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EVALUATION OF QUALITY OF PORK 
 
Feeding - the main factor that ensures the growth and development of the 

organism pigs, their performance, adapt to the external environment and ultimately 
that provides a decisive influence on the quality of ink and chemical composition of 
tissues. 

By adjusting the level and mode of feeding pigs , you can achieve a significant 
change in the composition of their bodies. Study quality pork, using various premixes 
in complete feed is important. 

The criteria that characterize the quality of the meat , are water-retaining 
capacity , tenderness, pH and protein- quality. 

Feed drugs and feed additives can have a negative impact on the quality of 
animal products , as was done tasting score the quality of meat. At the same time take 
into account the quality of cooked meat pigs indicators such as odor, color and 
tenderness. 

Introduction to feed vitamin and mineral premixes not worsened physical and 
chemical composition and tasting qualities of meat of pigs. After the research, 
prototypes meat than individual indicators , and for the total score significantly 
differed from the control .As for the overall assessment of samples of meat and broth , 
it pigs 4th experimental group was the highest . 

Key words: quality , premixes, selenium , manganese, pig meat quality , water-
retaining capacity , tenderness, pH , taste, smell, color 
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 1 
 

  
  

1-   
2 3 4 

, 
% 62,7±1,17 63,1±1,09 62,6±1,27 62,5±0,95 

,  12,3±0,52 12,2±0,46 11,9±0,96 12,1±0,78 
 (  48  

) 6,10±0,04 6,05±0,17 6,20±0,05 6,15±0,07 

,  
.  

 
,   

.   
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 ( . 2). 
 2 

 

  
  

1-  
 

2 3 4 

:   
5,00 

 
5,00 

 
5,00 

 
5,00 

 4,97 5,00 4,97 5,00 
 4,82 4,68 4,72 4,90 

 4,72 4,76 4,78 4,75 
 4,82 4,77 4,85 4,88 

 
 ( ±m) 24,33±0,46 24,21±0,63 24,32±0,55 24,53±0,49 

:         5,00 5,00 5,00 5,00 
 5,00 5,00 5,00 5,00 

 4,68 4,74 4,65 4,72 
 4,80 4,68 4,84 4,88 

 
 ( ±m) 19,48±0,59 19,42±0,48 19,49±0,54 19,60±0,72 

 
 ( ±m) 43,81±0,79 43,63±0,88 43,81±0,64 44,13±0,72 
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