2tojdl =& e MAF =

gotr et e 58 Aol F4A RaAY 7% L 5L 7 A&
4" ¢ gomg BEA FF Hok ste dELol, 53 "%OI{:J A A A1 A"

opplwmatolt}, Atg W 9 E EE doprixdt $EL A 4, Alsad
FE mAA Ao ey Fol REY A AREE, 4377 FFY 2 FAvdRVo)
gagoa Busdoh. B ALE W golal 4‘--"‘-01 &+ E 2 ABEs} Fhsn® =4
o] %‘_»O}U%“), SAE T DY, o)) FYE B HY ATEE
R HAG 71Fol AHs ] AAT AAF S Ao U 7
ddslo A %‘*8 ’:—N It meba] & A& §471, 8157] ALgY o]l & BE A
HE SefAES NFT 549 AT AXAYT F4vng Tt A8

c

Mz ey

ANFEFES AAATO] 24 kg AAF EHA(ANE) 2778 $471(24~50 kg) 2 ulF
71(50~65 kg) &< ALE U] gtolal &9 whet high, low 23212 3t AgF3 3ukE, WHE
g 354 FASAch B AHT A AAE) B AAAF] 65 kg 27FF ¥ {7
(65~105 kg) F<Ixt FUsHA FAG 0], £ A gol o] &3 189 3t 24L& Table 1
I Ao AAAZF 65 kgd] A F S A9} 105 kg MEE RS Ha7gd 3548 4A 89
L#agion], B d¥oe SH(M longissimus) F-9E ol &3ldth NEE AFEAEd
=80ColA 1/ Ft Age thg 4T GAolA 24A 2 sl T8l en, 3 cm F742 sl
LDPE X # ¥ (Cleanwrap Co., LTD, South Korea)o] ¥o] 1C ¢2olA 7¢ < AA&AA
dastd 4P iR pHE 7] 10 g3 $57 % 100 mLE 7H44 941 (MX 2000, Braun,
Germany) & 2@tAlol A 3027k 2% % pH meter(F~12, Horiba, Japan)& &A3slg o,
= Y72 & Honikel™9] o] ube} 241891tk TBARSE Shinhuber 579) W o) Za}o]
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Table 1. The chemical composition of experimental diets

Lysine level
Ingredients Grower!’ Finisher®

High Low High Low
ME (kcal/kg) 3,100 3,100 2,900 2,900
Crude protemn (%) 21.18 17.00 17.38 13.01
Lysine (%) 1.20 0.90 0.90 0.60
Caleium (%) 0.70 0.70 0.65 0.65
Av. Phosphorus (%) 0.25 0.25 0.20 0.20

" Those diets were fed from initial weight of 24 kg with Korean native black ba—
rrows to 50 kg during growing stage. But those were not fed to modern genotype
barrows at growing stage.

*' Korean native black barrows: 50~65 kg, modern genotype barrows: 65~105 kg.

A A18+91 31, Hunter L, a, bE color difference meter(CR—400, Minolta Co., Japan)2 &3 &}
9&2‘11 {}%n AtE 2 FEE #5428 1090 o8 Axge] S oY, FHH 7B
= 2 eS8 o ¥, 2287, OFA, 2948 /xR E F2AEIG LAY, 978y A “ofF

2008 9%, ‘HE'S 5%, “o}F A8 1808 Aokdch SAAYE SAS program®9
ANOVA procedured] wet A= Aes, 24 HaFztd fadA 25 d8 2484 E HA
& & Duncan's multiple range test® 23 2ol & HF 8o}

g1 A nE

golAl FFo we AASHAAEH AFF 59 AFF AXAYFT pHY =HHF
Table 29} Zth pHE A% 5Y0] mtoldl &9 AT AT Agto]d] F£F2 7}3%"%%—
&o] metoldl 29 MFF E4RY FAH R FA YEIR2H(p<0.05), A% 7=
Aetoldl F&9 AFF EFo) nelolal £F9 NFF EfRT FH R FA Yed
(p<0.05). =HZHL A 2ol A Es x| Fo] Agtoldl &9 NFF EFEY FH2
2 g e R(p<0.05), A% 5ol mejeldl &9 AMEHAFo] Aol F£&Ee
NgE 2R 432 WA Jehdth(p<0.05). TBARS(Table 3)& A% 799 neto]l
FE AUSHAA ol meolal FE9 AFF EHET FAAHOE A JeHWoH
(p<0.05), 2 A FolA A3 2, 58] Frod oz F71313tHp<0.05). goldl F&o] &
AR EAA ST AFE S5 5F ALAFF hunter 3ol 1A= 42 Table 49 2t}

L g A% 2d3e ASHASol NFF EF8Y ooz v Vel o(p<0.05).
a @& AA7 L B AT Fo] AFE ESRY FAH R A Ve 2r(p<0.05),
A 5d7A mepoldl £E 9 AHEH ]==r°1 Aepola] o AUSHAKE} FoHOR

(=3
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¥ vEbdeH(p<0.05). =3 b gt FA ARV B AASHA Kol NHFT ESET F9
o i el oH(p<0.05). AXS 7Fd 89 B5HAHTable 5)& BH, AHdSL A

Table 2. Effect of dietary lysine level on the pH value and drip loss of the Korean
native black pork and modern genotype pork during refrigerated storage after thawing

Treatments
Storage
Items & KNPV MGP?
days

High Low High Low
0 5.34" 5.29% 5.23" 5.37°
2 5.348 5.30° 5.26° 5,428

H .
b 5 5.30%% 5,15%¢ 5,12 5.28%8
7 5.63%4 5.58%" 5.54% 5.70%
2 5.27" 5.01% 9,128 10.22°
Drip loss (%) 5 6.18" 7,118 10.502A8 13.01°
7 8.32 9,144 12.81% 14.30

ab

Means in same row with different superscripts are significantly different (p<0.05).
A—C Means in same column with different superscripts are significantly different
(p<0.05).

" Korean native black pork. ¥ Modern genotype pork.

Table 3. Effect of dietary lysine level on the TBARS value of the Korean native
black pork and modern genotype pork during refrigerated storage after thawing

Treatments
ltems Stdorage KNPV MGP?
e High Low High Low
TBARS” 0 0.10° 0.12° 0.11° 0.11"
(g MA 2 0.14° 0.14° 0.13° 0.15°
Jkg meat) 5 0.23° 0.20" 0.19° 0.21°
7 0.30* 0.28%4 0.26" 0.28"*

" Means n same row with different superscripts are significantly different (p<0.05).
A-D Means mn same column with different superscripts are significantly different
(p<0.05). )

' The same as in Table 2, ¥ 2-Thiobarbituric acid reactive substances, " Malo—
naldehyde.
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Table 4, Effect of dietary lysine level on the hunter value of the Korean native black
pork and modern genotype pork during refrigerated storage after thawing

Treatments
ltems S;ersge KNPV MGP?
High Low High Low
0 43.24™ 43.23" 44,23 44.29%¢
2 46.41" 45,92" 48.55 48,74°°
L 5 47.75"* 46.79% 49,1848 50.91*48
7 47.74" 47.69" 50.69% 51.75"
0 9.41° 7.28" 4.53°® 4.55°
2 10.11° 7.83" 5.28%* 4.76°
Hunter 5 9.38" 7.69" 4,758 4.71°
7 8.68° 7.48° 4,55 453
0 6.24°° 5.49% 4.50"® 4.49"
2 7.96™ 6.82" 5.84°* 5.94
k 5 8.02% 6.80" 5.56* 6.02
7 7.68% 7.02°A 5.90" 6.28*

°7* Means 1n same row with different superscripts are significantly different (p<0.05).
‘** Means in same column with different superscripts are significantly different (p<0.05).
"% The same as in Table 2.

FTHA 712x7t ABE SR 0 522 A Yehg 29 (p<0.05),

AN EARA ol 7HE EA Febdth(p<0.05). sHE YL A FHAA fo] 1

%% E%uc fodoz gA detsth(p<0.05). 7H95-& A S| fol
L EBEA NEEAN AFF ESEY FIH R 5 e THp<0.05).
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FE §47, 8157) Ahg ) glold] &0 e AWASHAK AT =5 AFF
Al g F9stazt AAsAch pHE A% 540 etoldl =9 AHEA
FE AFF =52 #2210 05) U FE A 5974 netolil
R 5o) Aaeld £F9 AFF ESET) FAtHp<0.05), TBARST AR 7

NoeEe A SR S metoial %%4 ARE 25 "‘,\k‘?}(p<0 05).

Hunter L 242 A% 242 AW EAAFo] AFE EHET Ed3(p<0.05), a F b @& A
45, 747X AP EH A Gol MFFT ESETD FU(p<0.05). AHF &4, ¢4 7%
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e
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Table 5. Effect of dietary lysine level on the sensory evaluation of the raw and
cooked Korean native pork and modern genotype pork

Treatments
Sensory evaluation® KNPV MGP?
High Low High Low
Raw meat
Meat color 8.40° 7.40" 4.70°¢ 4.73°
Marbling score 6.60° 6.67° 4.50° 5.73°
Overall liking 8.13" 7.33 4.60°¢ 4.80°
Cooked meat
Taste 7.93° 7.80 5.70 5.40°
Flavour 8.00 7.67° 5.60° 5.47°
Texture 747 7.33° 6.20° 6.07°
Juiciness 6.93° 6.80° 6.50° 6.67°
Overall liking 7.73° 7.67° 5.20° 5.53"

“"* Means in same row with different superscripts are significantly different (p<0.05).
') The same as in Table 1, ¥ 9-point hedonic scales: 9=Extremely like, 5=normally

like, 1=extremely unlike.

ngi'o}x

E& meoldl £E9 ANEHAGo] b ERHr (p<0.05), A&} &, Frl, 227,
@4 JJxEs AREAAG0] ARE EGRT ERTHp<0.05). Bepy ol4el Asg B
o 2 el 4%94 AEE FolA ARENAL) 4, £, B N BEE P4
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