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ABSTRACT

Objectives of this study was to determine the comparisons of physico-chemical characteristics in crossbred
pigs(Korean native breed x Landrace breed) by feeding periods. A total of 150 pigs were sampled from com-
mercial farm, and assigned into three treatedments. Feeding peirods of T1, T2 and T3 were below 200 days,
220-220 days, over 220 days, respectively. Live weight, carcass weight and backfat thickness were sig-
nificantly(P < 0.05) increased with feeding period increased, and final grade score have significantly(P < 0.05)
lower when feeding period was increased. pH and water content were significantly(P < 0.05) lower when feed-
ing period was increased(over 220days). However, intramuscular fat have no significantly different among the
treatments. L and b were significantly(P < 0.05) lower and @ was significantly higher(P < 0.05) when feeding
period increased. Cooking loss was higher in the order of T1>T3>T2. Shear force values was significantly(P <
0.05) decreased by feed period increase. In fatty acids, myristic acid, palmitic acid, stearic acid and saturated
fatty acid(SFA) in T2 were significantly(P <0.05) lower in T2, whereas linolenic acid, unsaturated fatty
acid(UFA), essential fatty acid(EFA), UFA/SFA and EFA/SFA were significantly higher in T2 compared with
other treatment. However palmitoleic acid and arachidonic acid were no significantly different with feeding
periods. As a result of this study, crosshbred pigs was increased live weight and carcass weight with feeding
periods, and improved meat color and tenderness with feeding periods. However, final grade score was de-
creased with feeding periods.

(Key words : Crossbred pigs, Physico-chemical characteristics, Pork, Growing period, Fatty acid)
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Table 1. Conditions of Rheometer for texture

analysis
Items Fresh meat Cooked meat
Table speed 120 mm/min 120 mm/min
Sample speed 60 ms 50 ms
Load cell 10 kg 10 kg
Adapter area 30 mm? 5 mm’
Sample area 10 x 20 mm> 25 x 25 mm’
7) At

SAHS Folch 5(1957)°] WS o] &3}

2AYE FEely, FEE 2AY Aw

=
chloroform 1 ml& ¥o] %<l th3, ©]% 100uf
= #35led 20 ml tubeell 2=t olul 1 mig
methylation(methanolic-HCI-3N) A]2FS ¥ 31 wa-
terbatholl A 60C =2 40%3F WH-SAIZIL] HEg-o]
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Items Condition
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Table 3. Changes of carcass characteristics with feeding periods in crossbred pigs
Live weight.  Carcass weight.  Dressing percent Backfat thickness . 2)
Treatments” Final grade
(k) (kg) (%) (mm) g

T1 8351°+1.96  62.20°+ 155 74.46 +0.87 18.51° +0.88 3.73*+0.09

T2 85.44°+160  63.70°+1.26 72.31+0.71 16.90° £0.72 3.74*+0.08

T3 100.00% + 2.65 74.85°+2.10 74.74 £1.18 21.92°+1.19 3.33°+0.13
Means + S.D.

** Means with different superscript in the same column significantly differ(P < 0.05).
Y T1(below 200days), T2(200-220days), T3(over 220days). 2 5(A grade) ~ 1(E grade).
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Table 4. Changes of water, crude fat, pH, shear force and cooking loss with feeding periods in
crossbred pigs

Treatments”  Water (%) Intramuscular fat (%) pH Shear force (g/cm?) Cooking loss (%)
T1 74.87% +0.39 342+151 5.34" £ 0.05 2,908% + 2,338 41.97* + 257
T2 74.06" +0.37 353+1.41 5.32° +0.05 2,999+ 219 30.86° + 2.42
T3 73.80° +0.43 3.41+167 5.48% +0.06 2,421°+ 259 35.30° + 2.85
Means + S.D.

abc

Means with different superscript in the same column significantly differ(P < 0.05).
Y T1(below 200days), T2(200 ~ 220days), T3(over 220days).
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Table 5. Changes of meat and fat color with feeding periods in crossbred pigs

Meat color Fat color
Treatments?
L* ax b* L* ax b*
T1 51.67°+3.09 507°+094 754°+147 72.80°+070 170° +057 4.22°+056
T2 49.48*°+290 7.03°+0.89 751°+138 71.21°+065 2.18°+053 4.46%°+053
T3 4443°+343 787°+105 3.03°+163 71.22°+0.77 3.08° £063 1.99°+0.62
Means + S.D.

* Means with different superscript in the same column significantly differ(P < 0.05).

Y T1(below 200days), T2(200 ~ 220days), T3(over 220days).
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Table 6. Changes of texture with feeding periods in crossbred pigs

Treatments” Hardness Adhesiveness  Cohesiveness  Springness Gumminess  Brittle-ness
(g/em?) @ (%) @ @
T1 16,266" + 2,459 318" +44 4871+270 8559°+432 456°+4511  417°+47
T2 15564° £2,310 224°+41  4430+254 83.07°+4.06 364°+42.38  319°+45
T3 39,320° +2,728  148°+49 4510+3.00 7470°+4.80 551°+50.05  434*+53

Means £ S.D.
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Table 7. Changes of fatty acid compositions with feeding periods

Treatments” T1 T2 T3
.......................................... Qfy nnreerrnrernrnrnneranaaaaananianinaane
Myristic acid 1.13* + 0.09 0.93° + 0.09 0.79° + 0.10
Palmitic acid 20.02° + 0.58 18.54° + 0.54 18.32° + 0.64
Palmitoleic acid 274 + 0.25 247 + 024 247 + 0.28
Stearic acid 14.11° + 0.93 11.40° + 0.87 16.28° + 1.03
Oleic acid 4364 + 2.09 4225 + 1.97 448 + 2.32
Linoleic acid 12.79° + 1.50 17.21° + 1.41 10.75° + 1.67
Arachidonic acid 555" + 0.95 7.20° + 0.89 6.55 + 1.06
SFA? 35.26° + 0.99 30.87" + 0.93 35.40° + 1.10
UFA? 64.71° + 1.00 69.13* + 0.94 64.60° + 1.10
EFA? 18.33" + 2.23 24.42° + 2.10 17.30° + 2.48
(UFA/SFA) 1.89" + 0.09 2.27° + 0.09 1.86° + 0.10
(EFA/SFA) 0.52° + 0.08 0.81° + 0.08 0.50° + 0.09
Means + S.D.

ab,c

Means with different superscript in the same row significantly differ(P <0.05).
Y T1(below 200days), T2(200 ~ 220days), T3(over 220days).

2 SFA(Saturated fatty acid), USFA(Unsaturated fatty acid), EFA(Essential fatty acid).
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