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Abstract: Influences of electrical stunning, CO2 stunning and different durations in orbit (32, 38 and 44 min) on blood stress indicaors,
pre-cooling loss and pork quality of Dudachang crosshred pig-were studied in the paper. The results showed that lactic acid content, cortisol
content, creatine kinase content and lactate dehydrogenase content in CO2 stunning pig blood were lowered significantly by 85.50 mg/dL,
161.62 ngmL, 2828.36 U/L and 192.71 U/L (p<<0.05), respectively, compared with that by electrical stunning. The bone breakage rate was
lowered by 2.82%. Body chamber temperature (after.being sprayed) and pre-cooling loss were reduced by 1.72 ‘C and 0.28 %, respectively
when duration in orbit was prolonged from 32 minto-44 min under CO> stunning condition, and the pre-cooling losses reached the minimum
level (0.89%). In addition, the redness value a* was the maximum (7.55), with higher tenderness, while drip loss (3.22%), cooking loss (29.90%),
suspected incidence of PSE meat (19.13%) and the incidence of PSE meat (9.10%) were the lowest in all treatments, when CO; stunning was
adopted under the orbit duration process conditions for 44 min. Therefore, CO2 stunning with proper orbit duration prolongation in practical
production could reduce stress reaction, lower pre-coolingloss and improve pork quality.

Key words: electric stunning; carbon dioxide stunning; carcass orbit time; stresses; pre-coolingloss; meat quality
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Table 1 Effect of stunning way on blood stress parameters

AR W F CO &%
fik iR & TIC 38.6040.35? 38.2040.18?
Ao A% GLU/(mmol/L) 8.060.89° 9.40+0.92°
LB LAC/(mg/dL) 167.7048.40° 82.18+9.86"
% B COR/(ng/mL) 285.50465.4° 123.88+11.37°
E MR E
40.63+9.18% 44,0944.53?
ACTH/(pg/mL)
JUBR L .88 LDH/(U/L)  1046.87+97.93° 854.16479.56"
WUBR % B CKI(U/L) 9318.604934.72° 6490.244842.82°

i AVPHETARFEATHRBAALZERLZR (p<
0.05), F&ARLTZFIEE(p>005).
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Table 2 Effect of stunning ways and orbit time on pork quality

i A CO &%
32 min 38 min 44 min 32 min 38 min 44 min
pHin 5.9840.14° 5.9040.15% 5.8620.11° 6.4940.11° 6.3020.13°  6.3140.14°
pHaan 5.33#0.07° 5.4240.08° = 5.430.05% 5.6040.15° 5.5440.09° 5.58+0.12°
TJC 39.782043° 30.6340.68° 39.4920.29° 37.504071° 38.640.76° 37.6740.79
TomlC 7.9740.22%8 - 7.75#0.31%°  7.9320.21° 4744032° 57740.34° 5614027
F AR L* | 53.824242 49.7942.10° 49.66+1.77° 48.604256" 47.7643.31° 47.4342.46°
4L {f a* | 5.7920.84° 5844070 6.3520.67° 4.6120.57° 55540.66° 7.5520.58%
% B Eb*  5.15+0.85° 4.6030.56° 5.42+40.42° 45440.32%  5.2430.72° 5044069
HARBFRI% 4784047 4.9740.40°  4.6020.25° 3.8640.51° 3.8240.26°  3.2240.26"
ARADBEI% < 39.7940980 3244415 32.2740.95° 36.70+1.10° 33.3040.72° 29.90+157°
72 kg 7.8140.41° 8.63#0.63° 6.1640.78" 6.2940.49° 5.9520.15°  6.64+0.67°
el 0.7040.07*  0.7720.03*  0.71+0.06 0.73#0.02°  0.7520.05°  0.74+0.03
5 R 0.5540.02°  0.6240.01°  0.5540.03 0.6140.02°  0.5920.03°  0.60+0.02%
sbekg  3.0240.37°  4.1240.39°  2.4320.49° 2.8140.20° 2.5440.16° 2.9420.31°
FAHlkg 2913025 2.9340.17°  2.0930.22° 3.1440.14°  3.0640.17%°  2.6220.14

E: RPEAARFHERTRBAALEN 27 (p<005), FEHMRARTE A LH(p>0.05), Fl—8EF 77 X AR LA
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Table 3 The incidence of inferior meat and bone fractures

\ LA CO %%
15 471% - - - - - ;
32 min 38 min 44 min 32 min 38 min 44 min
B4 PSE M A4 % 37.27TH16 28.27+1.9° 27432205 24874188 18.83+1.54° 19.1323.65
PSE A A 4 % 19.604223* 16.97+.16° 13.5740.96° 11.07#152 11.83+H.17 9.10+1.37°
DFD M A4 % 0 0 0 0 0 0
A & 2.8240.228  2.8230.22° 2.8240.22° 0 0 0

E: AP EAT AR FHEEATHERNA BEME R (p<005), FHEHRLTEFRAREE (p>005), Bl —&E%H XA E £
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