILLIER: Yes. 

PROFESSOR BULL: O n  the  other hand, i f  you trike measurements, you 
have t o  leave t h i s  head on, 

. . . There were c r i e s  of "Why?" . . . 
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PROFESSOR COIX: If you thke a ueasumment, you wouldn't want t o  
drop t he  head. 

PRcrFEssQR LCIEl?FBk Well, you maawe length from the  f ront  of the 
altch-bone, t o  t h e  front of the  f i r s t  rib. 

PROFlEsSOX BUU: Well, that  ia one measurement, but there  i 8  a l so  
the masurement fromthe t i p  of the  toe  t o  the end cf the  snout. 

PROFESSOR UEFFEL: 
llankine? You drop the head, don' t  you? 

What do you do officially on your R .  P. work, 

MR. HAM;INs: Yes, w e  meaeurc head length. 

PROFESSOR LOWFEL: You leave the  head on the carcbss? 

MR. HANKINS: Yes, we do. 
distance from the  first r i b  t o  the  s i t c h  bone. 

Then t he  body length, of course, i s  the 

VOICE: What is the head length? 

MR. HANKIYS: That ' 8  from the  anout, between the n o s t r i l s  t o  the  
r e a r  of the  A t l a s  j o in t ,  opposite t he  bone. 

PROFESSOR UEFFEL: Of course, you could take t h a t  a f t e r  tne head 
was o f f .  

ME?. HANKINS: Sure, Then we take the other measurement from the  
a i t c h  bone t o  the toe,  and w e  add those three together t o  get the t o t a l  iength. 

PRCE'ESSOR BRATZLiER: I ' d  Like t o  s t r ing  along with Cole on tha t  f a t .  

PRCFESSaR LOWFEL: I was going t o  ask Hankins. The question was 
ra i sed  a8 t o  the  des i r ab i l i t y  of 1-aping the bacon i n  with the f a t  cuts ,  i n  
view of t h e  f ac t  that bacon is one of the  highest-priced cuts  of' the  carcaos. 
O u r  present plan is t o  lump it in with the fat cute, is it not? 

MR. BANKINS: Well, I don't  know whether I follow you on t h a t .  'rle 
Of course, we think of it a8 a fat. cut ,  yes, don ' t  do t h a t  i n  our analysis.  

but i f  we stop t o  think about r e l a t ive  priceo, then i t ' s  another matter. 
hardly see how the  be l ly  could be thrown i n  with the balance of fet. 
doesn't  seem l i k e l y ,  
ham and the loin and the but t .  

I 
That 

I am more interested i n  throwing the belly i n  with the 

PROFESSOR LOEFFEL: Well, t h a t  ' 8  the  question Cole ra ised.  

MR. HANKD7S: Realizing tha t  the  belly gcev i n  one d i rec t ion  znd 
the other cuts go Jn t he  op2oeite direct ion,  but e t i l l . ,  1 th ink  when you con- 
s ide r  value, that's where the  belly belongs. 

PROFESSOR COLE: df course,  you have the other f ac to r  i n  t h a t :  
When you get  overly f a t  orehort hogs, sometimes you have a thicker ,  heavier 
belly,  and i f  you a re  t rying t o  show differences i n  percentage i n  f a t  i n  a 
carcass, baeed on primal cuts ,  it doesn' t  give you a good picture .  

M R .  HEINKINS: That '8 r igh t .  That '8 what I meant by saying the 
be l ly  goes i n  one d i r ec t i cn  and these, other cute go i n  t he  opgosite direction, 
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i n  terms of percentage. 
they go i n  the  same direct ion.  

But s t i l l ,  from the standpoint of value, price,  why 

PROFESSOR COLE: I have two o r  three other questions I ' d  l i k e  t o  
ask.  One of them i s :  Why do w e  j u r t  cut one s ide  of pork? Why don't  w e  cut 
both s ides? Now, I am basing t h a t  on the  f ac t  t h a t  you can go in to  the  pack- 
ing plant today and you won't f ind  t en  per cent of t he  corccIsses that a re  
s p l i t  down the  center,  and in  your meat labs, even though you are an expert 
s p l i t t e r ,  I doubt i f  you ever s p l i t  a hog exactly i n  ha l f .  
t i on .  

That i s  one ques- 

Another one i s :  Why do we i n  some cases use depth and width of the 
longissimus-dorsi muscle, ra ther  than a planimeter reading? It would seem t o  
me l i k e  a t rac ing  that can be kept and f i l ed ,  and you can put a planimeter on 
it and ge t  the  exact measurement, it would be so  much b e t t e r  than a depth 
length measure,for the  longissimus-dorsi may be long or  narrow, or may taper  
t h i s  way or  that. 

If someone can answer those questions, I have one more. 

MR. MNKINS: Yes, my answer is  that  w e  don ' t .  We cut both sides 
of t he  hog and w e  mea~ure the  eye-nuscle with the p l a n i m t e r .  

PRCIFESSOR LOEFFEL: You cut both sides and average, don't  you? 

MR. HANKINS: Yes, put them together,  calculate  the  y ie ld  on the 
t o t a l  weight . 

PROFESSOR C O U :  But it i s n ' t  done tha t  way a t  a l l  s t a t ions .  

MR. HANKINS: And t o  go a l i t t l e  farther on t h e  longissimus-dorsi 
question, that goes back t o  John Hammond, I th ink ,  John suggested here t e n  
years or  more ago, based on some work with sheep, t ha t  t he  length and width 
re la t ionship  were important; and I think that is where it comes from, but 
we use a planimeter. 

PROFESSOR C O U :  N w ,  another question i s :  When you f igure  re- 
l a t ionship  of t h e  area of the  longissimus-dorsi side of the  face of the ham, 
it seems t o  me that face of the  ham could be off ,  because where a re  you go- 
ing t o  face the ham? 
gers,  three f ingers? 
should w e  get  more de f in i t e  measurements o r  correlat ion there?  

Are you going t o  have one inch, two inches, two f i n -  
Is it going t o  be exactly the  same every time, o r  

MR. HAMCINS: Well, I don't  want t o  t r y  t o  answer a l l  the  questions 
here, but I th ink  the  only correct  answer t o  t ha t  queotion is  that  the  point 
or  l i n e  a t  which that h a m  is  removed m u s t  be determined on a proportional 
basis,  not on a two-firger width, o r  s ix-f inger  width, or  anything e l s e  of 
t h a t  sor t - -  but a proportional bas i s .  When you do tha t ,  I th ink  you w i l l  
f i nd  your correlat ion w i l l  stand up; but where you make it one inch or  two 
inches o r  two f ingers  wide or  four  f ingers  wide, o r  something of t h a t  so r t ,  
I don ' t  th ink  it w i l l ,  ever. 

PRaFESSOR COLE: Don't you think, though, t h a t  w e  a r e  introducing 
qui te  a b i t  of individual i ty  when w e  do t h a t ?  

M R .  HANKINS: When you do which? 
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PROFESSOR COLE: When you leave it up t o  the man t o  determine the 
proport ions. . . . . 

MR. HANKINS: 
were kept proportional In  a l l  cams,  though the  proportion m i g h t  vary, then 
your correlat ion would stand up. 

Yes, of course. Although I would imagine that i f  it 

PROFFSSOR COLE: It 8eem t o  me l i k e  a better measure would be t o  
cut  t he  ham r ight  i n  two where we measme circumference; measure it there,  
ra ther  than t o  face it. 

PROFESSOR MACKINTOSH: 1 don' t  want t o  cut t h i s  short ,  but the  dis-  
cussion has a epecif ic  trend i n  my mlnd; and that is t h a t  there  is need for  a 
committee t o  continue the  work that was begun by a committee of the  Coaperative 
Meat Investigations i n  1940, which was that of standardizing our methods of 
cu t t ing  pork. 
the  day is  over we can recommend t h a t  a committee be appointed t o  draw up 
standard methods. 

The war caused t h a t  t o  be cast  aside.  I think possibly before 

We had t h a t  very forc ib ly  brought t o  our a t ten t ion  t h i s  s p r i w  and 
last year i n  our frozen pork investigations using peroxide values. We found 
t h a t  peroxide 'values f i t  d i f f e ren t ly  under p a r a l l e l  conditions a t  d i f fe ren t  
s t a t ions .  
values, and found that there  a re  several fac tors  that en ter  i n  which bring 
about marked var ia t ion.  The r e s u l t  is  t h a t  we have a project i n  the chemistry 
department a t  t h e  present t i m e  endeavoring t o  develop a standard method with 
b e t t e r  control .  I hope something w i l l  come out of it. I think tha t  applies 
even more spec i f i ca l ly  t o  our method of cut t ing pork - likewise beef; you 
haven't  as  great  a var iable  i n  beef as  pork, but possibly I think any f u r -  
ther  discusaion a t  t h i s  time would have a s imilar  trend. It is something 
t h a t  we couldn't exhaust a t  t h i s  t i m e ,  so I sllggest we take it up l a t e r .  

We began t o  invest igate  the  conditj.ons of determining peroxide 

PROFESSOR LOEF'FEL: In my judgment one of the  important things t o  
be accomplished by t h i 8  Conference is t o  create  an in t e re s t  i n  meat research 
work, because there  has been such a s h i f t  i n  personnel durlng the  w a r  years. 
So I th ink  the  objective here is  t o  in t e re s t  par t icu lar ly  the younger men i n  
some of these research problems. 

There are j u s t  one o r  two things which I ' d  l i k e  t o  mention. That 
is ,  a year ago t h e  entomologiste a t  our s t a t i o n  developed a very excellent 
method f o r  control l ing hog mange - Benzine Eexachloride - with which oxe 
spraying did a very e f fec t ive  job of ge t t i ng  r i d  of the mange, It WBE a lso  
found it was very e f fec t ive  f o r  k i l l i ng  poultry l i c e  and m i t e o ;  and w e  
sprayed 8ome poultry  house^, andf ive  months Later put & few chickens i n  over 
night .  They were slaughtered the  next day,  and the chickens were absolutely 
inedible,  due t o  the  presence of Benzine Hexachloride i n  the  carcaseee. 

That immediately made us cagey a s  t o  w h a t  might be happening t o  
these pigs, s o  we car r ied  or, some ra ther  careful ly  controlled work t h i s  year, 
slaughtering pigs a t  de f in t t e  in te rva ls  a f t e r  spraying them with Benzine 
Hexachloride. 
no objectionable f lavor  whatsoever remaining i n  the  pig c a r c a ~ s e ~  from the 
Benzine Eexachloride , 

We found tha t  two  weeks a f t e r  t he  pige were sprayed there  was 

The C . l i forn ia  s t a t i o n  ha6 found tho Benzine HexachLorlde remains 
i n  the f a t  of c a t t l e  f o r  60 days a f t e r  t rea t ing ,  and recomend.8 t h a t  it not 
be used within 60 day8 a t  l ea s t  of' the  t i m e  the  c a t t l e  a r e  t o  be slaughtered. 
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A short  time ago we had E.  W .  Crampton down t o  v i s i t  us, and he men- 
That was with regard t o  tioned one thing which interested me very, very much. 

t h e i r  bacon pigs i n  Canada, t ha t  they need t o  hold t h e i r  average da i ly  gain 
below one and one-quarter pounds per day i n  order t o  get a high percentage of 
lean i n  t h e i r  carcasses. 

. 

It 8eems t o  me i n  connection with the  pork work too  we should not 
l e t  t h i s  opportunity pass without mentioning MacMeekan's work i n  Great Bri ta in ,  
which t o  me is an outstanding piece of  work-- a piece of work which should in- 
sp i re  a l l  of UB t o  higher ideals  i n  the  way of neat research. 

C H A I R "  TOMHAVE: Thank you very much. 

Our next speaker i s  the  man who has t raveled the  greatest  diotance 
t o  come t o  t h i e  Conference. I think he also comes from the S ta t e  where w e  
always look upon lamb as  being an important par t  of the l ivestock industry. 

Professor Oliver of Oregon S ta t e  w i l l  now discu.ss t he :  "Review of 
Current Lamb Carcass Research." 

Professor Oliver. 

# # #  




