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A83%/B17%, 33 min A0%/B100%, 36 min A100%/B0% 65 min A0%/B60%/CA0% 7 3/ FEKEUEis (&7 X /A5, 50,
100, 200 pM) Z[FIERICHIE U CYERR L7 BRI DAFET X/ BRIRFE 23R, MEEY -0 THIH L,
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Table 1. Comparison of the physical properties between Amami island black pigs and North American-imported LWD pigs

WrEE H mEBK EKPE F P value
Tl 7y (gf/em® 50467 =+ 5839 38767 =+ 3926 0.053
FARME  L72p0/& (arbitrary unit) 1.48 = 0. 11 1.41 = 0. 11 0.451
Wz ARG (10%f/ cnt) 210 + 10 221 + 100 0. 881
faX (arbitrary unit) 1.74 +0.12 1.62 * 0.31 0.591
Koy (%) 69.9 £ 0.2 64.7 = 11.2 0.507
fEE (cm’/g) 11.6 = 1.5 15.0 = 1.3 0. 044%
IEGRAKTT A OREET %) 77.3*+ 1.5 80.9 = 3.6 0.222
FHERTER Pa——& &%) 33.0=2.5 37.1+1.3 0. 087
B (%) 30.5+1.9 23.6 = 2.7 0. 027%

%, P<0.05 THEZEAY,
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Table 2. Comparison of fatty acid composition between Amami island black pigs and North American-imported LWD pigs
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x2. BREACKEBRKICHITSIEHEEE 2O LHE

HER/ii BREK ALKPE FIIK

U AF UM 1.58 = 0.22 1.51 = 0.19
PV F R 21.31 £ 0.90 22.79 £ 2.82
ATT VU 11.84 = 3.57 13.38 & 2. 12
FlA 45.66 + 3.22 41.01 + 3.63
U —)\i# 17.3 £ 0.03 18.94 = 5.85
U LU 1.41 £0.74 1.64 = 0.82
77X RUm 0.90 & 0.10 0.73 +0.13

NEM B O wt of total) |FANRMMET DL TR LT,

TR B B S ACKEE RO CHE L7/ (% 3), BSCBMR T 702 I Um, HEICRRT Y
Vv, TI=y, mERT A Y rA vy, n vy, UV THERENROVTED, Wb LKERK TRED
STz ACKFEFRD TR ORI & - iR TH D, ZOAESRITY BB & B H 5 & b b, 2k
ZAT 5 TCORWEIRITACKEAIRICHA TR S 7 BOSEEA TR BT, 7 </ BRREEAMEW S HER S
No, A, BEROEWRMI ThoHA /3 VBRREITHE L TR0, BIKCIRUVMETH 2 Z LRI S D,
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Table 3. Comparison of free amino acid concentrations in the muscle between Amami Island black pigs

and North American-imported LWD pigs

LI VA AEEK JpE AR P value
SR T AT X R 431 + 256 568 =+ 220 0.521
TIH 2 944 =+ 241 2280 =+ 579 0. 042%
Hik RS 808 =+ 218 1880 =+ 377 0. 021%
TI= 2019 = 1789 6128 =+ 654 0. 045%
Va4 1635 = 156 2431 =+ 580 0.132
va=DINS 532 & 238 818 + 237 0.213
Mg =r 2370 = 596 2379 =+ 322 0. 982
FaUS N A=F e 462 + 162 905 + 201 0. 044
= 555 & 171 1441 + 294 0. 018%
T VTS = 485 + 140 1025 =+ 261 0. 050
SAF 542 + 198 1059 =+ 332 0. 096
Fa 427 + 135 891 + 238 0. 056
R 737 + 216 1343 =+ 325 0. 064
AFF=r 497 =+ 203 885 + 213 0. 084
ERFUL 1836 =+ 336 2967 =+ 1248 0. 254
TIAX= 18049 + 698 18431 =+ 9346 0. 950
Uy 401 + 184 1206 = 190 0. 006%

W7 3 BEIIGREREH- Y TRLUEZ (mol/g of tissue), * P<0.05 THEZEAV.,
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Characteristics of Amami Island black pig meat
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Summary

In the present study, we analyzed the meat quality of Amami island black pig (AB) and compared it with LWD three-way cross
pig produced in North America (LWD). Meat quality was evaluated using physical characteristics, amino acid concentrations, and free
fatty acids composition. The breaking strength of boiled meat of AB was 1.3 times higher than that of LWD. The stretchability of raw
AB meat was significantly lower than that of raw LWD meat. The firmness of AB meat was higher than that of LWD meat. The
concentration of oleic acid in AB meat was higher than that in LWD meat. The high oleic acid concentration may be related to the
quality of AB meat, as it has a positive relationship with meat sensory quality. The high oleic acid concentration may be unique to AB
meat. The concentrations of glutamic acid, serine, and alanine were significantly lower in AB meat than in LWD meat, and these amino
acids are related to umami or sweetness. The concentrations of other free amino acids were also relatively lower in AB meat. The
results can be attributed to the processing of AB meat, which was not subjected to the aging process. The high firmness of and low free

amino acid concentrations in AB meat were related to the aging process.
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