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Abstract

A total of 120 pigs (Berkshire) were used to investigate the effect of dietary supplementation with artificial
culture medium of wild ginseng (CWG) on the physico-chemical characteristics of pork. About 603 kg pigs were
randomly assigned to 4 pens based on sex and diet (C: commercial diet feed or T: commercial diet+1 L. CWG
per day for 70 days). Pigs were slaughtered at approximately 110 kg live weight, and proximate composition and
physico-chemical characteristics were measured in pork loin. The moisture content, hardness and chewiness of
pork were higher in gilt fed CWG than in gilt fed the control diet, but the water-holding capacity of pork and
L* values of fat color were lower. The shear force and a* values of pork were higher in barrow fed CWG than
in barrow fed the control diet. The crude fat content, hardness, cohesiveness, chewiness of pork and a* and b*
values of fat color were lower in barrow than in gilt, but the pH was higher. These results imply that the
proximate composition and physico-chemical characteristics of pork could be affected by dietary supplementation
with CWG and the sex of the pig, while the texture properties and a* values of pork may be improved with
dietary CWG.
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Table 1. Conditions of Instron for texture analysis

Items Fresh meat Cooked meat
Table speed 200 mm/min 200 mm/min
Sample speed 80 mv/s 60_nVs
Load cell 10 kg 10 kg
Adapter area 30 mm’ 28 mm’
Sample size &20x20 mm 2020 mm
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Table 2. Conditions of GC for cholesterol analysis

Items Conditions
Instrument GC (HP 6890, Agilent Co., USA)
Injector temp. 250C
Detector temp. 300C

1907 (2 min hold) — 20°C/min climb, 2307
Oven temperature (3min hold) — 40C/min climb, 255C (25
min hold)
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Table 3. Effects of sex and dietary CWG" on proximate composition (%) of pork loin

QGilt Barrow
Items 5
c? Nl C T
Moisture 71.36+0.29° 72.3240.59* 71.56+0.35"8 71.56+0 888
Crude protein 22.8040.51 22.68+0.63 22.9240.30 22.85+0.54
Crude fat 1.48+0.40"8 1.87+0.51* 1.55+0.33"" 1.31+0.26"
Crude ash 1.10+£0.09 1.190.12 1.18+0.12 1.11£0.05

Y Artificial culture medium of wild ginseng.

? Treatments are C (commercial diet feed), T (commercial diet+1 L CWG per day for 70 days).
A% Means+SD with different superscripts in the same row significantly differ at p<0.05.
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Table 4. Effects of sex and dietary CWG" on physico-chemical characteristics of pork loin

Gilt Barrow
Items p= o c -
pH 6.14+0.12° 6.14+ 0215 6.29+ 0.08"° 6.43+0.22
WHC (%) 83.61+7.53* 74.21% 5.40° 81.04+ 6.29* 79.26+7.1148
Cooking loss (%) 5.57+1.30%° 4,58+ 149° 7.52+ 2.38 6.45+1.73""
Shear force (kg/cm’) 10.44:2.49%° 11.36+ 2.23 9.32+ 2,728 11.71£1.63*
Cholesterol (mg/100 g) 39.77+7.24 48.11+10.85 38.55+13.48 41.08+5.61

V' Artificial culture medium of wild ginseng.
% Treatments are the same as in Table 3.
A8 Means+SD with different superscripts in the same row significantly differ at p<0.05.
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Table 5. Effects of sex and dietary CWG" on meat and fat color of pork loin

Gilt Barrow
Items s = c T

L 52.11%5.78 50.69+1.66 53.93+5.07 53.55+2.70
Meat color a 7.75+1.40™ 7.10£1.79"" 6.56+1.76" 8.44+2 28"

b’ 3.52+1.49 3.38+1.37 3.51+1.49 4.49+1.96

L 79.64+2.30% 78.05+1.85° 79.10£2.07*" 78.41£0.76"°
Fat color a 3.00+0.84"" 3.57+0.71% 3.34+2,00"° 2,550,347

b 3.47+0.46™ 4.04+0.90* 3.41£1.04° 3.43+0.36°

" Artificial culture medium of wild ginseng.
% Treatments are the same as in Table 3.
B Means+SD with different superscripts in the same row significantly differ at p<0.05.
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Table 6. Effects of sex and dietary CWG” on texture properties of pork loin

Gilt Barrow
Items >
oz C T

Hardness (kg) 1.2440.34° 1.54+ 0.22% 1.14+0.27° 1.19£0.38%
Cohesiveness (%) 37.68+8.57 43.95+10.40 41.91+6.48 36.38+8.13
Springiness (mm) 0.16+£0.06 031+ 0.19 0.17+0.11 0.17+0.25
Chewiness (kg, mm) 6.33+4.81¢ 18.27+£10.73* 8.49+5,18%¢ 12.32+4.38°
" Artificial culture medium of wild ginseng.
? Treatments are the same as in Table 3.
A~C Means+SD with different superscripts in the same row significantly differ at p<0.05.
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