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TOM TAT

Nghién ctru dugc thyc hién tir thang 12 ndm 2017 dén thang 12 nam 2018, tai Trung tdm Nghién ctru lon Thuy
Phuong, dé danh gia kha nang sinh trudng, ning suat than thit va chit lugng thit cua lon thuong phim MSTP3
va MSTP4, két qua nhu sau: Lon thuong phdm MSTP3 ting khéi luong dat (683,42 gam/con/ngdy) thap hon so
voi MSTP4 (684,37 gam/con/ngay), (P>0,05) va tiéu ton thirc an/kg ting khdi lugng MSTP3 dat 2,66 kg thap
hon so véi 2,67 kg MSTP4 (P>0,05). Ning suét than thit cta lon thuong pham MSTP3 va MSTP4 14 twong
duong nhau trén cung mdt chi tiéu cu thé: ty 1€ mdc ham dat 82,15; 81,62%, ty 1€ thit xé 69,94; 69,38%, ty 1€ nac
59,24; 59,05%, dién tich mat thit 51,40; 51,15. Chét lugng thit & co thin cta lon thwong pham MSTP3 va
MSTP4, gia tri pHys 12 6,33; 6,06, pHa4, 12 5,72; 5,48, gia tri mau séc & co than vao thoi diém 24 va 48 gi0 sau
giét thit ctia hai t6 hop lai gdm: L* (mau sang), a* (mau do), b* (mau vang) dat lan luot 1a 44,59; 41,19:15,45;
14,02: 7,55;7,12 (P<0,05) va 44,94:41,54: 15,61;14,17: 7,88;7,44 (P<0,05), ty 1& mit nudc bao quan 24 va 48 gid
1an luot 1a 3,15; 3,26 % (P>0,05), va 3,89; 4,04 % (P>0,05), ty 16 mit nudc ché bién 24 va 48 gio 1an luot 1a
29,02; 28,67% (P>0,05) va 30,40; 30,00% (P>0,05), d6 dai ¢ co than 24 gio sau khi giét thit cta lon lai thuong
phim MSTP3 va MSTP4 lan luot 14 58,02 va 55,49 N (P>0,05), & 48 gid sau khi giét thit 1an luot 1a 51,14 va
48,96 N (P>0,05).
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ABSTRACT
Growth performance, carcass characteristics and meat quality of commercial pigs MSTP3 and MSTP4

The study was conducted at Thuy Phuong swine research and development center from December in 2017 to
December in 2018 to estimate the growth performance, carcass characteristics and meat quality of commercial
pigs MSTP3 and MSTP4. The results showed that both commercial MSTP3 and MSTP4 had great growth
performance. The average daily gain of MSTP3 pigs was remarkably higher than those in MSTP4 pigs (683.42
g/d vs 684.37 g/d) with P>0.05. The Feed conversion ratio of MSTP3 and MSTP4 were 2.66 kg and 2.67 kg,
respectively (P > 0.05). The carcass characteristics of commercial pigs MSTP3 and MSTP4 was equivalent to the
same traits such as dressing percentage, carcass percentage, lean meat rate. The dressing percentages of MSTP3
and MSTP4 were 82.15%, and 81.62%, respectively; the carcass percentage of those pigs were 69.94%, and
69.38%:; lean meat rate reached 59.24% and 59.05%, loin eyes area were 51.40 cm? and 51.15 cm?. In addition,
the meat quality of the carcass in term of post mortem 45 minutes, 24 hour pH, meat color (L* - lightness, a* -
Redness, and b* - yellowness) and water losses were in an acceptable range. For instance, the values for pH,s
and pHa4n were 6.33 vs 6.06, and 5.72 and 5.48, respectively; the meat color at post mortem 24 hours and 48
hours of L*, a*, and b* were 44.59 vs 41.19; 15.45 vs 14.02; 7.55 vs 7.12 (P<0.05) and 44.94 vs 41.54; 15.61 vs
14.17; 7.88 vs 7.44 (P<0.05). The 24 and 48 hours drip loss were 3.15% vs 3.26% (P>0.05) and 3.89 vs 4.04
(P>0.05), respectively. In the meantime, the cooking loss at 24 and 48 hours were 29.02% vs 28.67% (P>0.05),
and 30.40% vs 30.0% (P>0.05). The tenderness of commercial pigs MSTP3 and MSTP4 at 24 hours were
58.02N vs 55.49N (P>0.05), and at 48 hours were 51.14N vs 48.96N (P>0.05).
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