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Abstract

Three different diets were made with meat for Crossbred pig (§, 195 days old, 115+5 kg, Landrace x Yorkshire
x Duroc) and used as feed for rats after transformed into 12% protein. These diets include a pork not fed with
tangerine peel during finishing period (Control, To), a pork fed with 3 and 5% tangerine peel during growing
and finishing period, respectively (T;), and a pork fed with 6 and 10% tangerine peel during growing and
finishing period, respectively(T2). The effects of the diet on physiological activities of rats were studied by feeding
17 weeks-old Sprague-Dawley rats with the three diets for 4 weeks. The feed intake, weight gain, feed efficiency
ratio, and weight of liver, kidney, spleen and epididymal fat pad for the rats was similar among the diets. The
total lipid level of liver was similar among To, Ti and T.. However, it was found that T; and T: had significantly
lower triglyceride and cholesterol level than To(p<0.05). All the diet groups showed similar trends in terms of the
serum total lipid, phospholipid, triglyceride, total cholesterol, HDL-cholesterol and LDL-cholesterol level, and
atherogenic index, hemoglobin level, and Y-GTP, ALT, AST and ALP activities.
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Table 1. Effect of Crossbred pig meats fed with the
tangerine peel on the body weight gain, feed
intake and feed efficiency ratio (FER) of male

rats
Treatments
Items Tol) le) T23)
Initial (g) 379.6421.1Y 3733x18.8 3743139
Final (g) 42534233 42494204  419.04263
Gains (g) 45755319 51674836 44.679.73
Feed intake (g/day) 20.48+0.89  19.75+1.45  19.55%1.15
FER (%) 796£042  9.36+0.65  8.10x+1.84

D Pork not fed with tangerine peel during finishing period
(control).

D Pork fed with 3 and 5% tangerine peel during growing and
finishing period, respectively.

¥ Pork fed with 6 and 10% tangerine peel during growing and
finishing period, respectively.

4 Mean+SD.

Table 2. Effect of Crossbred pig meats fed with the
tangerine peel on the organs weight of male rats

(Unit : g)
Treatments
Organs o ™ )

Liver 1025£0.73%  10.33£1.27 9.90£0.93
Kidney 2.54+0.16 2.56+0.13 2.55+0.24
Spleen 0.68+0.08 0.66+0.09 0.66+0.05
EFP’ 5.75+0.76 6.21£0.45 5.73+0.92
"~ The same as in Table 1.
* Epididymal fat pad.
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Table 3. Effect of Crossbred pig meats fed with the tan-
gerine peel on the lipid and cholesterol in liver of

male rats (Unit : mg/g)
Treatments
Liver lipids
TOI) T12) T23)
Total lipid 45.86+5.25Y 4337+435  43.20+4.56
Triglyceride 17.44£3.89°” 14.32+1.07°  14.86+5.08"
Cholesterol 560£1.49°  5.1140.75%  4.29+0.82°

'™ The same as in Table 1.
¥ Values with different superscript within the same row are signifi-
cantly different at p<0.05 by Duncan's multiple range test.
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Table 4. Effect of Crossbred pig meats fed with the tangerine
peel on the lipid level in serum of male rats

(Unit : mg/dL)

Treatments

Serum lipids ) ™ ™

Total lipid 385.80=17.62Y 373.56+20.64 377.64+41.63

Phospholipid 131.13+ 8.29 123.63+10.28 127.59+15.42
Triglyceride 102.34+411.71 102.53+ 5.83 102.92+ 4.79
Total cholesterol 101.29+ 8.00 96.93+ 7.17 97.87+15.92
HDL-cholesterol ~ 44.42+ 3.15  41.59+ 3.72 4323+ 452
LDL-cholesterol ~ 16.82+ 2.28 1797+ 1.17 16.52+ 1.93
HDL-C/T-C” 43.99+ 247 4296+ 1.85 44.57+ 3.05
Atherogenic 128£ 013 133+ 010 125+ 0.15
index

"™ The same as in Table 1.
* (HDL-cholesterol/Total cholesterol) x 100, (%)
% (Total cholesterol — HDL-cholesterol)/HDL-cholesterol

—

A}k 73|Itk Chung 5(2000) ZHgld] Bo] 344
o] AR7E XA FFE W 5 SHzHE FEE
e 7leE Heva itk €39 F ZHlzHE 3%
(o]

< Tod] 101.29 mg/dLEch T,2] 96.93 mg/dLe} T,2] 97.87
mg/dL7} E‘r WA GeR A e gold ot & 9F
= F F Ue 7S Bo] U Park(2004)& LRE AL

52 AN HA] AP 71ES BF 6 Foste] dee] A
;d :‘[:_7,:§ Ez‘ﬂ- @;fq. igﬂ/\gﬂi -61—3}:01 U}o}z]{_—: & ¥o]
vebhgthn st ey F9rt o @S dAE
AEAd gk A7t 7]thE ). HDL-Z8 48 & 2 LDL-
EH2HE TS 4 Aegut vkt FFEeE Yeikth
HDL-Zd| 28| Eoll i3t & Sz Ee] vl& 3 STHAsA|
TE 2+ A7 xol7t VR tth 87 A 25
L= A2 F2 LDL-Ze| 259 &, T3}l st
o WEe W 27] AE= FUESA(Haglund ef al,
1991), 12]51 417 28] 98 Hee F Zu e 8ol e
HDL-Zd~H &9 H|&& 2 Yehl] £ Ease] gitt
(Kinosian et al., 1995; Kailash, 1999). & A& 2] Anjor &
o4 zpo]7} off=]t Zj%ﬁ% w9 #HRA ] AH0H EF &
el & FHlzEE FFS va WA ot o] Y| zEE
o] freldor AHUY HE At AEuE Fo
slod APaker A 1r1e) ApdEE 71U 5 YRk

31_91 H &2 To, T) 2
Kim $(1993), Koh(2002)

& B3leH ole

Table 5. Effect of Crossbred pig meats fed with the
tangerine peel on the concentration of protein,
albumin, hemoglobin and glucose in serum of

male rats
Treatments
Items Tol) ™ T23)
Total protein (g/dL) 7.03+ 0.22°  7.32+ 042 7.24% 0.16
Albumin (g/dL) 389+ 0.14 397+ 023  4.00+ 0.08
ii?;mn/GIOb‘ﬂin 124+ 007  L18% 0.05 1.23% 0.03

Hemoglobin (g/dL) 15.91+ 0.73 1543+ 0.43 15.53+ 0.97

Glucose (mg/dL)  174.71+33.64 174.85+18.92 185.86+15.16

"9 The same as in Table 1.
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Table 6. Effect of Crossbred pig meats fed with the tangerine
peel on the v-glutamyltranspeptidase (V-GIP), ami-
notransferase (ALT), aspartate aminotransferase
(AST) and alkaline phosphatase (ALT) activities of

serum in male rats (Unit : IU/L)
Treatments
Enzymes Tol) le) T23)
v-GTP 7.63+ 1.03% 787+ 1.87 727+ 1.73
ALT 46.77+ 5.61 4537+ 6.95 4651+ 7.20
AST 123.63+29.06  128.46+22.62  131.48+34.87
ALP 157.03£15.68  159.62+ 7.67 156.23+24.17

"% The same as in Table 1.
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