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Type 111 Market Swine and Its Influence on
Quality of Pork

J. E. N'ORDBY*

A
constantly growing demand for smaller and leaner cuts
has been developing ever since refrigeration facilities
made it possible to satisfactorily deliver fresh pork

products to the consuming centers. A much higher quality
of cured pork products has been made available through in­
creased efficiency in pork processing methods. The consum­
ing public has become discriminating to the point of demand­
ing culs that are not only smaller but which are lean. Con­
sumers prefer only a moderate amount of outside fat a~ an
assurance of tenderness. best possible fla\'or. and least waste.
Such cuts must come from comparatively small and young
markel hogs.

Reasonably satisfactory cuts may be made from small
but fat and young hogs that may differ very materially in
type. In localities where demands ha\'e not been very exact­
ing, the buyer has not paid so much attention to type in the
market hog so long as it was fat and within the weight limits.
Even buyers for some of the larger packing plants have fol­
lowed this practice. They have estimated values in the live
market hog on the basis of finish and weight: on finish as a
customary assurance of a high dressing percentage and firm
pork cuts, and on weight to conform with the consumer's de­
mand for small cuts. Such methods of appraisal have served
reasonably well in a general way as a means for arriving at
values, It is very likely, however, that the importance of a
high dressing percentage, as influenced by the degree of fin­
ish in the market hog, has been overemphasized to the extent
that the very important factor of the percentage of lean and
fat in the carcass has been in a large measure overlooked.

The introduction of various vegetable oil substitutes for
lard has, within the last twenty years, forced the price of lard
to comparatively low levels. Recently the wholesale price of
rendered lnrd has, in some instances, been lower than the price
of live hogs. On the Intermountain and Coast mnrkets quo­
tations now favor market hogs weighing 200 pounds with a
fifty cent spread over hogs of similar finish weighing 225
pounds. Henvier penalties are imposed for increased weights.
This price difference, very likely, is not' based entirely on the
consumer's demand for a small size in pork cuts !:Iut it is very
probable that the price difference in these weight classifica­
tions is based on the processors' inabiHty to dispose of the
surplus lard to advantage as well as to the consumers· in­
creasing dislike for too fat cuts.
-Assistant Animal Husbandman. Agricullural Experiment Station.



TYPE IN MARKET SWINE 3

There is an appreciable variation in type in the general
rLm of market hogs. On some markets it is common occur·
rence to find that the 200-pound short, thick, chuffy hog sells
for the S<"lme price or fOI' even more than the longer, more
moderately thick hog of a similar weight. When the price
is the same on hogs differing matel'ialJy in type, probably
not eno.ugh recognition is made of the possibility that there
may be some difference in the acceptability and value of the
carcass produced by these different types.

Purpose
Slaughter tests discussed in this bulletin were made to

determine what effect type in the market hog might have on
the yield of lard, leanness of cuts, and general quality of pork.
Experiment stations in other states have done work on this
problem and have concluded that ,·the intermediate type of
lard hog is the one best suited for the present day pork pro-­
dllcer of the corn-belt, not because of any supel'iority in rate
and economy of gains, but because the meat from this type
more nearly meets the requirements of the present-day pork
h'ade and consequently demands a higher price."

Types of Market Swine Used in the Test
Five hogs of the sort generally classified among swine

breeders in the West as large type. were used in Group 1,
(Fig. 1). This description should not be confused with the
"rangy type," which is not so much in evidence in the Pacific
Northwest. From Fig. 1 it will be noticed that these barrows
were moderately long, wide and deep. Theil, backs were well
supported and their underlines neatly cal1'ied. They were
produced on the University farm at Moscow.

The pigs in Group II (Fig. 2) were characteristic of the
short, thick, low set "chllff~r" type that generally take on a
:tnish at a very early age in contrast to those in Group 1.
which tend to grow more in the early months and perhaps
require a little closer attention during the finishing period.
These chuffy hogs were produced under farm conditions, were
well finished and of comparable quality with the hogs in
Group I.

Result of Slaughter Test
The hogs in both lots were off feed for 24 hours before

they were slaughtered, but had free access to water. They
were slaughtered in the Hagan and Cushing Company plant,
through whose courteous cooperation the details of the test
we I'e made possible.
Ih"',;s;lIg Per Celli

The dressing pel' cent in Group I was a little higher than
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FiC. I.-Five barrows described in Group I.

in Group II (Table 1). It is very likely that this came about
by the ~ldditional body length and neatness of middle that
characterized the hogs in Group I. Neatness of middle and
length of body, as well as finish, are important factors in de­
termining the dressing percentage.

TA.BLE J

We1rhl and Dressin&, Percental'e DeMlription of the h'o Group!! and
Incldental Products SeeDred in the

DresslllK Procedure
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It appears from Table I that there is no significant dif­

ference in the yield in l>ercentage of the various by-products
secured in the slaughter process. The total percentage of
these for Group I is 9.97 and fOr Group n is 9.95.

Results of the Cutting Test
Both sides of the carcasses were cut into the regular

wholesale cuts by a cutter of several years' experience with
large packing plants. For the respective groups the cutting
percentage of thE" various cuts was calculated on the live
weight basis.

TABLE Jl

Pork Loin and Belly Dimensions

.1

.2

I'
I.'
1.5
I.'

15
15
15
I'

Dimensions in DiU. in size of cuts
inehes in inches in favor of

Group U Group I Group IJ-------
23. 1.
18. 2-
8.4 .6
82 •

Group

24.
20.
9.
'.5

Description of dimensions
studied

Length of pork loins
Length of bellies
Width of belli_front
Width of bellies-rear
Thickness of Bellies-

fore flank
rear flank
bottom middle
<0,

Fig. 2.-Five "chuffy" barrows deseribed in Group II.
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Por~' Loill (IJ/{l Belly .11casllrCl/Il'IIls
In Table II, it will be noticed, the pork loins of Group I

average one inch longer and the bellies two inches longer than
in Group II. The width of the bellies (regular) was somewhat
in favor of Group I and this was made possible by the neat
full flanked underline of the hogs in Group I. The underlines
of the hogs in Group n were more flabby which made more
trimming necessary and accounts for a slightly higher per­
centage of lean trimmings from the sides in this group. In
Group II thf' bellies were thicker at the top than the}' were
in Group I. Other differences were not significant.

When a comparatively small number of individuals are
used for a test conclusions should be drawn with considerable
care. However, the data in Tables nJ and IV seem to point
to a higher percentage of lean in the carcasses of Group I
and a higher percentage of fat in Group n. Group I produced
2.22 per cent more skinned ham. 1.38 per cent more picnic

TABLE m

DescrlpUon of VarlollJ Cuts "lade From tbe RoUJ"b Sboulders. IIams
and Sides in PollDds, and in Pereentare on

BasIs of Lh'e We1rbt

Weight % of Body Weight

Name of Cut Group I Group n~roup I Group II
lbs. oz.. Ibs. oz.. I

Shoulder IPicniC butts- " 12 11 I' 7.68 6.30
Boston butts' I' 11 6 3 '.22 '.45
Fat trimmings 6 14 6 6 3.30 4.62
Lean trimmings 3 , 2 6 1.45 129
Jowl butts' 3 2 3 7 1.52 1.67
Neck bones 2 , 1 12 1.12 .95
Fore feet 1 13 1 I' .68 .66

Hams

\Skinned hams 29 I' 22 6 IUS 12.23
Fat lrimmlngs 7 • 6 2' 3.53 '.43
Lean trimmings , I' , 9 .31 .29
Rear feet 2 10 1 12 1.28 .95

Sides
Bellies' 19 3 17 3 9.36 9.34
Pork lolDl- I' 3 11 • 6.92 6.11
Tenderloins' 1 3 , 14 .56 .47
Fal trimmings I' 8 19 15 7.56 10.83
Lear fat 3 9 • 3 1.70 2.27
Lean lrimmlngs • 1 3 12 1.96 203
Kidneys , 11 , I' .33 .34
Back bone 3 I' 3 2 1.91 1.75
Spare ribs , 2 3 12 2.49 204

-For the weight of each llienle DUll. 130SIon butt, and other cu'" marked
with IIIIterlllk, dh'lde the flKUrU ghen for Group I and GrOUl1 " D}' two.
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TABLE IV

Summary of Fresh Cuts Produ<:ed from tbe Two Groups Expressed in
in Percentage and the Differen<:e in Yield

Credited to the Groups

Percentage ,f Percentage in
body weight favor 'f

Group I ! Group II Group I Group II

]9.88 26.41 6.53
14.45 12.23 2.22
9.36 9.34 .02
7.69 6.30 1.39
6.92 611 .61
5.22 4.45 .77
4.50 4.29 .21
2.49 2.04 .45
1.52 1.87 .35
.58 .47 .11

1.59 1.97 .38
.36 .37 .01
.33 .34 .01
.18 .20 .02
.39 .27 .01

Name of Cut

Fat (trimmings, leal, intes-
tinal unrenderedl

Hams (skinned)
BelJies (square cut--seedless)
Picnic butts
Pork loins
Boston butts
Lean trimmings (total)
Spare ribs
Jowl butts
Tenderloins
Liver
Heart
Kidneys
Giblet
Tongue
Bones (neck, back. skull.

and feetl 8.17 677 1.40

butts, .77 per cent more Boston butts, and .81 per cent more
pork loins than Group II. On the basis of a 200-pound hog
this would represent a total of ] 0.36 pounds of ham, butts
and pork loins. The carcasses in Gro.up I produced 6.53 per
cent less fat trimmings, including leaf and intestinal fat,
which on the basis of a 200-pound hog would be 13.12 pounds
less unrendered fat than was produced by the chuffy hogs in
Group II. It appears that this difference in yield of whole­
sale cuts and unrendered fat is the striking difference in
favor of the hogs in Group I.

Quality of Wholesale Cuts
The increasing unwillingness of the public to eat fat has

made it necessary for the processors to remove more fat from
the pork cuts eaeh year before offering these cuts to the p.ub­
lie. Fat, therefore, becomes more of a factor in determining
quality in pork cuts than it was some years ago (Fig. 3). In
Fig. 3 the difference in thickness of fat in the hams, should­
ers and bellies is very noticeable. The hams (a-2) of the
chuffy hogs were too fat for "regulars." The hams (a-I)
from Group I were of excellent finish. The bellies (b-2) from
the chuffy hogs were too fat. It was also apparent that the
streaks of lean were very small or entirely missing toward
the top or thick side of the belly. Contrasted to this the
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bellies from Group I were uniformly streaked \vith a high
percentage of lean that carried consistently to the thick side
of the bellies. All of the bellies were graded as very satis­
factory in firmness.

Fia:. 3.-Wholesale cuts from the two a:roups showing
differences In proportion of lean to fal

Group I Groap If
Ham Ca-l) Ham (8-2)
Belly (b-)) Belly (b-2)
Picnic butt Cc·)) Picnic butt (c-2)

The picnic butts (c-2) of the chuffy hogs were also too
fat. They were, however. excellent in shape and firmness.
The contrast in the external layer of fat in Group J and Group
II may be noticed in Fig. 3, c-l and c-2 respectiYely.

Summary

Chuffy hogs produce a higher percentage of fat than
hogs of a little more stretch. and with a more moderate thick­
ness.

The excessive amount of fat in chuffy hogs lowers the
quality of the wholesale cuts. especially of the bellies. from
which the excessive fat cannot be trimmed unless the bellies
are skinned.

When lard sells for less than the wholesale cuts. the
type of hog which yields the highest percentage of lean cuts.
and the smallest percentage of lard should be the most prO­
fitable slaughter hog.

Slight differences in finish and dressing percentage are
often of less significance to the processor of meat than is the
quality of the product produced.
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