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ABSTRACT

In a trial involving 240pigs, the proximate composition, physico-chemical properites, color, amino acid
composition and fatty acid composition of loin muscle were investigated in feeding various finished pig feeds.
The treatments included feeding control) the low-nutrient density diet(2,960cal/lkg ME, 12.25% CP, 0.41%
lysine and 0.70% Ca), T1) the medium-nutrient density diet(3,220cal’lkg ME, 15.50% CP, 0.87% lysine and
0.90% Ca) and T2) the hight-nutrient density diet(3,350cal’kg ME, 17.50% CP, 1.05% lysine and 0.90% Ca).
The crude ash contents of T1 were significantly(; < 0.05) higher than those of control and T2. The pHy of T2
were significantly higher than those of control and T1, but cooking loss were significantly(; ¢ 0.05) lower than
those of control. In compositions amino acid, aspartic acid, threonine, iso-leucine and histidine of T2 were
higher than those of control, but proline and glycine were significantly(; ¢ 0.05) lower then those of control.
The oleic acid(18:1) contents of control were significantly higher than those of T1 and T2, but the contents of
linoleic acid(C18:2) and arachidonic(C20:4) acid were significantly(; < 0.05) lower. Inconclusion, the results of
the experiments suggest that the high-nutrient density diet for pigs tended to improve the postmortem pH, and

cooking loss.

(Key words : Pork quality, Feeding composition, Finishing pigs, Amino acid composition, Fatty acid

composition)
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Table 1. Formula and chemical composition
of the experiment diets

Ingredients Control T1 T2
Corn 15.00 3350 53.00
Wheat 50.00 30.00 10.00
Soybean meal - 12.50 2550
Wheat bran 22.00 4.00 -
Rice bran 2.00 1.00 -
Rapeseed meal - 3.00 -
Palm kernel meal 5.00 2.00 -
Cotton seed meal - 3.00 -
Limestone 0.90 145 124
Tricalcium phosphate 0.60 0.60 0.82
Animal fat - 4.20 510
Molasses 4.00 4,00 350
Salt 0.30 0.30 0.30
L-lysine HCI - 0.20 0.20
DL-mathionine - - 0.04
Vitamin primix” 0.10 0.10 0.10
Mineral primix® 0.10 0.10 0.10
Phytase - 0.05 0.10
Total 100.00 100.00  100.00
Chemical composition(%)

ME (kcal/kg) 2,960 3,220 3,350

Crude protein 12.25 1550 17.50
Lysine 041 0.87 1.05
Calcium 0.70 0.90 0.90
Total phosphorus 0.55 0.50 0.50
Y supplied per kg diets : vit A, 4,000lU ; vit Ds,

800IU ; vit E, 15U ; vit Kz, 2mg ; thiamin, 8mg ;
riboflavin, 2mg ; vit By, 16mg, pantothenicacid,
11mg ; niacin, 20mg ; biotin, 0.02mg.

2 Supplied per kg diet : Cu, 130mg ; Fe, 175mg ; Zn,
100mg ; Mn, 90mg ; I, 0.3mg ; Co, 0.5mg ; Se, 0.2mg.
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Table 2. The proximate composition of pork in
feeding finisher pig feeds(%)

ltem Control T1 T2

Protein  22.99+0.09 2291+0.09 22.84+0.09
Fat 481+029 488+026 4.99+0.37
Ash 112+001° 1.19+001* 1.09+0.01°
Moisture 74.22+017 74.09+0.15 74.03+0.21

*® Means in the row with different superscripts  differ
(r <0.05).
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Table 3. Comparison of pH, drip loss, hardness and cooking loss for finished pigs by different

feeding condition

Item Control T1 T2

pHy 563+ 0.02° 566+ 0.01° 573+ 0.01°
Drip loss(%) 268+ 033 230+ 025 204+ 033

Hardness(g/cm?) 2520.35 +£123.51 2633.80 £ 106.77 2458.40 + 151.27

Cooking loss(%) 37.73+ 0.62° 3421+ 0.48° 3407+ 0.62°

* Means in the row with different superscripts differ(p ¢ 0.05).
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Table 4. Comparison of meat color properties
for finished pigs by different feeding
condition

Iltem Control T1 T2

CIE L* 5414+111 5291+051 5289+051
a* 1219+109 1310+050 11.93+0.50
b* 10.03+069° 10.99+032° 9.34+0.32°
NPPC  2.33+0.16 214+006 2.08+0.06

* Means in the row with different superscripts  differ
(r €0.05).
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Table 5. Comparison of amino acid compositions of finished pigs by different feeding condition (mg/g)

Item Control T1 T2
Aspartic 12.72+0.80° 15.33 +0.69° 17.35+0.88°
Threonine* 5.46 + 0.42° 5.84 +0.38% 6.93 + 0.46°
Serine 7.57 +0.39 8.40 +0.33 7.80 £0.42
Glutamic 27.81+0.92 28.50 +0.80 27.62 £1.01
Proline 0.58 +0.05° 0.52 +0.07° 0.21 +0.09°
Glycine 5.73+0.19° 6.09+0.17° 5.30 + 0.20°
Alanine 11.81+0.36 12.59 +0.31 11.86 + 0.40
Cystine 5.46 +0.25 5.52 +0.20 5.56 +0.23
Valine* 4.68 +0.39 5.16 + 0.36 5.59+0.31
Methionine* 5.70 +0.31 5.64 +0.27 5.72+0.34
Isoleucine* 11.04 +0.53° 12.50 + 0.46™ 13.55 + 0.59°
Leucine* 3.48+0.25 3.24+0.22 3.35+0.27
Tyrosine 5.52 +0.22 5.94 +0.19 5.80+0.24
Phenyl alanine* 3.74+0.18 4.03+0.16 3.74+0.20
Histidine* 19.94 +1.04° 21.31+0.90° 23.40 + 1.14°
Lysine* 8.59+0.33 9.14+0.29 9.39+0.36
Arginine* 13.61+0.73 12.49 +0.63 13.09 + 0.80

* : Essential amino acid.
*® Means in the row with different superscripts differ (f

£0.05).
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Table 6. Comparison of fatty acid compositions for finished pigs by different feeding condition (%)

Item Control Tl T2
Myrstic acid(14:0) 1.29 +0.07° 1.02 +0.06" 1.12+0.07°
Palmitic acid(16:0) 20.81 +0.46° 18.51+0.36" 20.02 +0.42°
Palmitoleic acid(16:1) 4.40+0.30° 2.61+0.23" 2.90+0.28°
Stearic acid(18:0) 10.21+0.41 10.81 +0.32 10.04 +0.38
Oleic acid(18:1) 52.19 +2.76° 41.25 +2.14" 40.06 + 2.56"
Linoleic acid(18:2) 8.14 +2.30" 18.77+1.78 19.67 +2.13°
Arachidonid acid(20:4) 2.96 +1.03° 7.03 +0.80° 6.19 + 0.96°

™ Means in the row with different superscripts differ(; ¢ 0.05).
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