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Effect of Herb and Bio-ceramic Complex Supplementation on
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Abstract

The objective of this study was to determine the effect of herb and bio ceramic complex supplementation on
growth performance and meat quality characteristics in finishing pigs. Seventy-two crossbred (Landrace x
Yorkshire x Duroc) pigs (78.98 kg average initial body weight) were used in a 45 days growth assay. Dietary
treatments included 1) Control (basal diet). 2) HBC (Herb and bioceramic complex) 0.1 (basal diet + 0.1% Herb
and bioceramic complex) and 3) HBC 0.2 (basal diet + 0.2% Herb and bioceramic complex). For overall period,
ADG (Average Daily weight Gain), ADFI (Average Daily Feed Intake) and ADG/ADFI increased in Control with
no significant difference (p>0.05). Backfat thickness was not significantly different among the treatments
(p>0.05). The total cholesterol, HDL (High Density Lipoprotein) cholesterol, LDL (Low Density Lipoprotein)
cholesterol, LDL + VLDL (Very Low Density Lipoprotein) cholesterol, Triglyceride and Atherogenic index
concentrations of serum in pigs fed HBC 0.2 diet were lower than those of pigs fed Control and HBC 0.1 diets
without significant difference (p>0.05). L*-, a*-, and b*- values of M. longissimus dorsi muscle were not
significantly different among the treatments (p>0.05). The pH of pigs fed HBC 0.2 diet was significantly lower
than that of pigs fed Control and HBC 0.1 diets (p<0.05). In conclusion, growth performance, cholesterol
concentration in serum and meat quality were not affected by supplemental herb and bioceramic complex.
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Table 1. Control diet composition (as-fed basis)

Ingredients %

Corn 61.58
Soybean meal 13.56
Wheat grain 10.00
Animal fat 3.36
Rice bran 3.00
Molasses 2.50
Lupin, seeds 2.00
Rapeseed meal 2.00
Tricalcium phosphate 0.79
Limestone 0.63
Salt 0.25
Vitamin/mineral premix" 022
L-lysine HCI 0.06
Antioxidant (Ethoxyquin 25%) 0.05
Chemical compositionz)

Metabolizable energy (kcal/kg) 3,350
Crude protein (%) 14.00
Lysine (%) 0.70
Methionine (%) 0.23
Calcium (%) 0.60
Phosphorus (%) 0.50

" Provided per kg of complex diet: 20,000 IU of vitamin A;
4,000 TU of vitamin Dj; 80 IU of vitamin E; 16 mg of vitamin
Ks; 4 mg of thiamin; 20 mg of rivoflavin; 6 mg of pyridoxine;
0.08 mg of vitamin Biy; 120 mg of niacin; 50 mg of
Ca-pantothenate; 2 mg of folic acid; 0.08 mg of biotin; 70 mg
Fe; 0.4 mg of Co; 0.15 mg of Se and 0.5 mg of L.

? Calculated values.
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Table 2. Effect of herb and bio-ceramic complex supplementation on growth performance and backfat thickness in finishing

pigs”
CON HBC 0.1” HBC 0.2” SE” Contrast
Linear Quadratic

0~3 weeks
ADG (g)¥ 666 600 614 25 NS” NS
ADFI (g)” 2106 2070 2019 49 NS NS
ADG/ADFI 0.316 0.289 0.303 0.012 NS NS
4~6weeks
ADG (g) 818 799 795 52 NS NS
ADFI (g) 2739 2631 2707 57 NS NS
ADG/ADFI 0.299 0.296 0.294 0.014 NS NS
Overall
ADG (g) 744 699 728 37 NS NS
ADFI (g) 2423 2350 2363 36 NS NS
ADG/ADFI 0.306 0.297 0.308 0.014 NS NS
Backfatthickness (mm)® 20.5 20.6 19.6 0.76 NS NS

Y Average initial body weight of seventy-two pigs was 78.98+3.82 kg (Mean+SD).
2 HBC 0.1, added 0.1% of Herb and bio ceramic complex; HBC 0.2, added 0.2% of Herb and bio ceramic complex.

% Pooled standard error of means.

Y ADG, average daily weight gain; ADFI, average daily feed intake.

) NS: Not significant (p>0.05).
¥ Used Digital Backfat Indicator (Renco lean-meter, USA).
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Table 3. Effect of herb and bio-ceramic complex supplementation on cholesterol concentrations of serum in finishing pigsl)

Item CON HBC 0.1” HBC 0.2” SE” , Contras :
Linear Quadratic
Plasma lipid (mg/dL)
Total cholesterol 108.62 102.22 101.84 5.06 Ns® NS
HDL cholesterol 43.00 40.00 36.60 2.26 NS NS
LDL cholesterol 57.91 5455 50.13 5.15 NS NS
LDL+VLDL cholesterol 68.60 65.21 59.30 5.04 NS NS
Triglyceride 53.43 53.20 45.40 5.69 NS NS
Atherogenic index” 0.63 0.62 0.57 0.02 NS NS

D Blood samples were taken from ten pigs per treatment.
p pigs p

2 HBC 0.1, added 0.1% of Herb and bio ceramic complex; HBC 0.2, added 0.2% of Herb and bio ceramic complex.

%) Pooled standard error of means.
“ NS: Not significant (p>0.05).
) (Total choleterol - HDL cholesterol) / HDL cholesterol.
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Table 4. Effect of herb and bio-ceramic complex supplementation on pH and drip loses of M. longissimus dorsi”

Item CON HBC 0.1” HBC 0.2” SE” , Contrast .
Linear Quadratic

pH
Day 1 5.65° 5.73° 557 0.02 0.03 0.002
Day 5 545 5.53 5.45° 0.01 NS 0.002
Drip loss, %
Day 3 5212 4216 4381 1.15 NS NS
Day 5 10.11 8.51 8.56 1.38 NS NS

"M longissimus dorsi samples were taken from ten pigs per treatment.
% HBC 0.1, added 0.1% of Herb and bio ceramic complex; HBC 0.2, added 0.2% of Herb and bio ceramic complex.

3 Pooled standard error of means.
“ NS: Not significant (p>0.05).

Table 5. Effect of herb and bio-ceramic complex supplementation on L*-, a*- and b*- value of M. longissimus dorsi"

Contrast
Item CON HBC 0.17 HBC 0.2° SE” . ,
Linear Quadratic
Lightness (L*) 5222 51.40 50.57 1.34 Ns® 0.002
Redness (a*) 16.31 16.11 15.68 0.45 NS NS
Yellowness (b*) 234 2.16 2.08 0.28 NS NS

DM longissimus dorsi samples were taken from ten pigs per treatment.
? HBC 0.1, added 0.1% of Herb and bio ceramic complex; HBC 0.2, added 0.2% of Herb and bio ceramic complex.

3 Pooled standard error of means.
“ NS: Not significant (p>0.05).
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