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Abstract

This study was conducted to investigate the effect of seleium (Se) and vitamin E supplementation on meat
quality and shelf-life in finishing pigs. A total of eighty (LandracexYorkshirexDuroc) pigs (74.74kg initial BW)
were randomly allocated into five treatments with four replications and fed for six weeks. Dietary treatments
included 1) CON (basal diet), 2) ISE2 (basal diet+0.2 ppm inorganic Se+100 ppm vitamin E), 3) ISE4 (basal
diet+0.4 ppm inorganic Se+100 ppm vitamin E), 4) OSE2 (basal diet+0.2 ppm organic Se+100 ppm vitamin E)
and 5) OSE4 (basal diet+0.4 ppm organic Se+100 ppm vitamin E). Cooking loss was decreased in treatment of
ISE4 as compared with treatment of CON (p<0.05). Crude fat (%) of OSE2 was higher than those of others
(p<0.05). Redness (a*- value) of M. longissimus dorsi was increased in treatment of OSE2 as compared with other
treatments after 10d of storage (p<0.05). Thiobarbituric acid reactive substances (TBARS) was decreased in
treatment of OSE4 compared with treatments of CON and ISE2 after 10d of storage (p<0.05). In conclusion,
Se and vitamin E combination did not significantly affect cooking loss, a*- value and TBARS except for cases.
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Table 1. Composition of experimental diets

Ingredient %
Corn 55.84
Soybean meal 14.00
Wheat bran . 12.00
Wheat grain 11.00
Soybean oil 5.00
Limestone 1.10
Vitamin/Mineral premix” ‘ 0.40
Dicalcium phosphate 0.30
Salt 0.30
Lysine 0.06

Chemical composition””

ME (kcal/kg) 3,362
CP (%) 14.20
Lysine (%) : 0.71
Methionine (%) 0.23
Ca (%) 0.57
P (%) 0.49

1

=

Supplied per kg diet: vitamin A, 10,000 IU; vitamin Ds, 2,000
IU; vitamin E, 42 IU; vitamin K, 5 mg; riboflavin, 2,400 mg;
vitamin B,, 9.6 mg; vitamin Be, 2.45 mg; vitamin By, 40 ng;
niacin, 49 mg; pantothenic acid, 27 mg; biotin, 0.05 mg; Cu,
140 mg; Fe, 145 mg; Zn, 179 mg; Mn, 12.5 mg; I, 0.5 mg;
Co; 0.25 mg, Se, 0.4 mg.

2 Calculated values.
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Table 2. Effect of Se and vitamin E supplementation on meat quality in finishing pigs

Probability (P)

Ttem CON" ISE2" IS4’  OSE2”  OSE4" SE? 0.2 ppm vs ISE vs
0.4 ppm OSE
Cooking loss (%) 34.16° 33.05% 31.34° 33.62° 33.26° 0.79 0.22 0.14
Shear force (kg) 3.40 341 3.16 3.43 3.12 0.14 0.06 091
pH ' 575 5.79 5.79 576 574 0.07 0.88 0.61
WHC (%) 57.57 59.42 59.11 58.41 58.47 0.61 0.84 0.20
Moisture (%) 74.63 74.60 74.75 74.68 74.88 038 0.66 0.78
Crude fat (%) 3.04° 3.48° 434° 592 3.63° 0.48 0.16 0.10

) Abbreviations: CON, basal diet; ISE2, basal diet+0.2 ppm Inorganic Se+100 ppm vitamin E; ISE4, basal diet+0.4 ppm Inorganic
Se+100 ppm vitamin E; OSE2, basal diet+0.2 ppm organic Se+100 ppm vitamin E; OSEA, basal diet+0.4 ppm organic Set+100 ppm vitamin E.

? Pooled standard error.

** Means in the same row with different superscripts differ (p<0.05).
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Table 3. Effect of Se and vitamin E supplementation on meat color in finishing pigs

Probability (P)

Item CON" ISE2" ISE4" OSE2" OSE4” SE? 02 ppm vs ISE vs
0.4 ppm OSE
L*
Day 2 51.25 50.17 50.97 51.98 52.50 1.73 0.71 035
Day 4 58.05 54.14 53.86 55.62 55.94 1.56 0.99 0.28
Day 10 58.18 54,32 54.45 54,78 56.08 2.53 0.78 0.69
Day 15 56.66 53.03 58.25 58.58 56.88 2.70 0.53 045
a*
Day 2 7.33 6.78 6.66 8.51 6.65 0.61 0.13 0.18
Day 4 8.44 7.67 7.65 9.78 8.55 0.87 0.49 0.11
Day 10 7.48° 7.88° 7.90° 1047 6.86° 0.65 0.02 0.26
Day 15 771 7.68 7.81 9.75 8.98 0.97 0.75 0.12
b*
Day 2 3.53 2.49 2,58 3.42 2.89 0.55 0.69 0.28
Day 4 5.56 397 3.89 547 497 0.81 0.72 0.14
Day 10 530 497 4.70 6.27 4.67 1.01 0.37 0.54
Day 15 5.55 434 5.74 6.69 6.11 0.95 0.67 0.18

D' Abbreviations: CON, basal diet; ISE2, basal diet+0.2 ppm Inorganic Se+100 ppm vitamin E; ISE4, basal diet+0.4 ppm Inorganic
Se+100 ppm vitamin E; OSE2, basal diet+0.2 ppm organic Se+100 ppm vitamin E; OSE4, basal diet+0.4 ppm organic SeHOO ppm vitamin E.

2 Pooled standard error.

® Means in the same row with different superscripts differ (p<0.05).
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Hl&Eo 2lo B - /718 Sezt HIEFR] E9] AR
A7t A4S pHe TBARSY 1] X &= d 3 Table 49 1+
Rtk pHE 2, 4, 10 B 15YU6l|A] AHe]7t3tel] f-24<
Z}ol& HolA| §ktrHp>0.05). x]HW»HE‘— 2, 4 = 15Y]
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0.4 ppmE A7}el A2 77} Se 0.2 ppm H g A 2lF9
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Table 4. Effect of Se and vitamin E supplementation on pH and TBARS in finishing pigs

Ttem CONY ISE2V ISE4"

OSE2"

Probability (P)

OSE4" SE?

0.2 ppm vs ISE vs
0.4 ppm OSE
pH
Day 2 5.68 571 5.68 5.67 5.64 0.06 0.61 0.55
Day 4 575 - 579 572 5.76 5.74 0.05 0.41 0.94
Day 10 5.85 5.85 5.84 5.83 574 0.05 0.55 0.46
Day 15 6.21 6.25 6.15 6.23 6.11 0.11 033 0.76
TBARS, mgMA/kg
Day 2 0.034 0.034 0.038 0.039 0.032 0.005 0.724 0.944
Day 4 0.063 0.067 0.063 0.067 0.070 0.007 0.304 0.536
Day 10 0.107* 0.109° 0.085° 0.101* 0.098" 0.006 0.049 0.726
Day 15 0.170 0.163 0.174 0.195 0.166 0.011 0.451 0318

D Abbreviations: CON, basal diet; ISE2, basal dietH0.2 ppm Inorganic Se+100 ppm vitamin E; ISF4, basal diet+0.4 ppm Inorganic
Se+100 ppm vitamin E; OSE2, basal diet+0.2 ppm organic Se+100 ppm vitamin E; OSE4, basal diett0.4 ppm organic Se+100 ppm vitamin E.

2 Pooled standard error.

*® Means in the same row with different superscripts differ (p<0.05).
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