P -135

2lo|4l #F0| MASHX Y5 MSHTEF
ZRSNol 0lXE Py

ARERA = B BFEAYe)A A )Y, Y, 23F Z5A F olFa}y) gold £YFo]
ok 2,000 Sl nTAURE F2, A2Y Aoz deid gon, $eve J1FFE T 3
3 Ao A8tk Jin 5V TR SAo] A=olarrt Fu AL vron| Park 5P
A Z5) 2] & o] %L.Eal o]2Rt} glutamatest BFolvl At FFo] ¥rim sgick ahwt A

rlo

AL AT AP Fs1o] 2 Yo} 4GS Al oA 422 A8k 2] ke
of AAH FHAsh SAFL2A) FAL AN FHeR YA FHT i Aotk wepy & A7
& 54, 98] A ol +Eol AREAA FFES ALATF FARA oA G
Fekant 2Asick

Mz 2wy

NEFELE ATl 24 kg AWEAA(LE) 2758 S471(24~50 kg) 2 "5
(50~65 kg) §< ALE Wl gtolal & wet high, low 2X 8 2 &t A7 3k, 5
374 ARG Ee AFF AL E)Y A AAAFO] 65 kg 27FF HH7](65~
105 kg) B<tat 5UsA FA8Ied, £ A g o] &8 A8 g8 24 L Table 17 2
o, AAAE 65 kg?l ANEHA 105 ke AFF AAE Helvd 3574 AR st 25549
ool B Ao SA(M Jongissimus) & ol 4&dch AEE ATEASIA -80C A
14E T ARS8 4C Gl A 2442 1581 e, 3 cm FAE H@sto] LDPE A
W (Cleanwrap Co.,LTD, South Korea)ol ¥ol] 1T &4l 7 Et AFsrdA At
A 02 =Y UL Honikel o] goll meh AAl8190 5], TBARSE Shinhuber 579} #
Hol| &35l 4 A5F4th. Hunter L, a, b color difference meter(CR—400, Minolta Co.,
Japan) 2 &R &1t A WEE Folch 579 Byl 98 5% thg AOACY Mol o4
fatty acid methyl esterdt AJZTh EAx 2] SAS program'™e] ANOVA procedured] wheh
Helsiglen, 4 ekl frod 258 98 EAEASE 4AI3 F Duncan's multiple range
test2 oA Aol & AFEG
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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
Calcium (%) 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 gilts to
50 kg during growing stage. But Those were not fed to modern genotype gilts at

growing stage.
“ Korean native black gilts: 50~65 kg, modern genotype gilts: 65~105 kg.

gzt ¢ 3
E Y7 (Table 2)& A% 220] mejol Al 79} ANZHR Gol NFF EFRTG FIH 0

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

thawing
Treatments
Items S;Zryasge KNPV MGP?
High Low High Low
2 3.34C 6.75™ 9,688 11.87°®
Drip loss (%) 5 6.78"" 8.19" 11.46™*° 14,00
7 9.06" 9.58" 13.08™" 15.94
TBARS” 0 o.og‘f 0.11° 0.10‘? 0.12°
(mg MA" 2 0.15° 0.15° 0.14° 0.16°
kg meat) 5 0.208 0.21° 0.19° 0.228
7 0.28%4 0.28%4 0.26" 0.30°"

‘7" Means 1n same row with different superscripts are significantly different (p<0.05).
“"P Means 1 same column with different superscripts are significantly different (p<0.05).
" Korean native black pork. ? Modern genotype pork.

) 2—Thiobarbituric acid reactive substances, ¥ Malonaldehyde.
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2 F%os(p<0.05), AF 5U4FE AYZHA Lo AFE E/8 fdFoz Iy}
(p<0.05). TBARS(Table 2)& A% 7dol Aelolal £79 MAFF EFo] nejojdl £F2
MNeEE ESRT F94 A Uegtes(p<0.05), ZBE AZ773 o A SR &3 A%
F 2570 foE 9l 2ol vehtA]l 9skoh, Hunter 2t(Table 3) 3 L @& A% 548
NI A o] AHetoldl £ MFEF EFRG FoH o2 ¥A VeEbG 2 (p<0.05), a g
A7 54 AUFHALPNFE ESRY F9¥ 02 EUH(p<0.05). =& b 7 A7)
S AU EHAG] nefojAl F NFE ESHT FoF o2 FUHp<0.05). AW
4 (Table 4)2 A eto]d F£32 A S =) F o] Cl4:00] ne}olil o] AYZHA S

%31(p<0.05), C16:0& e}H TRt} % evi(p<0.05), C18:09 A% mlolal &
NEE 48 A UYebdth(p<0.05). C16:1n7 gto]dl 39 A ZTH A Ko
FE EFEY foH o WA JEIGTH(p<0.05). E3A AR Aol 4l
e A Ko] el el Tol 8 FA vehd ¥ (p<0.05), BEIX 4k B X 3R

AHEFA A v g FelH oz vA Yeluthp< 0.05). B8 @R EAA P/ TSR
A £ & Aelolal &9 AU EA Fo] netolil £EY NYF ESET foHoz v

oL)J
ek

G

o Ay R OAN =

A
2.
S

= - o

JP“ F{)I
o
=

Table 3, 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
Ttems Sz:;sge KNP MGP?
High Low High Low
0 44.84° 44.76° 42.63° 44.61°
2 46.76"" 47.16° 46.33" 48.63°
L 5 48.31"* 48.35"° 48.15"8 50.44*"®
7 48.09" 49.16" 49,29 51,97
0 7.06° 5.94° 3.72"8 4.33"P
2 7.16° 7.31° 4.64" 5.18"
Hunter 2 5 7.10° 6.83"P 4.31% 4,728
7 6.67° 6.52°*° 4,09"® 4,02"
0 5.85% 5.47"® 4,02 4.61""
2 6.73°A° 7.07% 5.50"" 6.28°
b 5 7.21%A8 7.17% 5.36 6.35"
7 6.84% 6.8%A 5.43" 6.19*

*7¢ Means 1n same row with different superscripts are significantly different (p<0.05).
A~ Means in same column with different superscripts are significantly different (p<0.05).
'~ The same as in Table 2.
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Table 4. Effect of dietary lysine level on the fatty acid composition of the Korean
native black pork and modern genotype pork after thawing

Treatments
Items KNPY MGP?
High Low High Low
C14:0 1.20° 1.42° 1.50° 1.44°
C16:0 24.65" 25.90° 23.99" 24.78"
C16:1n7 3.20° 3.65% 4.40° 3.69®
C18:0 12.27% 13.37° 11.11° 12.12*
C18'1n9 42.23 39.54 42.87 42.21
C18:1n7 1.98 3.10 3.41 2.35
C18:2n6 10.70 9.52 9.59 10.12
C18:3n6 0.08 0.08 0.09 0.08
C18:3n3 0.34 0.30 0.39 0.39
C20.1n9 0.66 0.69 0.56 0.68
C20:4n6 2.01 1.94 1.64 1.64
C20:5n3 0.11 0.12 0.12 0.16
C22:4n6 0.32 0.29 0.26 0.26
€22:5n3 0.20 0.19 0.21 0.22
C22:6n3 0.17 0.20 0.16 0.12
SFA” 38.12" 40.69° 36.60" 38.35"
UFA" 62.01° 59.63" 63.68° 61.93°
MUFA” 48.08 46.98 51.23 48.94
PUFAY 13.93 12.65 12.45 12,99
UFA/SFA 1.63° 1.47° 1.74° 1.62°
MUFA/SFA 1.26™ 1.15° 1.40° 1.28%
PUFA/SFA 0.36 0.31 0.34 0.34
n6 13.11 11.83 11.58 12.10
n3 0.83 0.82 0.87 0.89
n6/n3 15.85 14.51 13.59 13.49
p1” 25.29 23.87 22.63 23.10

a~h

Means in same row with different superscripts are significantly different (p<0.05).
") The same as in Table 2, ¥ Saturated fatty acid. ¥ Unsaturated fatty acid, ? Mo~
nounsaturated fatty acid, Polyunsaturated fatty acid, 7 Peroxidability index: (% mo-—
noenoicx0.025)+(% dienoicX1)+(% trienoicX2)+(% tetraenoicX4)+(% pentaencicX6)
+{% hexaenoicX8).

- 253 -



A el e (p<0.05).
2 o

2 dre §47, S ALRY ol o] ANEHA] dESe AANYF FASA
of vlxe JAFE PRtz AT =HAFE AR SHA o] AFS ESET HAhL
o (p<0.05), TBARSE A# 790 Aol & NFF o] o]l &9 AFF E
20 2409 (p<0.05), AF7zt ¢ AASAAS T AFFT EK0) Zol7} AU L
e AY5URE AYEAA o] Agtold FE AFF EFEY FUR(p<0.05), a ghe
AR Eh A Go] NFF =58 F9802 %dth(p<0.05). b &2 A ZTHA So] ne}o]
Az NFE EXRT EUvHp<0.05), LA LA Aol FF 9 AFEsAFo)
M EoH(p<0.05), EEIAatnt BRI bEAGA v&E M Bgg
(p<0,05), TS TS AL/ L3 A4k 8] &2 Aeloldl £39] A EH Aol metolil &
Fo MBE ESET oF 0B Wotth(p<0.05). wakA o)) AE F3e nd AYS
HA Lol NFE E4RT B5Y, o] $439an, Aol £&9 A& E FAA A
a2 o] LAY Tt oy BESA S Fadiginh

®k

ret
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