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Analysis of muscle reveals that it 
is composed of water, protein, fat, 
carbohydrate, minerals and other 
organic constituents. The relative 
proportion of the major constituents 
i.e. water, protein and fat vary greatly 
and also markedly influenced gross 
textural properties. During fattening, 
the changes in proportion of fatty and 
muscular tissue are parallel by chemi-
cal changes in the tissue themselves. 
Fattening increased the percent chemi-
cal fat and reduces the proportion of 
protein and the percentage of moisture 
Hedrick et al. (1967). Kaufmann et al. 
(1964) Romans and Ziegler (1974) and 
Wood et al. (1988) observed a lowering 
of moisture content with increasing back 
fat thickness in pork carcasses. 

The present study was undertaken 
to assess the influence of slaughter 
weight on proximate composition in 
Large White Yorkshire ~ barrows. 

Materials and methods 

One hundred and fifty nine Large 
White Yorkshire barrows in the slaug-
hter weight range of 41-100 kg were 
slaughtered at the Department of Meat 
Science and Technology, Madras 
Veterinary College, formed the 
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material for this study. The slaughter 
weight of barrows were recorded 
prior to stunning and they were 
grouped into six slaughter weight 
groups, viz., group G1 (41-50 kg), 
group G2 (51-60 kg), group G3 
(61-70 kg), group G4 (71-80 kg), group 
G5 (81-90 kg) and group G6 (91-100 kg). 
The slaughter and dressing were 
carried out as per the procedure out-
lined by Romans and Ziegler (1974). 

Longissimus dorsi muscle samples 
at the level of 10th rib were collected 
from the carcasses, wraped in poly-
thenebags and stored at-10"C for prox-
imate analysis. The above samples 
were analysed for percent moisture, 
protein, ether extract and total ash as 
per the standard methods described by 
the Association of Official Analytical 
Chemist (AOAC, 1980). The data 
obtained in this study were analysed 
statistically as per the methods outlined 
by Snedecor and Cochran (1967) and 
presented in table 1. 

Results and Discussion 

The mean values of per cent mois-
ture in different slaughter weight 
groups revealed that the moisture was 
higher with 75.52±0.17 per cent in 
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group G 1 and with lower percent moi-
sture of ?3.11 + 0.19 in group G6. The 
analysis of variance revealed a sig-
nificant (P~O.G1) difference between 
weight groups, indicating that moisture 
percent was significantly influenced by 
slaughter weight. Emerson et al. 
(1964), Oganianovic et al. (19?3), Prost 
(1982) and Venagam et al. (1985) 
observed similar reduction in moisture 
content with increase in slaughter 
weight of pigs. Eventhough there 
was reduction in moisture per cent 
with increase in weight, it was signi-
ficantonly between lower weight group 
G1 and G2 with higher weight group 
G6. The intermediate groups G3, G4 
and G5 did not differ significantly, 
which is in agreement with findings of 
Oganjanovic et al. (19?4). The reduction 
in moisture content with increased 
weight of barrows may be attributed 
to increased fat content with weight. 

The per cent protein was highest 
in group G1 with 22.18±0.18 and it was 
lowest with 21.61 +_ 0.14 in G3. The 
decrease in protein per cent in dif-
ferent weight group was not uniform. 
The analysis of variance revealed a 
significant (P X0.01) difference bet-
ween weight groups. Group G1 with 
higher protein per cent differed signi-
ficantly from all other groups except 
G2 and the mean difference between 
other groups were not significant, 
indicating that the reduction in protein 
per cent was only marginal. The slight 
reduction in protein percentage obser-
ved in different weight group of 
barrows are in agreement with the find-
ings of Hedrick et al. (196?), Fortin 
(1982) and Petricevic et al. (1988). 

The mean values on ether extract 
revealed a minirrium per cent of 
1.16 +_ 0.08 in group G 1 with a maximum 
ether extract of 3.83±0.08 per cent in 
group G6. The analysis of variance 
revealed a significant (P X0.01) diffe-
rence between weight groups, indi-
cating that increase in slaughter weight 
significantly influenced the ether ext-
ract in barrows. Ether extract signi-
ficantlyincreased from G 1 upto G4 and 
thereafter it remained constant without 
significant difference between groups 
G4, G5 andG6. The increase in ether 
extract especially in higher weight 
group (G4, G5, G6) may be attributed 
to an increased deposition of back fat, 
intermuscular and intramuscular fat in 
these groups. Emerson et al. (1964), 
Hedrick et al. (196?) Fortin (1982), 
Venagam of al. (1985) and Wood et al. 
(1988)also observed an increasein ether 
extract with increased slaughter weight. 
The increase in ether extract revealed 
that it actually replaced moisture in 
higher weight barrows without much 
alteration in the protein percent in 
these groups. 

The total ash content in different 
weight groups were almost similar and 
the analysis of variance also revealed 
no significant (p X0.05) difference 
between weight groups, indicating that 
slaughter weight had no significant 
influence on total ash content of lean 
meat, which is in agreement with 
findings of Oganjanovic et al. (19?3) 
and Kim and Cheong (1986). 

The results on proximate compo-
sition revealed that with increase in 
slaughter weight there was lowering of 
moisture, with slight reduction in 
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Table 1. Mean +_ S E. of proximate composition of Longissimus dorsi muscle 
inpercentages 

Slaughter 
weight group 

Moisture Protein Ether 
extract 

Total 
Ash 

G1 (20) 75.528 22.18a 1.168 1.14 
±0.17 +0.18 +0.08 + 0.03 

G2 (39) 74.51x° 22.Olef~ 2.35 1.13 
±0.11 + 0.09 ~ 0.09 ± 0.02 

G3 (33) 74.53~~~ 21.61 2.72 1.14 
+O.ZI ±0.14 +0.10 ± 0.02 

G4 (27) 73.49~~~ 21.68,.:, 3.71 ~; 1.12 
±0.13 ±0.13 +_0.07 ± 0.01 

G5 (20) 73.51 nc 21.67'~~ 3.671 1.15 
±0.17 ±0.13 ±O.C8 ± 0:02 

G6 (20) 73.11 21.91"~ 3.831 1.15 
±0.19 ± 0.08 ± 0.08 ± 0.02 . 

Figures in parentheses indicate the number of observations ~ ' ' 
Means with atleast one common superscript in column do not differ significantly._ 

protein and steady increase in 
ether extract, without significant change 
in total ash per cent. The authors wish to thank the Dean, 

Madras Veterinary College for the 
Summary facilities provided to carry out out the 

study. Proximate composition in one 
hundred and fifty nine Longissimus 
dorsi muscle samples of Large White 
Yorkshire barrows were studied in 
different slaughter weight ;groups viz. 
41-50, 5'_ -60, 61-70, 71-80, 81-90 and 
91-100 kg to assess the influence of 
slaughter weight on proximate compo-
sition. The moisture per cent reduced 
significantly, with a marginal reduction 
in protein per cent and significant 
increase in ether extract with advance-
ment of slaughter weight from 
41-100 kg. The per cent total ash was 
almost uniform. without significant 
difference between weight groups. 
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