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Introduction

By 2018, a total stop of castration in the EU could be a fact in consequence of a Brussels declaration
that was signed very recently. This has resulted in work all over the EU with methods that can be
used in the slaughterhouses to screen and detect the tainted male pigs with the purpose of sorting
out the meat from these pigs, as many consumers do not like tainted meat. In Denmark, we have
among other methods, chosen to work with the so-called “hot water method” based on detection
using the human nose.

The aim of the present study was to validate some of the practical issues regarding the "hot water
method”.

Conclusion
The “hot water method” has been validated regarding the amount of lard and
temperature at assessment. It was concluded that 5 g of lard and a tempera-

ture of approx. 80°C are optimal for a valid assessment when detecting the
presence of boar taint. It can further be concluded that there is no apparent
decrease in sensitivity during the assessment of 200 samples.

Materials and methods

The method set-up is simple: lard cut into smaller pieces is put into a 100 mL conical flask and 75
mL of boiling hot water are poured over the lard. The flask is “closed” with tinfoil and left standing
for 2 min before assessment.

Method validation was performed as a series of individual studies: 1) Optimal amount of lard, 2)
optimal temperature at assessment and 3) manageable number of samples per day. All validation
experiments were performed using lard in which the content of androstenone, skatole and indole
(ASI) was known.

Optimal amount of lard: 1 g, 5 g and 10 g. Three trained assessors performed the boar taint detection.
Optimal temperature: 1) cold water poured over the lard and heated until boiling, 2) boiling water

from electric kettle poured over the lard and 3) boiling water from an electric kettle poured over
the lard and heated until re-boiling. Three trained assessors assessed the samples.

Manageable number of samples per day: seven trained assessors assessed 200 samples each. The
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Discussion

This validation work is on-going. When selecting and training future assessors it is impor-
tant to address androstenone sensitivity, as this seems to be the major reason for variation
in the human nose based assessments leading to either “pig approved” or “pig rejected”.
Among other issues to be addressed is the scaling. Which scale to use in the daily as-
sessments in the slaughterhouses must be well-defined and should reflect the individual

slaughterhouse capacity for sorting.
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Half of the panelists detected boar taint in pig no. 3 and no. 5 and the other half did not.
This can be explained by differences in sensitivity towards androstenone.
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