Quick sniff into boar taint using integrated volatilomics and metabolomics with GCxGC-MS
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Context and scientific issues Our study

Ensuring animal welfare is a key challenge in pig farming, with piglet 5&05) Boar taint (BT) : Unpleasant smell and taste

castration remaining a controversial issue. An alternative is to breed
whole males; however, this approach must address meat quality
concerns, notably the risk of boar taint (BT).
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TOFMS as classification standard for genomics profiling.

Materials and methods
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— Possible application to unknown samples
for boar-tainted detection using GCxGC-
TOFMS
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