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Abstract: The study evaluated the influence of meat quality, carcass weight, and rearing system on cooking losses and sensory properties of pork meat.
The research was conducted on the Longissimus dorsi muscle collected from five carcass categories differentiated by lean meat percentage, carcass
weight, pH value, and rearing system. Significant differences were observed in drip and cooking losses among the experimental groups. Samples
from traditional rearing systems showed better water-holding capacity and lower cooking losses, while meat from heavy carcasses and low-pH
samples presented higher losses. Increasing thermal treatment intensity led to higher cooking losses and reduced juiciness. The results highlight the
important role of carcass characteristics and rearing system in determining pork meat quality and technological performance.
Introduction

Consumer satisfaction with pork meat is strongly influenced by tenderness, which represents one of the main quality attributes of meat products.
Although post-mortem tenderization occurs more rapidly in pork than in beef, considerable variability in meat tenderness still exists depending on the
rearing system, slaughter conditions, muscle type, and carcass characteristics. In addition, thermal processing conditions may significantly affect
cooking losses and the sensory properties of the final product.
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Results and discussion
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. CONCLUSIONS

Final internal temperature was the main factor influencing cooking losses. Higher internal temperatures resulted in
increased weight loss due to water evaporation and muscle protein contraction.

Cooking method significantly affected cooking losses. Moderate thermal treatments (90°C) and pan frying produced lower
losses compared to oven roasting at 190°C, contributing to better juiciness and meat quality.

Meat composition and carcass characteristics influenced thermal behavior during cooking. Meat from heavy carcasses
(>90 kg), low-pH samples, and carcasses with high lean meat content (>65%) showed higher cooking losses and lower
water-holding capacity.

Meat obtained from the traditional rearing system presented the lowest cooking losses, suggesting superior technological
and sensory quality.
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