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THE INCIDENCE OF PSE IN SELECTED PIG ABATTOIRS IN VICTORIA
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The incidence of pork quality defects is of major concern to the pig industry in Australia. The 1 defect
that causes the most concern is Pale, Soft, Exudative (PSE) pork. The incidence of PSE has been reported
to vary from 0-62% between Australian abattoirs with an average of 32% (Trout 1992) and more recently
the incidence of soft, exudative (SE) pork to vary between 41-64% with an average of 5 1% (Eldridge, et al.
1995). The large variations could be the result of differences in pig genotype, pig management and pig
carcase management.

The aim of the National Pork Quality Improvement Program is to reduce the incidence of PSE by 50%
in participating abattoirs implementing of management standards for pigs and pig carcases. This paper
reports on the quality audits in Victorian abattoirs. Three abattoirs in Victoria agreed to participate in the
program and were audited in 1995. The incidence of meat quality defects was measured and
recommendations were made to reduce the incidence of these quality defects. The abattoirs were audited 4
months after the first audit to determine if any changes had occurred due to implementation of the program
recommendations. The audit procedure included observation of live animal treatment from time of arrival
at the abattoir, through lairage and all components of slaughter procedures until the carcase was in the chiller
and chilled to a deep butt temperature of below 18OC.

A total of 1798 pigs (18.8% of the total slaughter) were measured during the first audit and 1926 (20.5%
of the total slaughter) during the second audit. Each audit was over 3 consecutive slaughter days. Muscle
pH was measured in 2 sites on the carcase 6 - 8 hours post slaughter; loin (M. Longissimus dorsi  at the P2
site) and ham (M. Semimembranosus  adjacent to the tuber is&ii). Meat quality was described as normal if
the pH was between 5.6 and 6.0, soft exudative (SE) if the pH was 5 5.6 and dark, firm and dry (DFD) if
the pH was >6.0.

Carcases were described as having a quality defect extensively if the condition was found in both the loin
and ham or localised if the condition was found in only 1 of the 2 sites. The incidence of meat quality defects
is shown in Table 1.

Table 1. The percentage incidence of meat quality in three Victorian abattoirs
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