AlTFste Mel EHX| ST} HSE XIS THAE, S,
X|ghat =4 8| @

MoOE

192090} 27 E 2dsdEFA AUATAAE A2 INLE AL Jrda AFL
22.5~32.,5 kgolo}, Aol Fsta, WAHE Ty, 53] Hole 24 AHFE A%l
Age A Foen Ve 2AFSF 92 dHag2nde ey AAF
AAE T3] st 6~7Fe] AUA ek £ 5ol =3 ujnkdo] AYso] AA7HA
£ 3LTolBE o] AFste Aol 9] Dasin Eta 7|55 o] AAZSNA NP 8
& Axepgion], ojul e BAbsd F4E AH vlaAMNFA majrt AAHAY. o2 <
8 =4 859 HEH L Al e 7o) 2EE o] BF A7lel @Al HAn stARE ATl o
& B AN D22 AYSHA o] dF £58 BAATE FYSA AU w2 A
TE AR HEH EAA S AT ARG EALY, S4, APt 2L HRgoesA
A EA A Lo tigt 7| 2A8E Atz A s

JEEETE

AAAF ol B 65.3 kgl AANFHAA 3F(AME 37D 55 37)% B 114.3 kg 7N
FZ A 3F(AME 3FAFTE 2T BSHF 1IF)IE =58 ‘4’% 2°C FA ol A 2442kl
agon, & d¥ole THM longissimus) T8 & ol &at3ich. AgHAE Elddd =3
Ao gol AFEFen -80CoAA 144 FU¢ AZT F 4T, FANA 2443 HFaih
ARG AAzHE AAE 4 3 cm FAZ Aot 4FEZE ALE Foldd A

¥ (Cleanwrap zipper bag, Cleanwrap Co., LTD, South Korea)ol] go] 1°C &4 79 <+ A
FaEA A AEi ez mANEL ARFHE, AS5E, FAY FAE S5
EH-& 48 color difference meter(CR—-400, Minolta Co., Japan)E o]&38t CIEL", a", b,
C,h g &Asl9.en, calibration plate®] MEL Y=93.6, x=0.3134, y=0.31940]%{c}.
2jbal 248 Folch 29 wWiol d3 A2 & F&8n AOAC“)«} wio] whet fatty acid

methyl esterdt A]Z} ob& GCofl o] £A35l2don, 24L& Table 13 Zo}, EA4 42T SAS
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program' "] ANOVA procedureo] wat Agsos, Z APFL F94 25 & 93 ¥
A28 8 T Duncan's multiple range test® oA Aol & HFE

A Esh Ao NFE A EALAE ving A3E Table 134 2o} A{T3H A 5&
& AT AFF AART FH o2 v et (p<0.05), AW F7E Aol
7} @191tk CIE & (Table 3) 3 L', ho #h& A7 T AAZTAAFol AFF AAHET
Froid o A Jebdth(p<0.05). a', b', C" & A7 T AB T A Fol AFE A=

pEan

Table 1. Analysis method of fatty acid composition using GC

Instrumentation
Chromatographic system Agilent 6890N (Agilent technologies, USA)
Automatic sampler Agilent 7683

Experimetal conditions GC

HP~Innowax (30 mX0.32 mm idX0.25 um

Column film, Agilent Technologies, USA)
Injector Split 1:10, 1 pL, 2207TC
Carrier Helium at 1 mL/min
40C for 5 min
Oven temperature 40~230C at 4C/min
230°C for 5 min
Detector FID, 275C

Table 2. Comparison of the carcass traits of the Korean native black pig and modern
genotype pig

Treatments
Items D 2)
KNP MGP
Carcass weight (kg) 49.00" 88.67°
Dressing percentage (%) 75.00° 77.55°
Backfat thickness (mm) 25.00 21.33

4=l

Means in same row with different superscripts are significantly different
(p<0.05).
Y Korean native black pig. ? Modern genotype pig.
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Table 3. Comparison of the CIE value of the Korean native black pork and modern
genotype pork during refrigerated storage after thawing

Items Storage days . Treatments _
KNP MGP

0 48.11" 50.62°

2 49.43° 52.06”

’ ° 50.18" 53.11"
7 50.02" 53.36°

0 11.05° 6.29"

2 10.95° 6.18"

; 5 10.70° 6.09"
7 10.41° 5.90"

0 9.01" 7.07"

2 9.42* 7.36"

i o 9.32" 7.30"
7 9.34° 7.27°

0 14.26° 9.48"

2 14.45° 9.63"

N 5 14.20° 9.53"
7 13.99° 9.38"

0 39.22" 48.35"

2 40.73" 49.85°

"’ 5 41.00" 49.95°
7 41.88" 50.77°

a=l

Means in same row with different superscripts are significantly different

(p<0.05).

% Means in same column with different superscripts are significantly different
(p=<0.05).

" Korean native black pork. ¥ Modern genotype pork.

20 foq oz FA Jebdth(p<0.05). A%7|7te] W& CIE 9 W3 E Aduud, A%
297 A AR b gho] FfH R Frpshd an(p< 0.05), o]9)ol= EOE Aol &
Holx| ekgteh xubab A (Table 4)& C14:0, C18:3n6, C18:3n3, C20:5n3, n3 AHAko] A
A Ze Aol FF HALET FIH 2z v Jehxtor(p<0.05), n6 AE4tz} n3 AW
Akl B &2 ABEH A Fo] FaHe= 1A Yelti(p<0.05).
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Table 4., Comparison of the fatty acid composition of the Korean native black pork and

modern genotype pork after thawing

Treatments

ftems KNPV MGP?
C14:0 (Mynstic acid) 1.30° 1.47°
C16°0 (Palmtic acid) 25.19 25.15
C16:1n7 (Palmitoleic acid) 3.93 3.68
C18:0 (Stearic acid) 11.54 11.36
C18:1n9 (Oleic acid) 46.39 43.06
C18:1n7 (trans—Vaccenic acid) 1.01 1.13
C18 2n6 (Linoleic acid) 8.15 11.10
C18'3n6 (y—linolenic acid) 0.05° 0.09”
C18:3n3 (Linolemic acid) 0.24° 0.56°
C20:1n9 (ess—11—Eicosenoic acid) 0.56 0.64
€20:4n6 (Arachidonic acid) 1.25 1.26
C20 5n3 (c15s—5,8,11,14,17 —Eicosapentaenoic acid) 0.08" 0.17°
C22:4n6 (cis—7,10,13,16—Docosatetraenoic acid) 0.17 0.19
C22:5n3 (¢15—17,10,13,16,19~Docosapentaenocic acid) 0.10 0.20
C22:6n3 (c¢is—4,7,10,13,16,19—Docosahexaenoic acid) 0.29 0.25
SFA" 12.83 12.83
UFA" 61.94 62.05
MUFA™ 51.89 48.50
PUFA" 10.34 13.80
UFA/SFA 4.19 3.79
MUFA/SFA 0.84 1.09
PUFA/SFA 5.01 4.86
né 9.74 12.69
n3 0.71" 1.18°
n6/n3 13.64° 10.71°

a=b

Means in same row with different superscripts are significantly different (p<0.05).
"9 The same as in Table 3, * Saturated fatty acid, ¥ Unsaturated fatty acid, *
Monounsaturated fatty acid. ® Polyunsaturated fatty acid.
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o

2 odre Noste AUEHAST NEF A% 2, &4, APt 24
o2 A APEHAZ] dg 7| xAEE At A }“E} EAYRE AKFH, A
of Az Es 2|7} vhglon(p<0.05), A7zt F<¢ L, b° gk AFVL 5 AANFEHA
$oko B (p<0.05), a7, b, C" &2 AR7ITL B AW EHAAFo] FdeH(p<0.05). At
4L C14. 0, C18:3n6, C18:3n3, C20:5n3, n3 A P4ko] A Esh =Kol W9kar(p<0.05), nb
A upaba} 03 A uhabe] vl g2 AAEZHA o] wAhtH(p<0.05). etA ol 2HAE T
29 AAEAA G AFF AAFRTG §H4L S350 AFFF, A&, n3 AES
ESi=s
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