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fat percentage (.91), moisture percentage (-.76) and subjective loin 

marbling score (.54).  Factor 3 can be re-named “Marbling.”  Note 

that a trait reaches the critical value of -.5 or +.5 only once.

PRACTICAL APPLICATION

The Common Factor Analysis results reported here established the 

most important factor that accounts for the largest amount of com-

mon variation in meat quality was pHu, followed by color, and then 

marbling. While all meat quality measurements are interesting in 

their own respect from a scientifi c standpoint, if a person had to pick 

just one trait to measure, loin pHu is the trait of choice because it 

was the fi rst factor identifi ed in the analysis and thus accounts for 

the most common variation between the meat quality traits.  In PIC’s 

genetic improvement program for meat quality, loin and ham pHu are 

measured in by-product pureline gilts and also in pedigreed com-

mercial pigs as part of our Genetic Nucleus crossbred program.  In 

2007, more than 17,000 loin pH measurements were collected and 

used in PIC’s genetic improvement program.  Each data point adds to 

the accuracy of the crossbred breeding value of its sire.  Measuring 

loin and ham pH is relatively easy to do in the cooler while carcasses 

are hanging on the rail.  If additional information is desired on meat 

quality, then, based 

on results from the 

Common Factor 

Analysis, one would 

bone out loins, mea-

sure muscle color, 

and score the loins 

for the amount of 

intra-muscular fat or 

marbling.  Interest-

ingly, in this analy-

sis, sensory traits 

such as tenderness 

and juiciness did not 

meet the critical values required to be a factor in predicting meat 

quality.  In future Cutting Edge articles, we will review in more detail 

the results from this analysis and the specifi cs of each factor.

EDITOR’S NOTE: For additional information about the results reported here please contact 
Steve Jungst (Steve.Jungst@pic.com), Scott Newman (Scott.Newman@pic.com), Brandon 
Fields (Brandon.Fields@pic.com) or Andrzej Sosnicki (Andrzej.Sosnicki@pic.com).
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TABLE 3.  Factor Pattern 
for Meat Quality

Trait Factor 1
(pHu)

Factor 2
(Muscle color)

Factor 3
(Marbling)

pHu .88 - .25 - .01

pH14 .73 - .15 - .04

MinL - .08 .83 .09

Minb - .24 .69 .08

Color .38 - .72 .02

Marble .30 - .06 .54

Firm .59 - .40 .13

Moist .23 - .07 - .76

IMF .03 .13 .91

© 2008 PIC. All rights reserved.

NewCuttingEdge.indd   1 5/28/08   3:23:15 PM

PRSRT FIRST CLASS
U S POSTAGE

PAID
BOELTE HALL

66205


