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Abstracts

The purpose of this research was to study the chemical compositions of pork for crossbred pig (¥, 198 days old, 102
~118 kg) that were fed with tangerine byproduct from pregnancy through the whole rearing period. The samples for this
study consisted of the pork from give the number of control pigs not fed with tangerine byproduct (To), and the pork from
give the number of study pigs fed with 8% tangerine byproduct during the whole breeding period, from the early pregnancy
through the young, growing and finishing periods (T:). Backfat thickness of the crossbred pigs was significantly decreased
by feeding tangerine byproduct (p<0.05). The proximate composition, minerals, total amino acid, saturated fatty acid vs.
unsaturated fatty acid and vitamin B; contents of loins were not significantly different among To and T (p>0.05). Although
those differences were not significant statistically, the tangerine byproduct tended to increase the amount of vitamin By, and

decrease the crude fat and cholesterol contents.
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Table 1. Effect of feeding dietary tangerine peel for a
long time on the live weight, carcass weight, carcass ratio,
backfat thickness and rib eye area of crossbreed pig

Traits To" T Difference
Live weight(kg) 110.86+15.65” 111.29+13.96 NS
Cold carcass weight(kg) 81.76+10.02  82.33f 9.15 NS.
Cold carcass ratio(%) 7375+ 791 7397+ 862 NS.
Backfat thickness(mm) 2128+ 1.78  19.53= 1.51
Rib eye area(cm’) 39.76+ 469 4005+ 501 NS.

" Pork not fed with tangerine peel during finishing period(con-
trol).

? Pork fed with 8% tangerine peel during the whole breeding
period, from the early pregnancy to finishing period.

¥ Means+SD.

* Not significant.

" p<0.05.
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Table 2. Effect of feeding dietary tangerine peel for a
long time on the proximate composition, cholesterol and ca-
lorie of crossbreed pig

Traits T," T Difference
Moisture(%) 7231+0.74"  72.1420.37 NS
Crude protein(%) 21.91+0.80  21.80+0.32 NS.
Crude fat(%) 224+0.56  1.56+0.49 NS.
Crude as (%) 135022 1.30+0.12 NS.
Cholesterol(mg/100 g) 9.47+0.55 8.60+2.12 NS.
Energy(Kcal/kg) 1,603+14 1,585+11 NS.
"% The same as in Table 1, ~ p<0.05.
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Table 3. Effect of feeding dietary tangerine peel for a long
time on the minerals, vitamin B, and B, contents of cross-
breed pig

Traits T()l) T2 Difference
Calcium 12706+ 064" 12409+ 147  NS?
{(ppm)

Magnesium 10 004 1250 238.30% 3.75 NS.
(ppm)
Phosphorus 20, 504 7786 1,870.0£7340  NS.
(ppm)
Kalium 2,454.80+140.55  2,388.20+1542 NS.
(ppm)
Natrium 39230+ 5993 449.70+4434 NS
(prm)
Vitamin B1

09+ 0. 444 0, .
(mg/100g) 0.09+ 0.03 0.44+ 0161 NS
Vitamin B;

08+ 0.01 07+ 0. ,
(mg/100g) 0.08 0.07+ 002 NS

"% The same as in Table 1, ~ p<0.05.

Table 4. Effect of feeding dietary tangerine peel for a
long time on the structural amino acids contents of cross-

breed pig (%)
Amino acids To" T Difference

Asp 1.8040.09” 1.94+0.04 Ns.?
Thr 0.810.04 0.870.03 NS.
Ser 0.410.03 0.45+0.00 NS.
Glu 2.85+0.11 3.1120.16 NS.
Pro 0.67+0.05 0.710.02 NS.
Gly 0.67+0.13 0.67+0.07 NS.
Ala 0.9620.17 1.14£0.03 NS.
Val 0.97+0.06 1.04£0.01 NS.

Tle 1.0120.03 1.0520.02 NS.
Leu 1.49+0.06 1.64+0.04 NS.
Tyr 0.61+0.04 0.73£0.04 NS.
Phe 0.78+0.05 0.82+0.01 NS.
His 0.84:0.06 0.910.01 NS.
Lys 1.90+0.33 1.86=0.03 NS.
Arg 1.18+0.04 1.18+0.01 NS.
Met 0.36:0.01 0.44+0.01 ’
Total 17.32£1.67 18.48+1.35 NS.

"9 The same as in Table 1, " p<0.05.
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Table S. Effect of feeding dietary tangerine peel for a long
time on the free amino acids contents of crossbreed pig

(mg/ 100 g)

Free amin acids " T, Difference
Phosphoserine 1.05+0.34” 0.73+0.02 Ns.?
Taurine 241236 20.70+2.03 NS.
Urea 1.3740.63 1.3240.84 NS.
L-Thr 1.51+1.83 5.34+0.01 )
L-Ser 2.09+1.14 1.46+0.43 NS.
Asparagine 13.11£1.42 14.36+3.85 NS.
L-Glu. acid 3.09+2.97 1.75+0.06 NS.
L-Gly 5.48+1.31 4.31£0.40 NS.
L-Ala 18.36+4.91 17.60£0.76 NS.
L-Val 3.85+0.70 3.4740.73 NS.
L-Met 2.38+0.71  1.43£0.56 NS.
L-lle 3.94+0.68 3.36+0.41 NS.
L-Leu 7.81+1.22 5.84+1.46 NS.
L-Tyr 5.50:0.99 4.08+0.60 NS.
L-Phe 5.500.49 4.78+0.86 NS.
B -Alanine 0.87+0.22 0.97+0.37 NS.
L-Orinithine 14.97+2.21 12.89::4.00 NS.
L-Lys 1.570.77 1.49+0.02 NS.
1-M-L-His 3.7440.57 2.52+0.09 NS.
3-M-L-His 1.7240.51 1.14£0.24 NS.
L-Carnosine 155.52410.11  145.11+14.13 NS.

Total 275.82+29.35 257.91+28.03 NS.

"% The same as in Table 1, ~ p<0.05.
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Table 6. Effect of feeding dietary tangerine peel for a long
time on the fatty acid composition of crossbreed pig
(% in fatty acid)

Fatty acids To" T Difference

Capric acid(Cio) 0.07£0.07”  0.14+0.00 NS#

Lauric acid(Ciz0) 0.58+£0.05  0.11£0.00  NS.
Myristic acid(Ci40) 14040.17  1.5420.11 NS.
Pentadecanoic acid 0.04+0.11 001002 NS,
(Ciso)
Palmitic acid(Cigo) 2633119 2720158  NS.
Palmitoleic acid(Cig1) — 2.6240.10 295032  NS.
Magaric acid(Cy7.o) 0244007  015:007  NS.
Magaroleic acid(Ci7y) 0224007 0.27+0.01 NS.
Stearic acid(Cis.) 12494095  11.53£0.71  NS.
Oleic acid(Cis.1) 42755196  44.08+153  NS.
Linoleic acid(Cys2) 10074073 8.10+0.46 )
Linolenic acid(Cis;3) 0.67+0.09 0.70+0.08 NS.
Arachidic acid(Crpg) 0424020 025001 NS.
Eicosenoic acid(Cy.1) 0.22+0.04 0.19+0.01 NS.
Eicosadienoic acid 0.85£0.09  092+0.02  NS.
(Ca02)
Eicosatrienoic acid 0.13:005  019:002 NS,
(Co0:3)
Heneicosanoic acid 1.10£0.66  0.81+024  NS.
(Cai0)
Arachidonic acid 0.04£0.02  0.02+0.01 NS.
(Cx04)
Lignoceric acid(Caa0) 0.18+0.04 0.27+0.03 NS.
SFA:USFA 4243:57.57 42.01:5742 NS,
"9 The same as in Table 1, = p<0.05.
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