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Abstract

The feeding group, compoesed of weaning pigs fed 3 mL of glucosamine derivatives, was compared for the
carcass and quality characteristics with the unfeeding control group for 25~70 days since they were born. The
results were as follows; There were no significant differences in carcass weight and back-fat thickness between
the feeding group and the unfeeding group although the feeding group had low ranges of standard error when
compared to the control. Feeding group had higher incidence frequencies of A grade (42.7%) than the control
(29.2%). The feeding group and unfeeding group had no significant differences in meat color, cooking loss, WBS,
pH, WHC and purge loss. Results from this study showed that feeding GD had effect on the decrease the market
weight and production of consist carcass weight, however, the feeding GD had no effect on pork quality during
rearing times after weaning.
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Table 1. Comparison of carcass weight and back-fat thickness of pork fed with dietary glucosamine derivative

supplementation
Sow Barrow Total
Treatment Carcass Back-fat Carcass Back-fat Carcass Back-fat
weight (kg) thickness (mm) weight (kg) thickness (mm) weight (kg) thickness (mm)
Control 80.80+1.88* 16.15+0.94 81.79+1.5 19.96+0.78 81.38+1.16 18.35+0.65
GD** 81.19£1.02 17.38+0.76 82.36+1.09 20.93+0.62 81.85+0.65 19.39+0.52
* Mean+SE.
** GD : Dietary glucosamine derivative supplementation.
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Table 2. Comparison of frequency rate (%) for pork fed
with glucosamine derivative as dietary supple-
mentation by Korea grading system

Carcass grade

Sex Treatment
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Table 3. Comparison of meat color properties of longi-

B C D ssimus dorsi from pigs fed with dietary glucosa-
Control(20) 20.00(4) 55.00(11) 15.003) 10.00(2) mine derivative supplementation _
Sow GD"(32)” 56.25(18) 21.88(7) 21.88(7)  0.00(0) Traits Control GD?
Barrow Control(28) 35.71(10) 50.00(14) 10.71(3)  3.57(1) L* 54.64+0.26" 54.42+0.57
GD(42) 42.86(18) 50.00(21) 7.14(3)  0.00(0) CIE” a* 7.49+0.12 7.20+0.50
Lol Control(48) 29.17(14) 52.08(25) 12.50(6)  6.25(3) b* 4.95:0.14 4.51+0.39
GD(74) 48.65(36) 37.84(28) 13.51(10) 0.00(0) D Mean + SE.

YGD : Dietary glucosamine derivative supplementation.
P (): number of animals.

2 GD : Dietary glucosamine derivative supplementation.
9 CIE : Commission Internationale de Leclairage.
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Table 4. Comparison of cooking loss, shear force, pH and
water holding capacity (WHC) of longissimus
dorsi from pigs fed with dietary glucosamine
derivative supplementation

Traits Control GD?
Cooking loss (%) 33.57+0.87" 32.92+0.80
Shear force (kg/em’)  2.95+0.08 2.85+0.11
pH 5.60+0.03 5.52+0.04
WHC (%) 53.35+0.99 52.46+0.75
Purge loss (%) 4.95+0.52 5.29+0.63
" Mean+SE.

?GD : Dietary glucosamine derivative supplementation.

Table 5. Comparison of chemical composition (%) of
longissimus dorsi from pigs fed with dietary
glucosamine derivative supplementation

Traits Control GD?
Moisture 75.26+0.28" 75.29+0.20
Protein 22.08:0.18° 22.68+0.08°
Fat 1.64+0.26 0.93+0.23
Ash 1.02+0.01° 1.10£0.02°
** Values with different superscripts in the same row differ

significantly(p<0.05).
Y Mean + SE.

Y GD : Dietary glucosamine derivative supplementation.
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