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All meat quality parameters were affected by sex except for shear force (Table 3). Ultimate pH 
was lower for BO than for BA or IMP. Drip loss as well as cooking loss were lowest for BA 
compared to BO and IMP. Cooking loss was also higher for IMP compared to BO. This 
contradicts several other studies (D'Souza &Mullan, 2003; Gispert et al., 2010; Pauly et al., 
2009; Skrlep et al., 2010; Zamaratskaia et al., 2008). Colour determinants were affected as 
well. BA and BO tended to have lighter meat (L*) than IMP.



In contrast to the results of the meat quality measurements, no differences between
BA, IMP and BO were found in colour before and after cooking, cooking odour, odour,
flavour or general appreciation according to the results of the home consumer study
(Table 4). The cooks found tenderness to be lowest for BO, intermediate for IMP and
best for BA. For the general evaluation of the meat samples, BA tended to receive
higher scores as compared to IMP and BO.





No significant differences between treatment groups were noted for pH value, 
colour or drip loss. Regarding intramuscular fat which is important for sensory
quality, we noted a significant difference between surgical castrates and boars, 
whereas the immunocastrates were either intermediate (biceps femoris
marbling) or closer to boars (longissimus dorsi intramuscular fat). The present 
study provided additional evidence of the benefits of the immunocastration for 
carcass quality, with no major effect on meat quality.





Initial and ultimate pH, L*, a*, b* values, as well as the percentages drip, 
thaw and cooking loss did not (P.0.05) differ among the experimental groups 
(Table 3). Shear force values were higher ( P,0.01) in the longissimus muscle 
of C and EMG, compared to IC.





Regarding pork quality traits only the difference in shear force between IC 
and EM was of relevant magnitude. This meta-analysis revealed that the
implementation of EMproduction should not be hindered by pork quality 
concerns.





Statistically significant differences (p < 0.05) were found in muscle SM electrical
conductivity (ECuSM), luminosity and redness (L* and a*, respectively), as well as on 
marbling. There were no significant effects of animal type on pH,or COLOUREJC. 
However, for all meat quality variables studied, there were no significant differences 
between meat from IM and CM.



Although meat colour was lighter in CM and IM than in EM (p < 0.05), the lightness for 
those treatments was considered to be normal for loin meat i.e. neither too dark nor too 
pale, with no evidence of being either PSE (pale, soft, and exudative) or DFD (dark, firm, 
and dry). The differences, although significant, were not relevant because in all the cases
the colour was good.





IC were similar to EM and were less fat than SC (P < 0.01). IC had lower intramuscular fat 
than SC (P < 0.01) and higher average pH 24 than both EM and SC (P < 0.01), resulting in 
darker colour. IC also demonstrated lower drip loss than EM (P < 0.05).



Conclusion:

• There are not many studies dealing with the immunocastration effect on
meat quality.

• They show for the most part the absence of any effect on pH24 (Pauly et
al., 2009; Gispert et al., 2010; Škrlep et al., 2010; Boler et al., 2011;Morales et al., 2011;)

• The absence of any effect on drip loss or colour (Pauly et al., 2009; Škrlep et
al., 2010; Boler et al., 2011).

• Some reports indicate IC to have darker meat than SC (Silveira et al.,
2008), lighter than EM (Gispert et al., 2010) or lower drip loss than SC (Miclat-Sonaco
et al., 2008).

• Current research is inconclusive and often contradictory
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