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Table S1 Main ingredients and chemical composition (g/100g) of the commercial diets fed to Alentejano (AL), Bísaro (BI), and Ribatejano (ALxBI and BIxAL) pigs killed at ~65

and 150 kg BW
	
	Diet 1

(28-50 kg BW)
	Diet 2

(>50-80 kg BW)
	Diet 3

(>80-150 kg BW)

	Maize
	35.00
	40.00
	35.00

	Soybean meal (44% CP)
	19.93
	15.60
	9.39

	Wheat
	18.66
	17.67
	22.40

	Wheat bran (20% starch)
	8.00
	6.00
	9.00

	Barley
	7.00
	7.00
	10.00

	Rapeseed meal (34% CP)
	5.00
	6.44
	7.88

	Sunflower meal (28% CP)
	0.54
	2.00
	2.33

	Animal fat
	2.06
	1.89
	1.12

	Calcium carbonate
	0.96
	1.00
	1.08

	Sodium chloride
	0.45
	0.40
	0.45

	L-lysine
	0.47
	0.44
	0.45

	Vitamin and mineral premix
	0.50
	0.50
	0.50

	
	
	
	

	Dry matter (DM)
	88.4
	88.8
	88.7

	Total ashes
	4.44
	4.56
	4.25

	Crude protein (N x 6.25)
	15.46
	16.64
	15.38

	   Lysine
	1.17
	1.06
	0.95

	Neutral detergent fibre (NDF)
	12.67
	12.40
	12.94

	Acid detergent fibre (ADF)
	4.47
	4.85
	5.05

	Starch
	46.01
	44.22
	46.22

	Total lipids
	4.48
	5.05
	4.73

	   Palmitic acid (16:0)
	0.80
	0.75
	0.60

	   Stearic acid (18:0)
	0.35
	0.32
	0.22

	   Oleic acid (18:1 n-9)
	1.49
	1.43
	1.15

	   Linoleic acid (18:2 n-6)
	1.48
	1.47
	1.50

	   ∑ Saturated Fatty Acids (SFA)
	1.23
	1.15
	0.86

	   ∑ Unsaturated Fatty Acids (UFA)
	3.15
	3.08
	2.81

	   Ratio ∑ UFA : ∑ SFA
	2.56
	2.68
	3.27

	
	
	
	

	Digestible energy (MJ/kg)
	14.07
	14.28
	14.12


Table S2 Intra- and inter-assay CV values of the measurements of plasma metabolites from Alentejano (AL), Bísaro (BI), ALxBI and BIxAL pigs killed at ~65 and 150 kg BW
	
	Pigs killed at ~65 kg BW 
	Pigs killed at ~150 kg BW

	Total protein:
	
	

	      Intra-assay variation
	Max. 1.5%
	Max. 2.8%

	      Inter-assay variation
	Max. 2.8%
	Max. 3.5%

	Urea:
	
	

	      Intra-assay variation
	Max. 2.4%
	Max. 4.0%

	      Inter-assay variation
	Max. 3.0%
	Max. 4.9%

	Glucose:
	
	

	      Intra-assay variation
	Max. 1.7%
	Max. 2.8%

	      Inter-assay variation
	Max. 2.8%
	Max. 3.5%

	Triacylglycerols:
	
	

	      Intra-assay variation
	Max. 2.1%
	Max. 3.1%

	      Inter-assay variation
	Max. 3.1%
	Max. 4.0%

	Total cholesterol:
	
	

	      Intra-assay variation
	Max. 2.9%
	Max. 3.5%

	      Inter-assay variation
	Max. 3.2%
	Max. 4.4%

	Cortisol:
	
	

	      Intra-assay variation
	Max. 3.9%
	Max. 2.9%

	      Inter-assay variation
	Max. 4.8%
	Max. 3.8%


Table S3 Intra- and inter-assay CV values of the major chemical analyses from Longissimus lumborum of Alentejano (AL), Bísaro (BI), ALxBI and BIxAL pigs killed at ~65 and 150 kg BW
	
	Pigs killed at ~65 kg BW 
	Pigs killed at ~150 kg BW

	Total protein:
	
	

	      Intra-assay variation
	Max. 1.8%
	Max. 1.7%

	      Inter-assay variation
	Max. 2.9%
	Max. 2.5%

	Myoglobin:
	
	

	      Intra-assay variation
	Max. 2.8%
	Max. 3.0%

	      Inter-assay variation
	Max. 4.0%
	Max. 4.1%

	Total collagen:
	
	

	      Intra-assay variation
	Max. 3.7%
	Max. 3.8%

	      Inter-assay variation
	Max. 4.8%
	Max. 4.6%


Table S4 Soluble collagen content1 of Longissimus lumborum from Alentejano (AL), Bísaro (BI), ALxBI and BIxAL pigs killed at ~65 and 150 kg BW
	
	AL
	
	BI
	
	ALxBI
	
	BIxAL
	
	rSD
	
	P-value

	Pigs killed at ~65 kg BW2:
	
	
	
	
	
	
	
	
	
	
	

	   Soluble collagen (mg/g DM)
	1.68
	
	1.82
	
	1.73
	
	1.73
	
	0.44
	
	0.92

	   Soluble collagen (% total collagen)
	12.0
	
	10.9
	
	11.5
	
	11.3
	
	3.1
	
	0.90

	Pigs killed at ~150 kg BW3:
	
	
	
	
	
	
	
	
	
	
	

	   Soluble collagen (mg/g DM)
	1.42
	
	1.56
	
	1.57
	
	1.45
	
	0.62
	
	0.94

	   Soluble collagen (% total collagen)
	10.9
	
	9.4
	
	10.0
	
	10.3
	
	4.0
	
	0.89

	1Soluble collagen was determined according to Hill (1966) and the soluble collagen percentage of total collagen was calculated; 2(n=10 for each genotype); 3(n=9 for each genotype).


Hill F 1966. The Solubility of Intramuscular Collagen in Meat Animals of Various Ages. Journal of Food Science 31, 161-166.

Table S5 Texture profile analysis1 values of Longissimus lumborum from Alentejano (AL) (n=9), Bísaro (BI) (n=9), ALxBI (n=9) and BIxAL (n=9) pigs killed at ~150 kg BW
	
	AL
	
	BI
	
	ALxBI
	
	BIxAL
	
	rSD
	
	P-value

	Hardness (N)
	68.9
	
	75.1
	
	72.3
	
	68.7
	
	8.7
	
	0.36

	Adhesiveness (Ns)
	-0.68
	
	-0.58
	
	-0.68
	
	-0.64
	
	0.44
	
	0.95

	Springiness
	0.84
	
	0.83
	
	0.83
	
	0.84
	
	0.03
	
	0.68

	Cohesiveness
	0.50
	
	0.53
	
	0.52
	
	0.51
	
	0.03
	
	0.18

	Resilience
	0.09
	
	0.10
	
	0.10
	
	0.10
	
	0.03
	
	0.60

	Chewiness
	29.3
	
	33.3
	
	30.8
	
	29.4
	
	4.3
	
	0.18

	1TPA tests were done according to Caine et al. (2003) on a Texture Analyser TA HD Plus (Stable Micro Systems Ltd., Surrey, UK) equipped with a cylindrical flat-ended plunger (with an area of 1 cm2). The samples, cut into 1 cm thick slices, were compressed twice in two consecutive cycles of 80% compression, with 5 s interval between cycles and a constant compression speed (1 mm/s). From force/time plots recorded, hardness, adhesiveness, springiness, cohesiveness, resilience and chewiness were read or calculated using the available computer software (Texture Exponent, version 5, Stable Micro Systems, Vienna Court, UK).


Caine WR, Aalhus JL, Best DR, Dugan MER and Jeremiah LE 2003. Relationship of texture profile analysis and Warner-Bratzler shear force with sensory characteristics of beef rib steaks. Meat Science 64, 333-339.

