
Swiss genetics for meat quality
Since the 1980s, Swiss pig breeding has focused not only 
on improving performance and carcasses, but also on meat 
quality. 

Performance testing station at Sempach
Around 4‘000 fattening pigs of different breeds are tested 
annually at the testing station.

Various quality characteristics are recorded:

	� Lean meat content and thickness of loin

	� pH values in loin and ham

	� Intramuscular fat content 

	� Fatty acid composition in back fat

	� Meat colour

	� Drip loss

	� Cooking loss

	� Shear force or tenderness of the meat

Optimal intramuscular fat content  
for better taste
Through many years of breeding for optimal intramuscular fat  
content, the taste is noticeably improved.

Today, all the pigs of the Swiss breeding  
programme are

	� homozygous stress-resistant

	� the intramuscular fat content (IMF) has been  
encreased to an optimum level

	� and drip loss (DL) has been minimised

Low drip loss
As a result of many years of breeding selection, the drip loss 
of the meat has been significantly reduced. This makes the 
meat more suitable for further processing and sale as prepa-
cked.
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Good fat quality
Fat with a high proportion of polyunsaturated fatty acids 
(PUFA) is poorly suited for salami production, for example. 
The fatty acid composition is recorded at the test station.

Optimum pH values
An optimal drop in pH values after slaughter is important for 
meat quality. The pH values are measured 1.5 and 24 hours 
after slaughter in the loin and ham and optimised by our 
breeding program.

Meat colour
The colour of the meat is particularly important at the point of 
sale, determining whether a consumer buys the piece of meat 
or not. Meat colour is measured at the testing station for all 
animals.

Cooking loss
Since 2020, we have been recording water loss during coo-
king at the testing station in the sire lines and including this 
new trait as part of our breeding objective.

Shear force / tenderness 
On the cooked meat samples, we measure the force required 
by a blunt blade to cut through the meat. The lower the shear 
force, the better the tenderness of the meat. Also since 2020, 
we have been recording this new trait at the testing station 
and has been included in the breeding objective for the sire 
lines

PREMO® The Swiss Quality Boar
PREMO® boars are bred autonomously in Switzerland. Meat 
quality traits have high importance in the PREMO® breeding 
objective for long terme. Therefore, slaughter pigs from  PRE-
MO® sires have better meat quality and better taste compa-
red to other slaughter pigs.

Furthermore, purebred PREMO® boars are E. coli resistant 
and their fattening pigs are distinguished by high gains and 
good feed conversion. ANY  QUESTIONS? We are happy to advise  and inform you in detail  about our geneticsHenning Luther  Tel. +41 41 462 65 14


