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Abstract

The thickness of fat layer on the carcasses obtained from swine exploited in semi-intensive system was determined in the area: cervical, thoracic, lumbar and abdominal. In case of the first group of pigs was recorded an average of lumbar measurements of 2.2 ± 0.16 cm, of those abdominal of 1.4 ± 0.23 cm and those dorsal of 2.4 ± 0.19 cm. For the carcasses obtained through the slaughtering of the pigs from group II the average of the lumbar measurements was of 1.8 ± 0.37 cm, abdominal of 0.28 cm ± 1.1 and dorsal of 1.9 ± 0.32 cm.
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1. Introduction(
Although in Romania are found special conditions for growth and exploitation of swine, the slaughtered herds and classified through objective grading method, regarding the percentage of lean meat in carcasses in authorized slaughterhouses not exceed 4 million heads during a calendar year [1,2].

Swine species is one of the largest meat producer species covering more than 30% from global consumption of meat due to its biological qualities. In some countries the consumption of pork meat accounts over 70% from total meat consumption. As a result of rising levels of living of the population has increased the consumption of animal products and primarily the meat consumption. So, in Europe, 70-80 years ago, while bread consumption per capita decreased by almost four times, meat consumption has increased about twice, a special role assuming the swine species [3-5].

The final purpose of any technology applied in the farm is to achieve a production qualitatively better, witch to be competitive with other farms and at prices witch that guarantee a minimum profit, profit that will allow of the investor to diversify the products range or to increase the capacity of the farm [6].

The swine growth and exploitation semi-intensive system is practiced especially in the holdings of small size and in some associations of farmers, where shareholders have made the investments in shelters and have appropriated the technology of breeding and exploitation, so it can realize breeding satisfactory indices [7].

The microclimate from swine shelters essential contributes to the achievement of production performances regardless of the technology of growth and exploitation [8].
2. Materials and methods

In order to achieve this scientific approach we have studied in a farm of breeding and exploitation of swine in semi-intensive system from Timis County, studying two groups of animals, in case of which we have determined the thickness of fat layer, making cervical, thoracic, lumbar and abdominal measurements.
3. Results and discussion
The thickness of the fat layer has been determined by carcasses obtained through the slaughtering the pigs from the two groups taken into study determining the thickness of subcutaneous fat:

- Cervical, between the cervical vertebra 6-7;

- Thoracic between vertebra 19-20;

- Lumbar in 3 point (anterior extremity of the gluteus medius muscle, the middle of the gluteus medius muscle);

- Abdominal next to the sternum, umbilicus of the flank.

The media of lumbar measurements on group I is 2.2 ± 0.16 cm, of those abdominal  1.4 ± 0.23 cm and of those dorsal 2.4 ± 0.19 cm.

For the carcasses obtained through the slaughtering of pigs from group II the average of the measurements was 1.8 ± 0.37 cm lumbar, 1.1 ± 0.28 abdominal and 1.9 ± 0.32 cm dorsal, fact which demonstrates that lower temperatures from the fattening period from the shelters without possibility of temperature control contribute to inefficiency of the conversion of feed in the muscle mass and filing of a greater quantity of fat as protection against cold with highest consumptions of energy. The comparative data of average measurements of the fat layer determined on the carcasses of the two groups are summarized in Table 1.
Table 1. Averages of fat layer on carcasses at the 2 groups of fat pigs
	Group/shelter temperature during fattening
	The average of lumbar measurements cm
	The average of abdominal measurements cm
	The average of dorsal measurements cm

	I         10-12°C
	      2.2±0.16 ca
	        1.4±0.23 a
	          2.4±0.19 ca

	II        15.5- 22.4°C
	      1.8±0.37 Aa
	         1.1±0.28 a
	          1.9±0.32 Aa


  Test t,  A-a p≤0,001, A-b p≤0,01, A-c p≤0,05, a-a p≥0,05

Comparing statistically the results obtained from the measurements regarding the thickness of fat layer on the carcasses resulted from the slaughtering the pigs from the two groups was observed that the first group to all lumbar, abdominal and dorsal measurements the thickness of the bacon is higher comparing with the experimental group where the results obtained are qualitatively superior, the thickness of fat layer is reduced. From statistical point of view is found that:

· for a significance level of p≤0.05 the differences are significant between the depth of fat layer from lumbar region of the two groups. At group II fattened under controlled microclimate conditions at temperature of ambient environment of 15.5 to 22.4° C the deposits of fat in the lumbar region are lower, following the feed conversion;

·  for a significance level of p≥0,05 regarding the media of the measurement in abdominal region the differences are not statistically significant;
4. Conclusions

After analyzing the results obtained in case of the two groups of swine in case of significance level of p ≤ 0.05 were registered significant differences between depth of fat layer from lumbar region of the two groups, while in case of significance level of p≥0,05 at the average of the measurements from the abdominal area were not registered differences statistically significant.

The differences are distinctively significant for reference level of p ≤ 0.05 regarding the thickness of the dorsal depth of fat layer at group I average of the measurements stands at 2.4 ± 0.19 which make us to conclude that at low temperatures pigs make their fat reserves, compared with those fattened at optimal temperatures which deposit large amounts of lean meat in carcasses because is ensured an optimum microclimate regime.
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