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Objective
The aim of present study was to determine the effect of carcass weight on carcass parts and
proportion of meat, fat and skin, bones of hybrid pigs (Landrace x HAPN).

Material and method
� pigs (n = 241) were killed at four different carcass weights in experimental abbatoir
� day after slaughter, the dissection of right half carcass and detailed dissection of four main   

meaty cuts (method of Walstra and Merkus, 1995) were done

Conclusion
� increasing carcass weight resulted in increasing weight of loin,

shoulder, ham, belly and tenderloin but decreasing lean meat %
� tendency of meat proportion was decreasing with increasing

carcass weight in all meaty cuts except for tenderloin 
� tendency of fat and skin proportion was increasing in all meaty

cuts except for tenderloin
� carcass weight of 80.0 kg is recommended as an optimal for

pig carcass grading by SEUROP system
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