Slaughter traits of “Sarda” and “Nero
Siciliano” pigs reared outdoors.
Preliminary results
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ABSTRACT

The evaluation of the carcasses and the percentage effect of the cuts can provide useful data for establishing breed-
ing techniques which can improve the productive performance of autochthonous pigs. The aim of the study was to
evaluate some post mortem performances of Sarda and Nero Siciliano pigs, reared outdoors. The study was carried
out on 30 male, castrated pigs over the age of 2 years and with a live weight at slaughtering of 106.4+ 4.2 kg for
the “Sarda” (15 subjects) and 107.2 + 3.6 kg for the “Nero Siciliano” (15 subjects) pigs. The Sarda pigs were reared
in a wooded area in the Ogliastra mountains (Sardinia-Italy) and the Nero Siciliano pigs in the Nebrodi mountains
(Sicily-Italy), at an altitude of 550 + 50m a.s.l., where they fed on underwood vegetation consisting mainly of acorns.
After being slaughtered, which for both groups took place in March 2006, we determined the productivity for each
subject, the thickness of dorsal fat located at the first (1T) and the last (UT) thoracic vertebra and at the top of the
middle gluteus (GM). Subsequently, on the right side of each subject, we carried out the dissection of the lean cuts
(loin, ham, shoulder and neck), adipose cuts (belly, backfat, jowl, flare fat) and bone cuts (head and feet). The data
obtained were submitted to variance analyses using the procedure GLM of SAS (2001). The pigs belonging to the
two genetic types registered top yield, both hot (Sarda 82.1% vs. Nero Siciliano 82.9%; P=0.37) and cold (Sarda
80.5% vs. Nero Siciliano 80.8%; P=0.76), while the Nero Siciliano subjects demonstrated a higher thickness of dor-
sal fat at 1T (Sarda 4.1ecm vs. Nero Siciliano 5.2cm; P=0.0002), UT (Sarda 3.2cm vs. Nero Siciliano 4.7cm;
P35=0.0001) and GM (Sarda 2.8cm vs. 4.6cm; P=0.0001). The composition of the side cuts highlighted a major inci-
dence of loin (Sardal3.7% vs. Nero Siciliano 14.6%; P=0.017), ham (Sarda 26.6% vs. Nero Siciliano 30.5%; P=0.0001)
and shoulder (Sarda 16.7% vs. Nero Siciliano 17.4%; P=0.23) for the Nero Siciliano pig, while no significant differ-
ence emerged between the two genetic types for the adipose cuts such as belly (Sarda 11.4% vs. Nero Siciliano
10.7%; P=0.23), backfat (Sarda 7.6% vs. Nero Siciliano 8.5%; P=0.29), jowl (Sarda 4.01% vs. Nero Siciliano 4.28%;
P=0.27) and flare fat (Sarda 5.29% vs. Nero Siciliano 6.01%; P=0.052), the same as for the bone cuts, head (Sarda
5.7% vs. Nero Siciliano 5.6%; P=0.48) and feet (Sarda 0.9% vs. Nero Siciliano 0.99%; P=0.18). Therefore, the Nero
Siciliano pigs demonstrated a higher incidence of meat cuts, a probable expression of a different process of selec-
tion of this genetic type. This study has contributed to the supply of useful information for the eventual trends of
fresh use and/or the transformation of carcasses, contributing to the zootechnic protection of this population of pigs,
both for the quality of their production and the profitable use of marginal areas.
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