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Summary

This study was conducted to determine the effect of floor type of finishing building and in-
creasing market weight of finishing pigs on performance, carcass traits and pork quality. Four
hundred and forty-four finishing pigs were confined and administered with different floor
type(concrete slat and bedded with sawdust) and increasing market weight(110kg to 130 kg) of
finishing building. The result obtained from this study were summarized as follows;

1. There was no significant difference between the floor type of finishing building in the body
weight gain, feed intake and gain per feed. And also increasing market weight of finishing
pigs was not affected the performance of finishing pigs.

2. Increasing market weight of finishing pigs affect the carcass yield. The market weight at 130
kg showed more amount of each cut of carcass, especially the belly portion was higher, but
backfat thickness was not different.

3. Carcass traits did not show any significant difference due to the difference of market weight
of finishing pig and floor type of finishing building.

4. There was no significant difference in the chemical compositions and meat color of pork loin
between the floor type of finishing building and increasing market weight of finishing pigs.
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Table 1. Experimental design

AFH 5 SPuted FAAF S vIgES

ANEEFH ESEFL A 9%

Market weight 110 kg 130 kg

Floor type Concrete slat Be;i:\(:;uzith Concrete slat Be::‘:gu::ith
No. of pigs per pen 14 60 14 60
No. of replications 3 3 3 3
Total pigs 42 180 42 180

* Expermental unit : pen.
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Table 2. Fomular and chemical composition
of experimental diet

Ingridients Finisher
Comn 63.67
Soybean meal 18.00
Corn gluten 4.01
Wheat bran 1.94
Yellow grease 3.00
Molasses 4.00
Limestone ' 0.59
TCP 0.56
Salt 0.30
L-lysine HCL 0.02
DL-methionine 0.01
Vitamin premix" 0.10
Mineral premix” 0.10
Total 100.00

Chemical composition
ME (kcal/kg) 3,265
CP (%) 16.00
Ca (%) 0.50
Lysine (%) 0.77
Methionine (%) 0.27
P (%) 0.45

" provided per kg of diet: vit. A, 10,000 IU;
vit. D3, 2,0001U; vit. E, 4211U; vit. K, 5
mg; riboflavin, 2,400 mg; Vit. B;, 9.6 mg;
vit. Bs, 2.45mg; vit. By, 40ug; niacin, 49
mg, pantothenic acid, 27 mg, biotin, 0.05 mg.
? Provided the mg per kg of diet; Cu, 140 mg;
Fe, 145mg; Mn, 125mg; I, 0.5mg; Co,
0.15 mg; Se, 0.4 mg.
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Table 3. Effects of market weight and floor type on weight gain, feed intake and feed

conversion of the finishing pigs

Market weight" 110 130 Pooled
Floor type” CS SD CS SD SE
Initial body weight (kg) 82.8" 84.5° 85.7° 86.1° 3.25
Final body weight (kg) 108.1° 111.2° 131.5° 133.0° 4.81
Daily weight gain (kg) 0.76 0.79 0.77 0.78 0.15
Daily feed intake (kg) 2.71 2.88 2.86 2.97 0.71
Feed conversion (feed/gain) 3.56 3.64 3.71 3.80 0.53

Y 110 kg, 130 kg
2 CS: concrete slat; SD: bedded with sawdust.

* Means with the different superscripts within the same row differ significantly (P<0.05).
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Table 4. Effects of market weight and floor type on carcass traits of the slaughter pigs

Market weight" 110 130

Floor type” CS CS SD Pooled SE
Live weight (kg) 108.9° 111.2° 131.5° 133.0° 4.23
Carcass weight (kg) 76.9° 99.5 100.3° 3.28
Loin weight (kg) 4.5 5.7 5.8 1.19
Tender loin weight (kg) 1.2 1.6 1.6 0.26
Shoulder weight (kg) 49 4.8 6.3 . 64 0.93
Picnic weight (kg) 7.3 9.3 93 1.47
Belly weight (kg) 12.5° 17.7 18.3* 1.85
Ham weight (kg) 12.1° 12.7° 15.2° 16.3° 1.22
Ribs weight (kg) 32 42 43 0.56
Behind shank weight (kg) 4.2 4.9 49 0.37
Backfat thickness (cm) 3.0 33 3.6 035
Dressing (%) 71.1 75.6 75.9 3.05

" 110 kg/pig, 130 kg/pig.
2 CS: concrete slat; SD: bedded with sawdust.

* Means with the different superscripts within the same row differ significantly (P<0.05).
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Table 5. Effects of market weight and floor type on chemical composition of pork loin

Market weight” 110 130
2 Pooled SE
Floor type CS SD CS SD
Moisture 72.8 726 722 70.8 235
pH 5.5 55 56 56 0.12
WHC (%) 72.8 712 724 71.3 1.87
Drip loss 6.6 57 6.1 59 0.55
Shear force (kg/cm?) 13.8 13.1 13.8 1.27

Y 110 kg/pig, 130 kg/pig.
9 CS: concrete slat; SD: bedded with sawdust.

* Means with the different superscripts within the same row differ significantly(P<0.05).
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Table 6. Effects of market weight and floor type on meat color of pork loin

Market weight" 110 130

Floor typez)g CS SD CS SD Pooled SE
L* 50.3 489 62.5 62.5 1.30
a* 74 79 8.2 8.3 0.58
b* 2.7 2.1° 5.7 59° 1.13

D 110 ke/pig, 130 ke/pig.

2 CS: concrete slat; SD: bedded with sawdust.
* Means with the different superscripts within the same row differ significantly (P<0.05).
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