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Abstract
The effects of dietary conjugated linoleic aicd on pork quality was investigated using sixty four
pigs. CLA was synthesized by alkaline isomerization method with corn oil. Pigs were devided into
4 treatment groups(16 pigs/group) and subjected to one of four treatment diets(0, 0.1, 0.2, and 0.3%
CLA diets) for 2 weeks before slaughter. Pork loin and belly were collected from the animals(105~
110kg body weight) slaughtering at the comrnercial slaughter house, Pork loin and belly meat were

aerobic packaged and then stored during 2. -

5. 8. 11 and 13 days at 4°C refrigerator. Samples were

analyzed for meat color, texture and sensory characterlstws.

There were no diference in meat color(L*,

a*, b*). texture and sensory property among control

and CLA treatment(s). and no changes as the storage period passed. This resulfs mean that feeding
CLA to pork doesn't change the meat color and texture of the pork what consumers consider when
they buy some meat. Especially. feeding CLA to pork didn't transform sensory property of the pork.
We considered these result as no problem in the pig fed with CLA.
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Table 1. Changes in lightness of raw pork fed various levels of dietary CLA
, Storage(days)
Region Treatment
2 5 8 11 13
Control  4553%377°  4748+584*F 4716424  4886+416%  49.87+4.27*
Lo T1 4635+45°  4854+565°% 487 +476%F 495 +381%  4857+32°F
Ol
T2 4783452 490 +3.72 49.76 4421 50.34+3.43 50 66+3.66
T3 4611+£3.02°°  4716+232°% 473 +273%F 4816134  4875+138%
Control ~ 41.3 £558 425 +541° 42064425  4336+3.67 4183+3.37
T1 4383+4.25%°  5062+518%* 453 +338%® 409242685  4241+371%
Belly AB Aa A B AR
T2 4457+£634*% 49014411 A7554423% 41734228 45.63+7.08
T3 3983+4.15°  4261+179%% 4095+3815¢ 4371+496%°  4645+56"
Y Control : The pig fed on comimercial feed(1009): T1 : The pig fed on commercial feed(100%) and

CLA(0.1%), T2 : The pig fed on commercial feed(100%) and CLA(0.2%),

feed(100%) and CLA(0.3%).

AB Means with different superscript in the same row are significantly differ at p<0.05,

T3 : The pig fed on commercial

*® Means with different superscript in the same column are significantly differ at p<0.05.

Table 2. Changes in redness of raw pork fed various levels of dietary CLA

Storage(days)
Region Treatment”
2 5 8 11 13
Control 698+057™  925+141%  719+179%°  889+132%  675+08™
Loin T1 5014061  674+124"  617+072%  774+118%" 66 +0.83%
T2 56241567  691+098%°  664+142%  §94+111%°  572+0.74p
T3 5684087  758+139"°%  8554274%  668£1755°  763+1.364%
Control ~ 12.63%26%™  1273+159%% 1424+157%  1094+256°° 1056+161°
Belly T1 10374312 928:+£233%  11.11+186%° 1362+144* 109 +1.66°
T2 112 +251%%° 1024£097%% 1009+285% 1125+14%°  1092+2.08"
T3 9524095 1093+117%*  999+17*°  1071+183p 10.95+243"

Y Treatments are the same as in Table 1.

4B Means with different superscript in the same row are significantly differ at p<0.05,
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Means with different superscript in the same column are significantly differ at p<0.05.
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Table 3. Changes in yellowness of raw pork fed various levels of dietary CLA

FFSFHAF G A A21E A42.(2001)

Region Treatment” Storage(days)
2 5 8 11 13
Control  398+09°®  636+166% 606127  800£1.97*°  731+126%
o T1 281+003%  589+157%  6624117° 7044133% 6170574
T2 417+148™ 6624063  7.03x131%°  758-£001%" 729409345
T3 313+073  540%147%  741+156%  715%119°F* 69441365
Control  521+105%*  576+043%  633+£151%% 640+162" 62 x271%%
Belly T1 4444112 575+186™ 611162 6274098  £12£1.714
T2 4.96+08% 586+1.03%  575%133%F" g02+119%  614+163%
T3 4224064 53341265  567+£198%% 5624195 508+10%°

Y Treatments are the same as in Table 1.
A8 Means with different superscript in the same row are significantly differ at p<0.05.
* Means with different superscript in the same colummn are significantly differ at p<0.05.

Table 4. Effects of storage(4C) on texture of pork fed various levels of dietary CLA for 2 weeks

Treat- Storage(days)
Item U
ment 2 5 8 11 13
Control 630.7+169.7* 699.5+2920° 7013+1336° 617.8 £1814 5630+ 919
Harderness T1  509.84226.9% 626142023 5254+ 541° 5440 + 720  463.6%143.0
(g/cm?) T2  4725+547"° 5635+1353% 5489+1722° 4994 + 756 5422+ 638
T3  34594351% 4430+1150%%° 5288:+126.8%" 4902 + 667 477.1+ 84.2"
Control 240.8+850° 147.7+617° 1407+ 17.6° 1277 + 223 1407+ 47.0°
Adhesiveness T1  164.7+804"" 1320+312%%® 101.1% 290%™ 1242 + 216 892+ 39%°
(g/cm®) T2  1714£488%° 1421+244%%* 11224 168%™ 1072 + 374°% 1328+ 323%™
T3 13254 99%° 978+ 86® 1255+ 226™ 1007 + 159*F 805+ 55%°
Control 333+ 70 283+ 63®  355% 7.8 315 £ 69 252+ 124
Cohesiveness T1 377+ 44* 251+ 58%° 275+ 28" 335 + 105" 3514 82°°
(%) T2 322+ 55  358+117 %65+ 7.0° 307 + 119 289+ 7.6
T3 358+ 36 339+ 50°%° 348+ 744 3071+ 69" 255+ 1098

Y Treatments are the same as in Table 1.
AB Means with different superscript in the same row are significantly differ at p<0.05.

® Means with different superscript in the same column are significantly differ at p<0.05.
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Region T Storage(days)
2 5 8 11
Control 40+07" 6.0+1.0° 324138 344128
Lo T1 44+09°F 54+09% 30%1.0° 34+15°
T2 52+13 50+10 34+15 34+13
T3 46405 48411 34413 34+15
Control 42204"" 54+09" 10+0.7"" 30+16"
Belly T1 44+09F 56+05" 38+15° 30+16"
T2 40+10%F 52408 40+1.2%" 32+18°
T3 42+08%F 54405 444058 344218

" Treatments are the same as in Table 1.

AB Means with different superscript in the same row are significantly differ at p<0.05,
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Table 6. Effects of storage(4'C) on color of pork fed various levels of dietary CLA for 2 weeks

Storage(days)
Region Treatment®’
2 5 8 11
Control 5007 5208 50%+1.3 52413
Lo T1 50+1.0 48408 48413 58+1.3
T2 52+15 52+0.8 48411 5611
T3 5.0+1.2 56+15 52+16 58408
Control 54409 58408 52+11° 5.6+09
T1 46+09° 58+114% 5640048 24114
Belly T2 5.0+1.28 541148 66409  66+09"
T3 18+16" 56+1.0"° 6.8£1.1% 6.2+08""

Y ’l reatments are the same as in Table 1.

B Means with different superscript in the same row are significantly differ at p<0.05.

® NMeans with different superscript in the same column are significantly differ at p<0.05.
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Table 7. Effects of storage(4'C) on off-flavor of pork fed various levels of dietary CLA. for 2
weeks

Region Treatment” Storage(days)
2 5 8 11
Control 3.8%25 3.6+19 26+15 48+15
Lo Tl 36127 36+18 26+15 46+21
T2 3.0+£19 3.6+138 3.0£1.0 46+2.3
T3 38+20 34+17 2.6+0.9 40+17
Control 3.6+2.7 34+18 34421 36+183
Bely T1 2871, 3AB 32+1, GAB 3.o¢2_0B 54 iO.BA
T2 34%25 32+15 2.6£2.] 6.0+2.0
T3 34+19%P 32%19*F 26+13" 56+1.8"

Y Treatments are the same as in Table 1.

A% Means with different superscript in the same row are significantly differ at p<0.05.

Table 8. Effects of storage(4'C) on acceptability of pork fed various levels of dietary CLA for 2
weeks

Storage(days)
Region Treatment”
2 5 8 11
Control 46+15%F 58+04* 46+09"F 40412°
L oin T1 48+16 56105 52+0.8 42415
T2 48+16 54405 48+04 44+19
T3 52413 5 54+13 40+16
Control 54+11% 54+05* 54+05% 324167
Belly T1 58+1. 3AB 56+1. 1AB 6.01-1.OA 4.Oi2.OB
T2 54405 54405 6609 42422
T3 58+15 58+04 6.0+1.0 44+19

Y Treatments are the same as in Table 1.
AE Means with different superscript in the same row are significantly differ at p<0.05.
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