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Effect of Feeding Fish Oil and Mugwort Pelleted Addition on
Meat Quality of Pork
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Abstract
Effect of fish oil and mugwort pelleted on meat quality in 40 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% fish oil and 1% mugwort pelleted) 3) T2 (commercial feed supplemented with 1% fish oil and 3%
mugwort pelleted) 4) T3 (commercial feed supplemented with 1% fish oil and 5% mugwort pelleted). The weight
gain was not significantly difference between control and treatment groups(p<0.05). In proximate composition,
crude fat of pork from treatment groups were decreased by addition level increased than that of control (p<0.05)

but moisture crude protein and crude ash was no significantly difference. The total cholesterol,

HDL-C and

triglyceride of treatment groups was higher than that of control. LDL-C of control was higher than that of
treatment groups. The pH, WHC (water holding capacity) and shear force of treatment groups were higher than
control group. Especially pH, WHC and shear force was higher in T3 than other treatment groups (p<0.05). The
meat color of treatment groups showed whiter than that of control group owing to higher L* value. The hardness
and flavor of sensory evaluation were improved by treatments, especially in T2 and T3 (p<0.05).
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Table 1. Effects of feeding mugwort pelleted and fish oil on weight gain (Unit : kg)
Treatments
Items
Control T1 T2 T3
100 day 52.46+0.03 52.45%0.12 52.9440.18 52.72+0.24
130 day 79.41+0.42 78.76+0.27 79.8240.27 79.15+0.73
170 day 105.18+0.30 105.09+0.64 108.01£0.74 106.35+1.25
Total gain 52.7240.33 53.14+£0.26 55.12+0.56 53.65+1.49
Means + S. D.
Table 2. Effects of feeding mugwort pelleted and fish oil on proximate composition of pork (Unit : %)
Treatments
Items
Control T1 T2 T3
Moisture 72.61£0.19 73.66+0.61 73.49+0.72 73.63+0.82
Crude protein 22.67+0.37 22.2140.03 22.35+0.05 22.46+0.12
Crude fat 3.69+0.07° 3.0920.04° 3.12£0.04° 2.93+0.09"
Crude ash 1.03+0.01 1.05+0.01 1.054+0.01 ©1.05+0.01
Means + S. D.

% . Means with different superscripts in the same row are different (p<0.05).
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Table 3. Effects of feeding mugwort pelleted and fish oil on the blood cholesterol and triglyceride (Unit : mg/dL)
Treatments
Items
Control T1 T2 T3

Total-cholesteral 90.30+0.42° 91.050.17° 92.2740.16° 93.19+0.23°
HDL-cholesteral 63.48+0.04° 63.87+0.40° 64.20+0.22° 66.09:+0.14°
LDL-cholesteral 29.49+0.07° 28.1140.32° 26.410.08° 26.01£0.12°
Triglyceride 33.09+0.64° 39.51+0.08° 43.79+0.34" 44.25+0.31*
Means + S.D.

#7¢ . Means with different superscripts in the same row are different (p<0.05)
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Table 4. Effects of feeding mugwort pelleted and fish oil on the pH, WHC and shear force of pork

Treatments
Ttems
Control T1 T2 T3
pH 5.49+0.103 5.65+0.03" 5.66+0.04° 5.6240.03*
WHC(%) 51.51+0.42° 52.76+0.07° 52.31+0.02 59.32+0.31°
Shear force(kg) 3.61£0.07° 431+0.01° 4.58+0.06" 4.76+0.03°

Means + S.D.

#7¢ . Means with different superscripts in the same row are different (p<0.05).
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Table S. Effects of feeding mugwort pelleted and fish oil on the meat color of pork

Treatments
Items
Control T1 T2 T3
L 48.5440.18° 49.61+0.18° 51.28+0.14° 52.14+0.03°
a 7.5440.04 7.49+0.14 7.44+0.02 7.49+0.05
b 3.56+0.04 3.56+0.13 3.49:0.05 3.52+0.02
Means = S.D.
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Table 6. Effects of feeding mugwort pelleted and fish oil on the sensory propetties of pork

Treatments
Items
Control T1 T2 T3
Hardness 4.06+0.02° 4,29+0.09° 4.51+0.01° 4.65+0.03°
Juiciness 4.55+0.03" 431£0.02° 4.26+0.02° 4.05+0.03¢
Flavor 4.18+0.09° 4.18+0.03° 4.61£0.07° 4.61+0.02°
Means = S.D.

2~¢ . Means with different superscripts in the same row are different (p<0.05).
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