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Abstract

Diets consist of two different pork samples: pork of a Jeju native pig (£, 260 days old, 101~103 kg) not fed
tangerine byproduct during finishing period (T¢), and pork fed 8% and 15% tangerine byproduct during
growing and finishing period (T,), respectively. The effects of the diet on the physiological activities of rats were
studied by feeding 17-week old rats with the two diets for 4 weeks. There was no significant difference between
To and T, in the rat’s feed intake, feed efficiency ratio, and weight gain. Furthermore, there was no significant
difference between T, and T, in the rat’s weight of liver, kidney, spleen, epididymal fat pad, triglyceride and
cholesterol of liver. Both Ty and T, showed similar trends in terms of total lipid, phospholipid, triglyceride, total
cholesterol, atherogenic index, protein, glucose, hemoglobin level, mineral level, and Y-GTP, ALT, AST and ALP
activities. However, T; showed the trend of increasing amount of the serum’s HDL and LDL cholesterol level,
compared with T.
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Table 1. Effect of Jeju native black pig meats fed the tangerine byproduct on the body weight gain, feed intake and feed
efficiency ratio (FER) of male rats

Treatments
Items Normal o ™
Body weight, initial (g) 378.0 122N 378.5 +21.2 377.0 +21.8
Body weight, final (g) 418.4 +18.2™ 432.0 £25.1 429.0 £25.6
Weight gains (g) 40.40+ 7.51° 53.50+ 8.74° 52.00+ 8.51°
Feed intake (g/day) 18.72+ 1.75" 18.12+ 1.07 18.12+ 1.07
FER (%) 7.76+ 0.98° 10.54x 0.24° 9.97+ 0.43%

Y pork not fed tangerine byproduct during finishing period (control).
D Pork fed 6 and 10% tangerine byproduct during growing and finishing period, respectively., 9 MeantSD (n=8)., ¥ Not significant.
% Values with different superscript within the same row are significantly different at p<0.05 by Duncan's multiple range test.
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Table 2. Effect of Jeju native black pig meats fed the tangerine byproduct on the organs weight of male rats

(g/100 g of body weight)

Treatments
Organs Normal
Tol) sz)
Liver 2.2740,08N 2.3040.15 2.41+0.18
Kidney 0.57+0.03" 0.55+0.04 0.58+0.04
Spleen 0.16£0.01™ 0.16+0.02 0.16+0.02
EFP” 1.50+0.26™ 1.48+0.21 1.55+0.26
"% The same as in Table 1.
5 Epididymal fat pad.
x| zte| XA ’{’;f%k AT AR 7] AARE FoI3 3F A AE T

=T, 48 FOES
A 7yet A}E(To) agla e §
A7 ALB(TH7T 85 7] X
] ghere]] w1 JEF2 Table 3o JeERIGITE 23 7he
F A4 FFL WAV E A & FFTol Bl
A7 E g% To B Tio] i =& g8 B o
Z FIEL F 04*6}%] ¥ A7) g S HH
3 A7l e vlsetA vEhA] AAH o2 Folgk Ao
7} 1B HA FUTHp>0.05). 7Ho] FEAHI FHHE
TFT F A A9 Ao} fALSE S Hod @A 2ol &
Holz] sttt e g FAHES F98 AT A=
A 37)7F #F el AF el S 72 g s
Uelsitt o] Zote m3E =iA(Moon et al., 2006)9] 7t
g9 g FA4g w7t 229 E oA @2 3719 B
A 3 ko] A XA FY2HE §FE FoHo=
A Z e 27} T ZAgelqith B AFd o84 A
T YA 2RF HA o vlgte] AHE7|Tte] AWM=
TA o] 72 A2 g FAE g9 27t AdEe
2 3A @& AE ¢ F Utk

[

o 2F

#
[=}

gk
02
Rl
[}
oo

ok

< Table 49 2tk 83 Ao F XA, AAA, T84
2 & Ze e Eol Ui HDL- 2~ &9 W &2 HX 2
715 FoAoA &2 BT A WNE FAT To R T
7b 25 fof @ 2ol & vefiA] &3tTtHp>0.05). ©] Ao

2 dze] g3 A& 227 (Koh and Choi, 2001)9} &
AR ZAgFelet. ¥4 o] HDL-Z# 28| &3} LDL-Z# 2:H|

E FE B 33 BET WIEk To77t thi 3718131
on 7 HAES F9g Ti7e FYsA ekt
(p<0.05). 121t ZF S|z S T2 ZF A2 Ateldl

oA Zpol7} AR 1 ororch 843719 vl 8o 2HF 2AL
EE 247} 8%t 15% FojshtA 26097 AHS3 A5 A2
X277t 87 EAo HDL- ¢ LDL-ZH 2H S &3S
2 *‘5‘91 ARe §4719 v8710] 242 6%} 10%
o 729 E FojstHA oF 200U7t AHSF wFF A
7](Moon et al., 2006)&} 7] E-=]327](Koh et al., 2006)S
ol gt Aot dR5HA] sttt o= g FAkEe]

FAFH 717, £ FFY AoldM L& A% A4FH
ol} #Aste o B2 A7t desiAlnh. FHAEA T

A g BT HAW7E FA% To
o= HEhA {2 2ol

HA U7 E F
2 Ti77F A= vl 5%
o]A] kst

Table 3. Effect of Jeju native black pig meats fed the tangerine byproduct on the lipid and cholesterol in liver of male rats

(Unit : mg/g)
Liver lipids Normal . Treatme.nts 2
Total lipid 45.78+6.1079 46.73+6.23 47.13+5.28
Triglyceride 16.03+2.98™ 18.80+4.14 19.22+4.36
Cholesterol 4.861,94" 5.28+1.10 5.27+1.64

'~% The same as in Table 1.
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Table 4. Effect of Jeju native black pig meats fed the tangerine byproduct on the lipid level in serum of male rats
(Unit :
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mg/dL)

Serum lipids

Normal

Treatments

To"

T, ?

1

Total lipid
Phospholipid

Total cholesterol

381.81434.89"9

129.45<10.75™
105.84+13.55™

382.48+41.64

411.67+31.44

Triglyceride 97.44+11.70™
HDL-cholesterol 43.03+ 4.19°
LDL-cholesterol 14.99+ 2.22°
HDL-C/TC (%)” 4429+ 1.96"
AI? .26+ 0.10™

134.88+13.04 138.67£10.16
96.72+14.55 110.89£17.03
109.66+ 8.40 107.92+ 7.60
46.52+ 4.81® 50.24% 2.20°
16.98= 3.26® 19.12+ 2.75°
48.44+ 3.92 45.94+ 5.19

1.08+ 0.17 120+ 0.27

'~ The same as in Table 1.
% (HDL-cholesterol/Total cholesterol) x 100 (%).
® Atherrogenic index = (Total cholesterol —

HDL~cholesterol)/HDL-cholesterol.

* Values with different superscript within the same row are significantly different at p<0.05 by Duncan's multiple range test.

Table 5. Effect of Jeju native back pig meats fed the tangerine byproduct on the concentration of protein, albumin, hemoglobin

and glucose in serum of male rats

Treatments
Items Normal Tol) ) "
Total protein (g/dL) 7.51+ 042779 757 0.46 7.28+ 0.23
Albumin (g/dL) 4,05+ 0.13" 406+ 0.22 3.94+ 0.12
Albumin/Globulin ratio 1.18+ 0.11™% 1.16= 0.06 1.18+ 0.06
Hemoglobin (g/dL) 15.83+ 1.31™ 15.89+ 0.57 16.39+ 0.73
Glucose (mg/dL) 169.18+18.90™° 154.27421.93 162.70432.77

9 The same as in Table 1.
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Table 6. Effect of Jeju native black pig meats fed the tangerine byproduct on the v-glutamyltranspeptidase (¥-GTP), amino-
transferase (ALT), aspartate aminotransferas (AST) and alkaline phosphatase (ALP) activities of serum in male rats

(Unit : TU/L)
Treatments
Enzymes Normal o) _
v-GTP 6.15+ 1.1079 6.11+ 1.03 ' 543+ 1.74
ALT 4834+ 8.16™ 44.09+ 2.07 45.68+ 7.33
AST 123.02+24.02™° 120.81+ 5.15 124.17+19.06
ALP 156.67+17.10™° 151.68+11.35 145.18+13.19

9 The same as in Table 1.
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Table 7. Effect of Jeju native black pig meats fed the tangeﬁne byproduct on the mineral in serum of male rats

Serum mineral Normal

Posphorous (mg%) 547+ 072959
Calcium (mg/%)

Iron (Fe, ug%)

10.17+ 0.41°
128.94+17.72°

Treatments
Tol) le)
5.88+ 0.65 6.12+ 0.82
11.88+ 0.49° 12.11+ 0.67°
147.49+11.67 150.97+18.03°

1% The same as in Table 1.

** Values with different superscript within the same row are significantly different at p<0.05 by Duncan's multiple range test.
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