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ABSTRACT

This study was carried out to investigated the influence of methionine addition on quality of

pork carcasses, 48 crossbred pigs were alloted to 4 treatments, NRC methionine requirement(A),
additions of 0.035%(B), 0.07%(C) and 0.105%(D) to NRC methionine requirement.

The results obtained are summarized as follows :

1. Cut meats were not significantly affected by methionine levels. But the treatment C showed

slightly higher than the other treatments.

Chemical compositions of cut meats were not different from treatments. However, the treat-
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2.
ment D showed slightly higher moisture, crude fat and ash contents than other treatments.
And crude protein content was better in treatment C than the other treatments.
3. There was no significant difference the among treatments, the best value of water holding
capacity was recorded with the treatment C, and pH value of the treatment A and D increased
as compared with the treatment B and C.
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Table 1. Formula and chemical composition

of basal diet (Dry meat basis)

Ingredients and

. . %
chemical compositon
Ingredients
Corn 88.91
Soybean meal 2.00
Rice bran oil 2.00
Wheat bran 5.40
L-Lysine - HCI, 98.5% 0.30
L-Theronine, 100% 0.09
Tricalcium phosphate 0.50
Salt 0.30
Vitamin-mineral mix* 0.40
Antibiotics** 0.10
Chemical compositon
Crude protein 9.96
Crude fat 4.32
Crude fiber 2.00
Crude ash 4.83
Calcium 0.51
Phosphorus 0.40
Me (kcal/kg) *** 3, 289

*Vitamin-mineral mixture contains following nutri
ents per kg :vitamin A, 2,500,000IU; vitamin
D, 500,0001IU ; vitamin E, 750 mg;thimine, 1,000
mg ;. riboflavin, 1,500mg; vitamin B, 250 mg ;
pantothenate, 3,500 mg ; niacin, 7,500 mg ;
50,000 mg ; iron, 50,000 . copper, 5,000
15, 000 mg ; cobalt, 250 mg ;
**Antibiotics contained 10.25 mg

choline,
mg ; magnase,

100 mg ,
chlorooxytetracycline per kg.

iodine,

***Calculated value.
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Table 2. Effect of sulfer amino acid contents on carcass values for each treatment

Treatment
Carcass values
B

Dressing (%) 69.76+0.69 69.81+0.89 70.25+0.95 69.57+0.81
Lean cuts (%) 40.2410.80 40.54+0.87 41.76+0.76 40.23+0.79
Backfat thickness(cm) 2.83+0.17 2.9140.12 2.53+0.14 2.55%0.14
Shoulder (kg) 3.41+0.17 3.21+0.12 3.39£0.20 33+0.28
Picnic (kg) 9.92+0.36 10.541+0.53 10.50+0.64 10.34+0.61
Loin(kg) 5.31+0.19 5.5240.28 6.02+0.37 71+£0.34
Bacon (kg) 7.62+0.28 7.67£0.38 7.67%0.42 73+0.45
Tenderloin (kg) 0.724£0.03 0.7910.04 0.86+0.05 77+0.05
Ham (kg) 11.18+0.41 11.644+0.58 12.45+0.74 11.79+0.69

1) . Mean + SE.
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Table 3. Chemical compositions on carcass values for each treatment.

ghn A F o 5t A

(Freash meat hasis, %)

Carcass Treatment
Items B
values A B C D
Shoulder 65.13 69.25 73.22 73.27
Picnic 72.43 73.03 74.15 75.27
Moisture Loin 70.29 71.32 72.17 73.26
Bacon 66.14 69.76 71.22 72.14
Tenderloin 74 .27 75.02 76.32 76.44
Ham 73.72 74.11 74.27 73.27
Shoulder 18.22 19.27 19.14 18.47
Picnic 20.11 20.75 21.74 21.24
Crude- Loin 21.78 22.31 23.35 21.26
protein Bacon 14.07 14.16 14.32 13.97
Tenderloin 21.12 22.34 22.55 22.34
Ham 21.66 22.32 23.14 22.22
Shoulder 12.44 12.37 12.44 13.27
Picnic 3.17 3.16 3.24 3.56
Crude- Loin 3.81 3.84 3.95 3.05
fat Bacon 16.14 16.51 16.75 17.23
Tenderloin 1.33 1.32 1.34 1.29
Ham 1.29 1.30 .29 1.32
Shoulder 0.99 0.98 1.09 1.17
Picnic 1.03 1.07 1.13 1.22
Crude- Loin 0.98 0.94 0.99 1.12
ash Bacon 0.96 0.97 1.11 1.24
Tenderloin 1.18 1.18 1.19 1.20
Ham 1.11 1.13 1.23 1.36
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Table 4. Water holding capacity and pH value on carcass values for each treatment
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Carcass Treatment
Items
values A B C D
Shoulder 75.42 76.22 78.22 77.19
Water Picnic 76.08 76.09 78.03 77.27
holding Loin 74.54 76.57 77.25 76.23
capacity (%) Bacon 72.80 70.35 73.29 72.16
Tenderloin 64.89 64.99 65.36 64.36
Ham 68.37 67.35 68.34 67.13
Shoulder 6.60 6.60 6.75 6.74
Picnic 6.49 6.42 6.29 6.30
pH Loin 6.61 6.37 6.36 6.27
Bacon 6.14 6.14 6.17 6.34
Tenderloin 5.95 5.91 5.97 6.12
Ham 6.31 6.30 6.14 6.27
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