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genomic prediction models for infrared-predicted HWL (IR-HWL) 

in a heavy pig population. 

lnfrared prediction of HWL at the end of dry-curing was obtained 

in 1056 crossbred pigs enrolled in the sib-testing program of the 

Goland C21 sire line (Gorzagri, Fonzaso, Italy). The infrared pre­

diction model included the following explanatory variables: i) 

on-site visible-infrared spectra collected on the transversal sec­

tion of the subcutaneous fat of raw ham, ii) carcass traits ( carcass 

weight, backfat depth, lean meat content, weights of the raw 

hams ), iii) ham quality traits (ham subcutaneous fat depth, and 

linear scores for ham round shape, subcutaneous fat thickness, 

and ham marbling). 

Pigs were genotyped with a Iow-density GGP-Porcine BeadChip 

and imputed to 60K. After editing, 29,570 SNPs were retained for 

the genomi e prediction models. Accuracy of genomic predictions 

for IR-HWL was evaluated by using a 5-fold cross-validation 

scheme and considering five models: Bayesian Ridge Regressi on, 

Bayes A, Bayes B, Bayes C, and Bayesian Lasso, and two types of 
response variables: estimated breeding value (EBV), and pheno­

type adjusted for fixed effects. 

The pedigree-based heritability ofIR-HWL was 0.31, whereas its 

genomic heritability was 0.21. The accuracy of genomic predic­

tion of IR-HWL was moderate to high and prediction of genomic 

breeding values from EBV was more accurate than from adjusted 

phenotypes. Ali the models yielded very similar results, with pre­

diction accuracies ranging from 0.69 to 0.70 when EBV was used 

as a response variable, and from 0.51 to 0.52 when using the 

adjusted phenotypes. Results indicate that genomic prediction 

models have the potential to be used in future selection programs 

aiming at reducing HWL. 
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Wooden Breast is a well-known myopathy occurring in fast-grow­

ing broilers and characterized by an extreme hardening of the 

Pectoralis major muscle, which is usually downgraded due to its 
unwilling visual aspect and impaired technological properties. In 

this regard, the application of innovative techniques might rep­

resent a valuable tool to improve textural traits ofWooden Breast 

meat and mitigate the economie Iosses related to the downgrad­

ing of affected muscles. Thus, this study aimed at exploring the 

effect of Low-Frequency Ultrasounds (LFU) on the tenderization 

of Wooden Breast meat. For this purpose, a tota! of 48 P. major 

muscles have been selected from the same flock of Ross 308 

chickens ( males, 48 d of age, 2.8 kg at slaughter), packaged under 

vacuum, and divided into 4 experimental groups (n = 12/each): 

NORM (unaffected muscles), WB (muscles affected by Wooden 

Breast myopathy), NORM-T and WB-T (unaffected and affected 

muscles, respectively, subjected to LFU treatment). LFU treatment 

was performed at 24 kHz, 300 W for 40 min at 4 ± 1 °C. Meat colour, 

pH, water holding capacity, protein denaturation enthalpy (mea­

sured through Differential Scanning Calorimetry) as well as 40% 

compressi on force were assessed immediately after the treatment 

(T0) and after 5 (TI) and 10 (T2) days of storage (2--4 °C). 

Overall, pH, colour and water holding capacity of WB muscles 
were not affected by LFU treatment, while NORM-T muscles 

showed significantly higher lightness, yellowness ( at T0, p < .O 1) 

and drip Ioss values (at TI,p < .05) if compared to their untreated 

counterparts. As concem texture, a tendency (p = .07) has been 

observed after 1 O days of sto rage, with WB-T showing lower com­
pressi on forces if compared to WB (9.2 vs. 11.9 kg), while LFU did 

not affect the textural traits of NORM-T muscles. Accordingly, at 

T2, tota! protein denaturation enthalpy was found to be signifi­

cantly reduced in WB-T samples if compared to WB (2.50 vs. 2.78 

J/g, p < .05). In this regard, the contributi on of stroma! proteins 

(namely collagen) to the tota! denaturation enthalpy was found 

to be significantly lowered in the WB-T group (-20.6%,p < .001). 

Taken together, these results suggest that after 1 O days of storage 

LFU treatment might have tenderized Wooden Breast meat by 

weakening its connective tissue. However, further treatment 

conditions should be tested to achieve a greater and faster ten­

derization process, without affecting neither the appearance nor 

the water holding capacity of meat. 
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The effects of freeze-dried rosemary powder and salt additi on in 

goose burgers on the microbiologica! and chemical-physical qual­

ity were evaluated. Four different formulations of burgers were 

prepared (meat only- contro!; 0.25% freeze-dried rosemary pow­

der - R; 1 % salt - S; 0.25% freeze-dried rosemary powder + 1 % 

salt- RS). The shelflife ofburgers was tested on samples stored 

at 4 °C for 6 days. Microbiologica! analyses included evaluation 

of tota! mesophilic bacterial load, tota! psychrophilic bacterial 

load, Pseudomonas spp., Brochothrix thermosphacta, 

� Taylor & Francis 
� Taylor&Franci$Group [!tal J Anim Sci vol.20:sl, 2021] [page 37] 


