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Abstract

This study was conducted to determine the effect of feeding complex of wild chrysanthemum powder, probiotics and sele-
nium on meat quality in finishing pigs (LY xD). 25 pigs were randomly alloted to two treatments; C (basal diet), T (C diet
added 0.3% wild chrysanthemum powder, 0.1% probiotics and 0.1% selenium). Pigs were slaughtered at approximately 110
kg final weight and chemical composition, physico-chemical characteristics, fatty acid composition and sensory test were
measured in pork loin. Proximate composition, pH, water holding capacity, cooking loss, shear force and color were no dif-
ferences among the tested samples. Texture properties of hardness in treatment were significantly higher than the control
(p<0.05). Fresh meat of overall acceptance and cooked meat of tenderness, juiciness and overall acceptability in T were
significantly higher than the control. Fatty acid compositions of myristic acid, palmitoleic acid, oleic acid, unsaturated fatty
acid and monounsaturated fatty acid in T were significantly higher than the control.

Key words: probiotics, selenium, wild chrysanthemum, meat quality, fatty acid.
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Tablel. Proximate analysis and cholesterol content of pork
fed complex of wild chrysanthemum powder, praobi-
oticsand selenium in finishing pork

N Treatments”
Compositions
C T SE? p
Moisture 73.87 73.64 0.18 0.37
Crude protein 23.09 2347 0.18 0.15
Crude fat 374 3.39 0.18 0.20
Crude ash 11 1.13 0.04 0.77
Cholesterol (mg/100g) 43.61 48.47 3.39 0.33

NC, basal diet; T, C diet added 0.3% wild chrysanthemum pow-
der, 0.1% KBC1121 and 0.1% selenium.

2Pooled standard errors of the mean.

p, ANOVA p-value.
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Table 2. Physico-chemical characteristics of pork fed com-
plex of wild chrysanthemum powder, probiotics and
selenium in finishing pork

Table 3. Texture properties of pork fed complex of wild chry-
santhemum powder, probiotics and selenium in fin-

ishing pork
. TreatmentsV
Texture properties
T SE? p
Hardness (kg) 1520 1722 0.07 0.03
Brittleness (kg) 142 1.59 0.10 0.17
Cohesiveness (%) 0.54 0.48 0.07 0.41
Springiness (mm) 1.05 1.02 0.09 0.52
Gumminess (kg) 0.82 0.82 011 0.97

Chewiness(kgmm) 090 085 015 085
Adhesiveness (kgf) 034 035 004 043

DTreatments are the same as described in Table 1.

dPooled standard errors of the mean.

p, ANOVA p-value.

bV eans were significantly different within the same row (p<0.05).
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Table4. Sensory score” in fresh and cooked pork fed com-

plex of wild chrysanthemum powder, probiotics and
selenium in finishing pork

Treatments® ) Treatments?
Items Sensory item
C T SEY p C T SEJ p
pH 5.27 5.24 0.01 0.13 Fresh meat
WHC (%)? 62.26 64.60 6.20 0.82 Color 6.66 6.76 011 0.51
Cooking loss (%) 36.84 37.01 0.47 0.36 Drip loss 6.73 6.73 0.07 1.00
Shear force(kglcm?)® 2.89 3.42 0.21 0.06 Marbling score 6.56 6.65 0.08 0.43

Shear force(kglcm?)? 6.73 6.77 1.17 0.83

Overall acceptability ~ 6.75° 6.99% 0.07 0.01

Color (CIE) Cooked meat
LY 53.91 57.20 1.32 0.20 Color 6.42 6.61 0.08 0.08
a 9.49 9.23 0.39 0.87 Aroma 6.39 6.48 0.07 0.33
b -1.27 -0.40 0.39 0.15 Flavor 6.458 6.61 0.09 0.22
LY 7908 7825 0.58 0.49 Tenderness 6.58" 6.84% 008 0.05
a 8.06 8.44 0.31 0.90 Juiciness 6.28" 6577 010 0.05
b -1.72 -1.32 0.29 0.72 Overall acceptability ~ 6.42° 6.88° 0.08 0.00

DTreatments are the same as described in Table 1. DSensory scores were assessed on 9 point scale base on 1, very

AWater holding capacity. poor or unpalatable; 9, very good or palatable.

9Fresh meat. ATreatments are the same as described in Table 1.

“Fresh backfat. 9Pgoled standard errors of the mean.

9Pooled standard errors of the mean.
p, ANOVA p-value.

p, ANOVA p-value.
abM eans were significantly different within the same row (p<0.05).
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2 Axe} Y AAE Ztevka skt (Aaslyng,
et al., 2003, Wood et al., 2008), TZT-9} 2] 7o) 44
g gk A gl FoA<l Aozt glloy A, o
F4 2 AAF 7Z e 27 sk J2Tt =4
RSt

ETNE S

ISR, A 2 AdE ool o3 =59 AW
A B4 Table 594 2t} XETE vl vls)
myristic acid, palmitoleic acid, oleic acid®] $Fgo] =4
Ul o} pamitic acid, stearic acid, linolenic acid 2
arachidonic acid®] $He Al Yelsdth. 71E9] A7l
A1 linolenic acid’} BS 749 FHld £A ¥ ITFS
vt B35 (Kouba e al., 2003; Sheard et al.,
2000), Shackeford 5(1990)2 1 Steko] 3% A=Y o 3=
mlol] F£A] &2 AAE 7HH M 53] 71EHE AT
Table5. Fatty acid compositions of pork fed complex of pro-

biotics, selenium and wild chrysanthemum powder
in finishing pork

Treatments?
Fatty acids
C T SE? P
Myristic acid 0.48° 119 0.10 0.00
Palmitic acid 24.70° 22.99° 0.36 0.00
Palmitoleic acid 2.25 3.46° 0.25 0.00
Stearic acid 8.78 8.09° 0.23 0.05
Oleic acid 29.21° 34.67° 0.84 0.00
Linoleic acid 27.16 25.53 0.71 0.12
Linolenic acid 0.55% 0.31° 0.08 0.05
Arachidonic acid 6.87% 3.75° 0.42 0.00
SFA? 33.96° 32.28° 0.37 0.00
UFAY 66.04° 67.722 0.37 0.00
EFAY 34.58° 29.59° 0.96 0.00
MUFA®Y 31.46° 38.13° 0.91 0.00
PUFA® 34.58° 29.59° 0.96 0.00
UFA/SFA 1.95° 2.10° 0.03 0.01
EFA/UFA 0.522 0.44° 0.01 0.00
MUFA/SFA 0.93° 1.18° 0.02 0.00
PUFA/SFA 1.02 0.93 0.03 0.06

DTreatments are the same as described in Table 1.

Z9SFA (saturated fatty acid), UFA (unsaturated fatty acid), EFA
(essential fatty acid), MUFA (monounsaturated fatty acid),
PUFA (polyunsaturated fatty acid).

NPooled standard errors of the mean.

p, ANOVA p-value.

b\ eans were significantly different within the same row (p<0.05).
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