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ABSTRACT

Two experiments were conducted to investigate the influence of dietary supplementation of yeast
culture on the nutrient digestibility, performance and meat quality in growing-finishing pigs. Corn-soy
basal diets contained 20, 18, and 16% CP and 3,265kcal’kg ME at different growth stages. One hundred
and twenty pigs(8wk-old) were allocated into four supplementation levels of yest culture (0, 0.1, 0.2,
0.4%) in Expt 1. Weight gain, feed intake and feed efficiency were periodically recorded for 112 days.
A metabolic feeding trial was conducted to measure the nutrient digestibility. Physical and chemical
characteristics of the Longissimus Dorsi muscle(LM) from the pigs were measured at the end of
experiment (Expt 2). In Expt 1, weight gain and feed efficiency were not different among the dietary
treatment groups during the overall period. The digestibilities of protein and fiber were greater in 0.1%
and 0.2% yeast culture-supplemented groups than in control (P<0.05). However, fat and ash digestibilities
were not improved by the dietary treatment. In Expt 2, the LM protein content in 0.1% yeast
culture-supplemented group, but not in 0.2% or 0.4%-supplemented group, was greater than that in the
control group (P<0.05). The LM pH, purge loss, cooking loss and color were not affected by the
dietary treatment. The LM shearing force was less in 0.2% yeast culture-supplemented group than in the
control group (P<0.05). Other LM physicochemical properties did not differ between the dietary
treatment groups. Total saturated and unsaturated fatty acids percentages and total cholesterol content of
the LM did not differ across the dietary treatment groups.
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Table 1. Formula and chemical composition of experimental basal diet

Ingredients Starter Grower Finisher
(1~35 days) (36~70 days) (71~112 days)

Corn 53.21 60.07 67.37
Soybean meal 34.70 28.64 18.00
Corn gluten - - 4.01
Wheat bran 3.00 3.00 1.94
Yellow grease 3.53 3.00 3.00
Molasses 3.00 3.11 4.00
Limestone 0.42 0.78 0.59
TCP 1.62 0.90 0.56
Salt 0.30 0.30 0.30
L-lysine HCL 0.01 - 0.02
DL-methionine 0.01 - 0.01
Vitamin premix" 0.10 0.10 0.10
Mineral premix” 0.10 0.10 0.10
Total 100.00 100.00 100.00
Chemical composition
ME(kcal/kg) 3,265 3,265 3,265
CP(%) 20.00 18.00 16.00
Ca(%) 0.80 0.70 0.50
Lysine%) 1.15 1.00 0.77
Methionine(%) 0.33 0.30 0.27
Phosphorus(%) 0.70 0.55 0.45

" Provided per kilogram of diet: vit. A, 10,000IU; vit. Ds, 2,000IU; vit. E, 42IU; vit. K, 5mg; riboflavin,
2,400mg; vit. B,, 9.6mg; vit. Bs, 2.45mg; vit. By, 401g; niacin, 49mg; pantothenic acid, 27mg, biotin,

0.05mg.

? Provided the mg per kilogram of diet; Cu, 140mg, Fe, 145mg, Zn 179mg, Mn, 12.5mg, I, 0.5mg, Co,

0.25mg, Se, 0.4mg.
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Table 2. Effect of dietary yeast culture supplementation on performance of pig in Expt 1

Treatments 1~35days 36~70days 71~112days 1~112days
(%) ADG(kg) FCR ADG(kg) FCR ADG(kg) FCR ADG(kg) FCR
0 0.72 2.065 0.93 2.987 0.91 3.330 0.86 2.882
0.1 0.80 1.980 0.92 2.893 0.98 3.306 0.89 2.801
0.2 0.74 2.054 0.98 2.813 0.94 3.372 0.89 2.842
0.4 0.77 2.080 0.96 2.850 0.96 3.343 0.88 2.769

Pooled SE 0.014 0.040 0.020 0.079 0.016 0.085 0.012 0.062
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Table 3. Effect of dietary yeast culture supplementation on the nutrient digestibility of
growing pig in Expt 1

Treatments(%) C. Protein(%) C. Fat(%) C. Fiber(%) C. Ash(%)
0 79.67° 76.83 47.96° 41.34
0.1 82.12° 77.14 55.62° 50.40
0.2 82.59" 77.71 59.79° 50.42
0.4 78.71° 74.14 48.66° 42,51
Pooled SE 0.54 1.34 1.72 1.86

*® Means with the different superscripts within a column differ significantly (P<0.05).
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Table 4. Chemical composition in loins of finishing pigs fed yeast culture in Expt 2

Treatments(%) Moisture C. Protein  C. Fat C. Ash  Cooking loss Purge loss pH

....................................... (Yo) +reemmmrmmenen et

0 73.32 23.03" 1.92 1.20 28.08 6.17 5.55
0.1 73.52 23.73" 1.58 1.28 24.50 7.36 5.50
0.2 73.71 22.96° 2.06 1.28 27.26 5.53 5.60

0.4 73.28 23.41% 2.14 1.17 26.36 6.88 5.49
Pooled SE 0.19 0.11 0.15 0.03 0.33 0.33 0.02

*® Means with the different superscripts within a column differ significantly(P<0.05).
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Table 5. Color in loins of finishing pigs fed yeast culture in Expt 2

Treatments(%) L* a* b*
0 31.18 5.32 12.96
0.1 30.07 5.48 13.25
0.2 30.51 5.19 13.00
0.4 32.01 5.09 12.79
Pooled SE 0.58 0.21 0.19
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Table 6. Textural properties in loins of finishing pigs fed yeast culture in Expt 2

Treatments  Shearing force  Hardness  Cohesiveness Springiness Gumminess Brittleness
(%) (kg/em’) (kg/cm’) (%) (%) (2 (2
0 4.10" 521 17.11 3.96 514.5 22.79
0.1 3.56™ 5.04 16.37 3.93 408.0 21.76
0.2 321° 4.61 17.02 3.67 503.8 18.84
0.4 4.14° 5.70 20.81 431 619.9 32.66
Pooled SE 0.14 0.37 1.24 0.41 47.95 4.12

** Means with the different superscripts within a column differ significantly(P<0.05).

Table 7. Fatty acid composition and cholesterol in loins of finishing pigs fed yeast culture in

Expt 2
Tre?ﬁzl)ents SFA'(%)  UFA(%) MUFA(%) PUFA(%) UFZ)S)FA f;‘;/els(;g;l
0 37.02 62.98 4847 14.50 171 72.15
0.1 36.02 63.58 49.15 14.43 1.75 64.50
02 3751 62.49 49.96 12,53 1.67 7198
04 3825 6175 50.01 11.73 1.62 7220
Pooled SE 042 0.42 0.43 061 0.03 148

" SFA: Saturated Fatty Acid(C12:0+C14:0+C16:0+C18:0+C20:0), PUFA: Polyunsaturated Fatty Acid(C18:2+

C18:3+C20:2+C20:3+C20:4+C22:6), MUFA: Monounsaturated Fatty Acid(C16:1+C18:1+C20:1).
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