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US Swine Grades
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PORK || /STANDARDS

Quality ‘of Treih pork vares grestly. The guality fevels shawn bolow will sppaar differently to consumers; taste differently when tooked, and perfarm differently when
canveried to processed products. High guality pork has greater manetary value than ldw quality pork. Quality can ba svalusted by simply visual appraisa be
datermined more accurately by scientific tests, This chart may be used to help identify variations in pork quality. Colar and Marbling Stendards cards are als
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PSE Pale pinkish gray, very Soft and RFN Reddish pink, I-‘:irrn a_nd
Exudative. Undesirable appear- Non-exudative. “IDEAL".

ance and shrinks excessively. Desirable color, firmness
and water-holding capacity.

DFD park purplis_h_réd. very Firm and
Dry. Firm and sticky surface, high
water-holding capacity
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Pork Color
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MARBLING STANDARDS
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Water-holding capacity
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Factors causing Soft Carcasses

1. Porcine Stress Syndrome- PSE

** Halathane Stress Gene
2. Stress- showing animals, fighting, etc.
3. Slaughtering techniques??
4. Holding pigs- additional stress
5. Pigs eating feeds with saturated fats
6. Other



WASHINGTON STATE Asotin County Fair Data

#f UNIVERSITY
£

World Class. Face to Face.

2000 2001 2002 2003 2004 2005

No. hogs 52 44 39 45 47 37
Start Weight 93 99 109 93 91 87
Final Weight 251 251 252 247 247 247
ADGain ~1.75 1.69 1.61 1.70 1.73 1.78
Last Rib fat .82 .78 .76 .76 .69

10" Rib fat 71 72 72 57 .59 53
LoinEyeArea 6.84 6.83 7.41 7.03 6.90 6.97

% Muscle 55.04 5492 54.75 5559 53.75 55.64%
PSE &/or

Soft Carc. 19% 32% 28% 18% 45% 22%
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