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Abstract

Effects of persimmon peel powder on physico-chemical preperties in 60 pigs was investigated. The pigs were
randomly assigned to one of the four dietary treatments: 1) Control (commercial feed) 2) T1 (commercial feed
supplemented with 1% persimmon peel powder) 3) T2 (eommercial feed supplemented with 3% persimmon peel
powder) 4) T3 (commercial feed supplemented with 5% persimmon peel powder). In proximate composition, -
moisture of pork from treatment groups were decreased by addition level increased than that of control but
crude fat was increased (p<0.05). Crude protein and crude ash was mo significantly difference. The total
cholesterol, HDL-cholesterol and triglyceride of treatment groups was higher than that of control
LDL-cholesterol of control was higher than that of treatment groups. The WHC (water holding capacity) of
control was higher than treatment groups and shear value was higher in treatments group (p<0.05). pH was
not significantly different between control and treatment groups. The hardness, juiciness and flavor of sensory
evaluation were improved by treatments, especially in T3 (p<0.05). The meat color of treatment group showed
whiter and redder than that of control owing to higher L*, a* and b* value. In fatty acids, stearic acid contents
of treatment groups were higher than that of control. The unsaturated fatty acid/saturated fatty acid ratio of
the control, T1 T2 and T3 were 1.78, 1.71. 1.69 and 1.66, respectively and control had higher than the treatment
groups. The hardness, juiciness and flavor of sensory evaluation were improved by treatments, especially in T3
(p<0.05).
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Table 1. Effect of dietary persimmon peel powder omn

chemical composition of pork (unit : %)
. Treatments
TS Control Tl ™ 3

Moisture  73.10£0.07" 73.64+£0.02° 73.70+0.21° 72.60+0.20°
C. protein 22.62+0.12  22.41+028 22.59:0.17 22.25+0.02

C. fat 3254020  2.90£028° 2.66+0.42° 4.10:0.22°
C. ash  1.04+0.01  1.06+0.02 1.05+0.04  1.06x0.01
Means+S.D.

® . Means with the different superscripts in the same row are
significantly different (p<0.05).
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69.34 mg/dLEA] THE A 2| Fol H3| T3FolA Fejzez
Eskon, HDL F#|xH|E2= w2 LDL(low-density
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Table 2. Effect of dietary persimmon peel powder on blood

cholesterol and triglyceride (unit : mg/dL)
Treatments
Items
Control T1 T2 T3
Total o be b a
90.56£0.19" 92.00+0.98™ 93.74+0.94° 99.31+0.35
cholesterol
HDL- b b b a
64.18£0.29"° 64.25+1.18° 65.59+0.83" 69.3410.63
cholesterol
LDL- a b b b
30.95£0.28° 27.34+0.12° 26.45+1.02° 25.26+0.60
cholesterol
Triglyceride 31.3320.37% 41.65+0.19° 47.94:0.63° 53.57+0.87"
Means+S.D.

®. Means with the different superscripts in the same row are
significantly different (p<0.05).
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Table 3. Effect of dietary persimmon peel powder on pH,
WHC and shear force of pork

I Treatments

ems T Control TI ™ T3
pH 5.66£0.08  5.64+0.05 5.64+0.02 5.58+0.05
WHC (%) 52.3120.13° 52.2320.20° 51.54£0.39° 48.94+0.74°
Shear 4 . b .

3.45+0.04° 4.07+0.07° 4.69:0.10 5.10£0.11

force (kg)
Means+S.D.

®. Means with the different superscripts in the same row are
significantly different (p<0.05).

Table 4. Effect of dietary persimmon peel powder on
meat color of pork

ftems Treatments
Control Tl T2 T3
L*  49.65£2.94 52.58£3.01 5236%2.65 52.98+2.50
a* 6.36+0.06° 7.20+0.04° 7.45+0.13°  7.50+0.02°
b* 2.54+0.01° 3.45+0.05° 3.60+020°  3.46+0.31°

Means+S.D.

®. Means with the different superscripts in the same row are
significantly different (p<0.05).
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Table S. Effect of dietary persimmon peel powder on fatty acid of pork (unit : %)
Treatments
ftems Control T2 ‘ T3

Myristic acid 1.4120.07 1.54+0.08 1.44+0.06 1.36+0.01
Palmitic acid 22.81+1.15 22.85+1.30 22.91+1.06 22.85+1.12
Palmitoleic acid 2.74+0.22 2.41+0.03 2.63+0.06 2.55+0.10
Stearic acid 11.81+0.12° 12.62+0.05" 12.85+0.10° 13.45+0.12°
Oleic acid 44.96+2.20 45.10+2.13 45344220 45.562.18
Linoleic acid 15.18+0.05" 14.33+0.29° 13.63+0.15° 13.20+0.07°
Linolenic acid 0.78+0.04 0.76+0.01 0.81+0.05 0.78+0.04
Arachidonic acid 0.34+0.02 0.38+0.01 0.42+0.02 0.39+0.02
SFA" 36.02+0.10" 37.00+0.37° 37.20+0.14° 37.55+0.22°
USFA? 64.99+0.10° 63.00+0.37° 62.80+0.14° 62.33+0.22"
USFA/SFA” 1.7820.01° 1.710.03 1.69+0.01° 1.66+0.02°
Means+S.D. ‘

®° . Means with the different superscripts in the same row are significantly different (p<0.05).

" SFA : Saturated fatty acid.
? USFA : Unsaturated fatty acid.
% USFA/SFA : Unsaturated fatty acid/Saturated fatty acid.

Table 6. Effect of dietary persimmon peel powder on
sensory properties of pork

ltems Treatments

Control Tl T2 T3
Hardness  4.1320.08°  4.350.10° 4.50+0.10® 4.78+0.08"
Juiciness  4.05+0.15°  4.4810.03° 4.60+0.10° 4.70+0.01°
Flavor ~ 423+0.03° 4.25+0.05" 4.54:0.08" 4.65+0.05"
Means+S.D.

®: Means with the different superscripts in the same row are
significantly different (p<0.05).
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=] eagkeh &AL Ml gtellA xR vl L*gko]
E31 a%, b*gko] Fol ¥, 4% Hth A WA A
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