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ABSTRACT

This study was performed to analyze carcass quality grades of pigs according to sex, marketing year, backfat thickness and
carcass weight. Data from a total of 60,189 heads were collected. The results obtained were as follows; the significant difference
was found in the carcass quality grade between female and male (barrow) pigs (p<0.001). The pork grade 1" was high in females,
whereas the pork grade 2 was high in barrows. The significant difference was detected between marketing years in the carcass
quality grade (p<0.001). The pork grade 2 was significantly high prevalence in the group of backfat thickness with less than 15 mm
(86.7%), while the prevalence for the upper class grades (1 and 1°) was high in the group of 15-19 mm (p<0.001). The prevalence
for the pork grade 2 was highly shown in the group of carcass weight with more than 71-77 kg (79.0%). However, the pork grade
1 was highly appeared in the group of over 78 kg. In conclusion, pigs for marketing to improve high meat quality should be
appropriately managed in optimum production systems with consideration of backfat thickness and carcass weight etc.
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Table 1. Distribution of number of pigs by sex, slaughter year, backfat thickness and carcass weight
Sex Marketing Year Backfat (mm) Carcass weight (kg)

Classificatio; Total
caton Female “Male 2017 2018 2019 2020 <15 1519 =20 <71 71-77 7884 =85

N 31,839 28350 19651 24369 10433 5736 4714 16327 39,148 519 3077 14374 42219 60,189

% 529 47.1 326 40.5 174 9.5 79 27.1 65.0 0.9 5.1 239 70.1 100.0

N the number of animals; *Barrow
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Table 2. Number and percentage of pork carcass quality grades by sex
. Sex
Quality grade Female (%) Nale %) Total (%)
1 10,946 (57.8) 8,000 (42.2) 18,946 (100.0)
1 11,367 (52.9) 10,122 (47.1) 21,489 (100.0)
2 9,526 (48.2) 10,228 (51.8) 19,754 (100.0)
Total 31,839 (52.9) 28,350 (47.1) 60,189 (100.0)

X?pvalue = 354.1 (p<0.001); 'Barrow
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Table 3. Number and percentage of pork carcass quality grades by year

. Year (%) .
Crelliey grdis 2017 2018 2019 2020 Total (%)
T 6482 ( 330)  7153( 294)  3367(323) 1,044 ( 339 18,946 ( 31.5)
1 7111( 362  8647(355 359 (345  2,135( 37.2) 21,489 ( 35.7)
2 6058 ( 30.8)  8569(351)  3470(332) 1,657 ( 289) 19,754 ( 32.8)
Total 19,651 (100.0) 24,369 (100.0) 10,433 (100.0) 5,736 (100.0) 60,189 (100.0)
X% ~value = 163.8 (p<0.001)
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Table 4. Number and percentage of pork carcass quality grades by backfat thickness

1 0,

Backfat (mm) o Qellity %rade (%) 5 Total (%)

<15 257 ( 5.5) 369 ( 7.8) 4,088 (86.7) 4,714 (100.0)
15-19 6,166 (37.8) 7,202 (44.1) 2,959 (18.1) 16,327 (100.0)
=20 12,523 (32.0) 13,918 (35.5) 12,707 (32.5) 39,148 (100.0)
Total 18,946 (31.5) 21,489 (35.7) 19,754 (32.8) 60,189 (100.0)
X ~value = 7821.1 (p<0.001)
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Table 5. Number and percentage of pork carcass quality grades by carcass weight

1 0
Backfat (mm) T Gty glrade (%) 5 Total (%)
<71 0( 0.0) 0( 0.0) 519 (100.0) 519 (100.0)
71-77 325 (10.6) 320 (10.4) 2,432 ( 79.0) 3,077 (100.0)
78-84 3,618 (25.2) 6,688 (46.5) 4,068 ( 30.3) 14,374 (100.0)
=>85 15,003 (35.5) 14,481 (34.3) 12,735 ( 30.2) 42,219 (100.0)
Total 18,946 (31.5) 21,489 (35.7) 19,754 ( 32.8) 60,189 (100.0)
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