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Abstract

All diets were based on feeds of fattening period pigs(LY XD, ca. 90 kg) with six treatments, which were the
control, containing 5% beef tallow(C), 3% beef tallows and 2% perilla seeds oil(T1), 250 ppm vit. E(a
—tocopheryl acetate) in T1(T2), 3% beef tallow and 2% squid viscera oil(T3), 250 ppm vit. E in T3(T4), and
3% beef tallow and 2% CLA(TS5), respectively. Produced porks and their carcass characteristics were as follows.
The daily gain of pigs was higher in T2 and T3 than any other treatments(p <0.05). Its T2 and T3 was 3.71
and 3.80 respectively, however, there was no significance in feed intake. The highest back fat thickness was shown
in control group on market weight, while there was no significant difference on their initial weight. Loin-eye
muscle area did not show any significant difference on initial weight and on market weight, however, its TS was
about twice as large as T2's. Content of triglyceride in blood was high in control group as compared to others;
especially, the values for T3, T4 and TS were significantly low(p <0.05). There was no significant difference in
total cholesterol contents, and the ratio of HDL cholesterol/total cholesterol was higher in vit. E treated samples
than untreated sample. Atherogenic index was high in sample with T3 and low in sample with T2. The perilla
seed oil, squid fish oil, and vit. E decreased atherogenic index. Dressing percentage, back fat thickness, and grade
did not show any significant difference(p>0.05); however, T2, C and T3, T1 and T5 showed 4.67, 4.29, 4.00

respectively, in grades.
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Table 1. Formula and chemical composition of the experi-
ment diets

Ingredients Finisher(%o)
Corn 32.70
Wheat 30.00
Soybean meal 12.50
Wheat bran 4.00
Rice bran 1.00
Rapeseed meal 3.00
Palm kernel meal 2.00
Cotton seed meal 3.00
Limestone 1.45
Tri calcium phas 0.60
Animal fat 5.00
Molasses 4.00
Salt 0.30
L-lysine HCI 0.20
DL-mathionine -
Vitamin primix’ 0.10
Mineral primix’ 0.10
Phytase 0.05
Total 100.00
Chemical composition(%o)
ME(kcal/kg) 3,220
Crude protein 15.50
Lysine 0.87
Calcium 0.92
Total phosphous 0.50

' Supplied per kg diets : Vitamin A, 4,000 1U; Vitamin Ds, 800
IU; Vitamin E, 15 IU; Vitamin K; 2 mg; Thiamin, 8 mg; Ribo-
flavin, 2 mg; Vitamin By, 16mg; Pantothenic acid, 11 mg;
Niacin, 20 mg; Biotin, 0.02 mg.

* Supplied per kg diet : Cu, 30 mg; Fe, 175 mg; Zn, 100 mg;
Mn, 90 mg; 1, 0.3 mg; Co, 0.5 mg; Se, 0.2 mg.
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Fig. 1. Picture of backfat thickness and loin-eye area mea-
sured in live pig by ultrasound.
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Table 2. Effects of feeding different oil on growth and feed efficiency in pigs

Item cY T1 |y T3 T4 TS
Initinal wt.(kg) 90.29+1.87° 90.78+2.95°  91.00+1.61°  85.14+2.79 94.50+2.91° 95.33+1.43°
Final wt.(kg) 110.14+2.86 110.67+2.76 115.78 +1.86 109.86+2.14 113.70+2.47 116.89+1.74
ADG(kg/day) 0.62+0.06° 0.62+0.04° 0.77+0.04° 0.77+0.06* 0.60+0.03" 0.67+0.04%
Feed/Gain 4464044 4344032 3714021 3.80+0.32 456+0.25 420+0.28

® Means with different superscript in the same row significantly differ at P<0.05.
U C: tallow 5%, T1: tallow 3%-+perilla oil 2%, T2: T1+Vitamin 250 ppm, T3: tallow 3%+squid oil 2%, T4: T3+Vitamin 250 ppm, T5:

tallow 3%+CLA 2%.
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Table 40 VFeR ATt Triglyceride 8-S 77} & A
FERT oy, T3, T4 9 T57F fo)2 o2 A vt
ol g = & ieﬂ/\Eﬂi reke 91.0~99.8 mg/100 ml
W93, HDL-Z8) 28 &2 31.8~39.8 mg/100 ml, LDL-
Ze 28 BL 52.2~66.0 mg/100 ml Y2 Jebgtch o
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71 ©A GERten, T4 F9+% 93.6 mg/100 mlZ ¥
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Table 3. Effects of feeding different oil on backfat thickness and loin-eye area in pigs

Treatment C Tl T2 T3 T4 TS

Backfa Initinal 1.19+0.05 1.17+0.05 1.2440.07 1.2240.09 1.34+0.08 1.140.06

| pack Final 1.69+0.10° 136+0.06°  1.44£0.08°  1.60£0.06®  1.51+£0.08%  133+0.08

thickness (cm) . a b b ab b b

Gain 0.50+0.11 0.1940.04°  02140.04°  038+0.07°  0.16+0.05 0.19+0.04

Lonsicsimys it 29.9240.82 29564101 32124096 32084071  32.15+0.83 29.99+0.82
NgiIsst

ne . Final 41444157 39.50+1.89  39.36+1.60  40.63+136  43.06+1.71 4334+181

dorsi area (Cm) . ab ab b ab ab a

Gain 11.5241.89 0.94+1.79"  724+140°  855+124%  10.91+1.67 13.3541.52

a b ¢

Treatments are the same as in Table 2.

Means with different superscript in the same row significantly differ at p<0.05.
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Table 4. Effects of feeding different oil on blood measurements in pigs
Treatment C Ti T2 T3 T4 T5

Triglyceride' 70.6+2.81° 60.4+4.07° 59.943.30°  52.8+241%  43.542.93° 49.1+3.44%
Total cholesterol” 94.9+6.25 94.2+5.39 91.0+3.10 97.8+3.39 93.6+3.83 99.8+3.92

HDL-cholesterol 39.8+2.72° 33.9+141% 38.8+1.48% 31.842.08° 3724124 34.1+1.90"

LDL-cholesterol 55.1+4.72°  60.3+4.37" 522+4.12° 66.0+2.55" 56.4+2.11% 65.7+2.72°
Atherogenic index(AlY” 1.49+0.19% 1.83+0.19™ 1.39£0.15° 2.18+0.19" 1.52+0.06™ 1.97+0.13%

“* ¢ Means with different superscript in the same row significantly differ at p<0.05.

) Unit: mg/100 ml.
7 Al = [total cholesterol — (HDL-cholesterol)}/(HDL-cholesterol).
Treatments are the same as in Table 2.
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Treatment C T1 T2 T3 T4 TS
Live wt.(kg) 110.1442.86 110.67+2.76 115.78+1.86 109.864+2.14 113704247  116.89+1.74
Carcass wt.(kg) 82.00+2.33" 82.67+2.65°  8733+133"  83.29+229®  85.80+222°  89.33%1.55°
Dressing(%) 74.4440.69 74.52+0.63 75.5240.78 75.77+1.08 75.41+0.62 76.44+0.88
Backfat thickness(cm) 1.54£0.12 1.69+0.14 1.86+0.12 1.50+0.06 1.76+0.11 1.72+0.12
Final grade" 4294028 4.00+0.33 4674024 4294028 4104028 4.00+0.24

" Means with different superscript in the same row significantly differ at p<0.03.

" Points of grade : A=5.0~D=2.0.
Treatments are the same as in Table 2.
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