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Effects of Feeding Mugwort Powder on Meat Composition and
Sensory Characteristics in Gilt

[I-Suk Kim, Sang-Keun Jin, and Suk-Nam Kang*
Department of Animal Resources Technology, Jinju National University, Jinju 660-758, Korea

Abstract

This study was conducted to determine the effects of mugwort powder on meat compositions (proximate analysis, meat
cholesteral, fatty and amino acid composition) and sensory characteristicsin finishing pigs (LY xD). Each 20x3 pigs (75 kg)
were randomly alotted to three treatments. Mugwort powder was added for 0 (C), 0.5 (T1), 1.0 (T2), or 1.5% (T3) in basal
diet, respectively for 50 days. Moisture, protein, ash, and cholesterol were not significantly different between the samples,
however, the compositions of fat in T2 and T3 were significantly lower than the control (p<0.05). The amino acid compo-
sition did not differ significantly in the samples. Thetotal sum of saturated fatty acid (SFA) and unsaturated fatty acid (UFA)
did not differ significantly in the samples. The compositions of linoleic acid, linolenic acid, essentia fatty acid (EFA) and
polyunsaturated fatty acid (PUFA) were lowest significantly in T3, however, monounsaturated fatty acid (MUFA) were
highest in T3 (p<0.05). The fatty acid compositions of arachidonic acid, EFA and PUFA were highest significantly in T2
(p<0.05). There were no significant differences in the sensory characteristics of fresh and cooked meats in the samples.

Key words : mugwort powder, meat cholesterol, fatty acid, amino acid, sensory characteristics
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SAS program(Statistics Analytica System, USA, 1999)
9] Generad Linear Model o2 EX319th 2] Ht 7+
o] Hagk HlE 9l Duncan®] =774 (Multiple Range
Test)& °o-83t] f243 74(0=0.05)S A3t =
A7+ Pearson's corrdation coefficient® F-5kaL ]9
WE ol HEL skt

Table 12 Q171& FE2] %‘t&*é%ﬂr ZHzHE 3

o UER oot e AlgTellA G- 73.02-73.56%
Ao 2210-22.88%, 183l Dﬂf—: 0.78-1.19% 4%
°F FoH< Aol= UrE}Uer kTt AN Ak
o] 749 1% ool Q& B Az H(T2 2 T3)olA
Aksteko] 1.94-225%% hET Rt}h fojFoz v
e THp<0.05). ©o]&lst A= FoAtse] 1.5% &S
FoIgh =Hjx]e] YR 5 Ao kel wishrt fIich
+ Kim 5(20048)¢] Hi1e} Ix|skA] ko, Kim &

Table 1. Effect of dietary mugwort powder on proximate com-
positions (%) and meat cholesterol (mg%) in loin

meat of gilt

Treat- Moisture Protein fat Ash  Cholesterol
ments") (%) (%) (%) (%) (mg%)
C 73.19 22.66  4.90" 0.94 49.50
T1 73.47 2264 489 0.89 48.50
T2 73.02 2210 1948 1.19 51.50
T3 73.56 22.88 2258 0.78 55.50
SE 0.20 025 021 0.18 7.02
p 0.23 0.18 0.00 0.45 0.90

D' C, basal diet; T1, diet added 0.5% mugwort powder; T2, C diet
added 1.0% mugwort powder; T3, C diet added 1.5% mugwort
powder.

A8 Means bearing different letters were significantly different

within the same column.

p, ANOVA p-value.
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Table 2. Effect of dietary mugwort powder on amino acid contentsin loin meat of gilt (%)

Treatment? C T1 T2 T3 SE p
Aspartic acid 1.90 1.95 2.06 2.03 0.05 0.23
Threonine 0.93 0.94 1.00 091 0.03 0.10
Serine 0.76 0.79 0.76 0.74 0.03 0.58
Glutamic acid 2.76 2.83 2.83 2.89 0.07 0.68
Proline 1.06 1.09 1.05 1.02 0.07 0.91
Glycine 0.88 0.89 0.92 0.95 0.04 0.62
Alanine 1.08 1.09 1.03 0.99 0.04 0.36
Cystine 0.10 0.07 0.08 0.07 0.01 0.13
Valine 0.82 0.77 0.80 0.78 0.03 0.66
Methionine 0.59 0.57 0.55 0.54 0.02 0.47
Isoleucine 0.79 0.76 0.72 0.72 0.03 0.31
Leucine 1.27 1.58 1.59 1.64 0.15 0.37
Tyrosine 1.17 0.69 0.70 0.70 0.23 0.42
Phenylalanine 0.73 0.73 0.74 0.73 0.03 0.98
Histidine 0.79 0.83 0.84 0.72 0.04 0.29
Lysine 1.35 1.83 1.83 1.80 0.20 0.31
Arginine 1.58 1.20 1.36 1.29 0.17 0.49
Total amino acid 18.56 18.64 18.87 18.52 0.22 0.68
FAA 2 2.76 2.83 2.83 2.89 0.07 0.68
SAAA® 3.65 372 372 3.59 0.08 0.65
FRAA 4 6.48 5.57 5.71 5.47 0.33 0.21
EAA Y 8.85 9.22 9.43 9.13 0.27 0.51

) Treatments are the same as described in Table 1.
2 FAA, Amino acids related to flavor (Glutamic acid).

9 SAAA, Amino acids related to saccarinity (Threonine + Serine + Glycine + Alanine).
4 FRAA, Fragrant amino acid (Valine + Methionine + Isoleucine + Tyrosine + Phenylalanine + Histidine + Argine).

5 EAA, Essential amino acid.
p, ANOVA p-value.

Hansen (200612 B2ALE7} Agabe] 248 a7tk
3 3HTh Al AREE AxIZe] At £
capric(3.92%), pamitic(20.69%), seraric(2.73%), pamitoleic
(1.39%), oleic(27.76%), linoleic(35.34%), lindlenic(EA<
add & pamitic, dleic, linoldc acid g=Fo] 7F =4 Yelst
t}. o]#3t A= Kimz} Choi(1985)2] %<l lindldc 2
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frolFo o HgS Yepiglow T1 2 T3: gz
b fo)4Q) 2Jol7} GATHP<0.05). Park(2006)S: 7%
oA Kim 5(2002)2} Kim S(2001)}& =-8ojla Z:ALE.9]
Ho17} linoleic acid o] #9140 7 7HAskod
linolenic acid & tﬂi}h el A ootk W a1Ekdan

, AnZ} Kim(2003)2 <1712 Fo&=2] linoleic 2 linolenic
acid §Hao] frojzoz vﬂ%}%{qﬂ Husioint. o3l
AN}Ee B A9 T3} linoleic 2 linolenic acid &=
o] tETHT} felHo R v ekt dsts} zolg 1}
BT 72 A HPURA) ) 749~ T3(19.73%)7F
02 A @F(21.90-2351%) 5T} GojH oz vre s
Yehfiet 2o Aola 2ol A PUFA/SFA BI&o]
7hasllo} Q) A EUL RUSAT, FERAL
A H-(Department of Hedlth, 1994)+= PUFA/SFA7} 4
0.45, Enser 5(1996)2 0.582}ar Harsict & Aol 74
< T39 PUFA/SFA7} 0.612 th& A1¥7+(0.66-0.71)X )
fojHom vhe &S YERNAT). SFASH TR e
WAHMUFRA)E 259 Fu|9t Jof ZaaAlE 7HAH,
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PUFAE 259] F7|9} 5o 4HaAIE 7RItaL oA
¢J o™ (Cameron and Enser, 1991), MUFA/SFAE 2]5-2]
e ARAE A9 AR} 2 5 Aok HaEn
(Anderson et al., 1975; Beare, 1962; Janicki and Appledorf,
1974; Terrel et al., 1968). ¥ 23] A3} MUFA/SFAS]
Hlgo] T} 14608 thxT, T1 2 T2z 1.26, 1.37,
1.32)5t} =7 Jeldth. PUFA % linolenic acidy] &
< HAY FFRTE 59 AlRl 8 FFS werhar
a4 AtHAlonso et al., 2008; Wood et al., 2008,
Hansen et al., 2006). 71&2] A7*ollA] linolenic acid’} &
= A7 Sl FA4] ¥ IS Mo RaHgy

(Kouba et al., 2003; Sheard et al., 2000), Shackelford &
1990y 1 o] 3= A w Fulo] £ ke 2
= 7Pt Basiiich B8 A5 U] PUFAYE =5
FE A 9 JAEA] Akl PgAde] FA] gtkal Bas)t
ATHGokolp et al., 1983; Lea, 1957; Riley et al., 2000;
Sheard et al., 2000). & A2] Ad} T} AlFF SolA
Aoz e |inolenic acid A4S Uehfo] Zn]9
A A A FL FEES v ZoE odd
t}. o]E3F A¥= Kim 5(2002)3 Kim 5(2001)¢] 1z
% 79=9] linolenic acid7} f+91%Q1 W7} gt
A7 2 AnZt Kim(2003)9] frejdoz Frhsitkal B

Table 3. Effect of dietary mugwort powder on fatty acid profilesin loin meat of gilt

Treatments? C T1 T2 T3 SE. p
Myristic acid (14:0) 1.66 1.32 1.64 1.62 0.24 0.72
Palmitic acid (16:0) 23.86 23.55 2311 23.32 0.28 0.32
Palmitoleic acid (16:1) 3578 2.62° 4178 5.59* 0.30 0.00
Stearic acid (18:0) 8.79 8.17 8.40 7.67 0.25 0.07
Oleic acid (18:1n-9) 39.64° 42 447 39.508 42.08* 0.42 0.00
Linoleic acid (18:2n-6) 19.49" 18.82° 18.79% 16.70° 0.33 0.00
Linolenic acid (18:3n-3) 0.65" 0.49" 0.44% 0.148 0.09 0.03
Arachidonic acid (20:4n-6) 2.34° 2.59° 4.28" 2.90° 0.34 0.02
SFA 34.31 33.04 33.15 32.61 0.52 0.20
UFA 65.69 66.96 67.18 67.39 0.58 0.24
EFA 22.48"8 21.908 23,5174 19.73° 0.47 0.00
MUFA 43.218 45.068 43.67° 47.66" 0.55 0.00
PUFA 22.48"8 21.908 23,514 19.73° 0.47 0.00
UFA/SFA 192 2.03 2.03 2.07 0.05 0.19
EFA/UFA 0.34"8 0.33% 0.35% 0.29° 0.01 0.00
MUFA/SFA 1.268 1.37"8 1.328 1.46% 0.03 0.01
PUFA/SFA 0.66"E 0.66"E 0.714 0.61% 0.02 0.05

) Treatments are the same as described in Table 1.

A€ Means bearing different letter were significantly different within the same row. The symbols used mean as followed: SFA, UFA,
MUFA, PUFA and EFA refer to Saturated, Unsaturated, Monounsaturated, and Polyunsaturated, and Essential fatty acid, respectively.

p, ANOVA p-value.

Table 4. Effect of dietary mugwort powder on sensory characteristics? of fresh and cooked samplesin lion meats of gilt

Treatments? C T1 T2 T3 SE. p
Fresh mesat
Meat color 6.16 6.36 6.48 6.29 0.11 0.22
Drip loss 5.68 6.14 5.89 6.04 0.19 0.33
Marbling degree 6.54 5.93 5.88 6.11 0.20 0.08
Acceptability 6.34 6.23 6.30 6.25 0.10 0.88
Cooked meat
Meat color 6.38 6.12 6.12 6.24 0.16 0.61
Aromarlike 6.14 8.81 6.07 6.05 1.44 0.45
Flavor-like 6.12 6.00 6.21 6.36 0.15 0.40
Tenderness 5.67 557 571 6.07 0.23 0.46
Juiciness 4.88 474 5.02 5.19 0.35 0.82
Acceptability 6.19 6.04 6.40 6.36 0.14 0.24

DTreatments are the same as described in Table 1.

2 Sensory scores were assessed on 9 point scale base on 1 = extremely bad or slight, 9 = extremely good or much.

p, ANOVA p-value.
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