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Effects of Mugwort Powder Supplementation on Carcass and
Meat Characteristics in the Finishing Period of Gilts

II-Suk Kim, Sang-Keun Jin, and Suk-Nam Kang*
Dept. of Animal Resources Techrology, Jinju National University, Jinju 660-758, Korea

Abstract

This study was conducted to determine the effect of mugwort powder on meat composition and sensory characteristics in
finishing gilts (LYxD). Twenty pigs (75 kg) were randomly allotted to four treatments. Mugwort powder was added to final
concentrations of 0 (C), 0.5 (T1), 1.0 (T2), and 1.5% (T3) in the basal diet. Pigs were fed with the specified diet for 50 days.
Carcass characteristics and cooking loss were not significantly affected by mugwort powder supplementation. The WHC
and cooking loss of T2 and T3 were not significantly different than the control. However, the pH values for meat from gilts
fed the T1 and T3 diets were significantly lower than the control (p<0.05). Shear force values of fresh meat were highest
with the T3 diet (p<0.05), while the shear force values of cooked meat were significantly lower than the control with the T2
and T3 diets. Texture values of hardness, brittleness, gumminess, chewiness, and adhesiveness were significantly higher
with the T3 diet (p<0.05), however values for cohesiveness and springiness were not significantly affected by mugwort
powder supplementation. These results indicate that the feeding of mugwort powder improves the shear force of cooked
meat from gilts fed the T3 diet, however the carcass, WHC and cooking loss characteristics in gilts are not affected by mug-

wort powder supplementation.
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Table 1. Effect of dietary mugwort powder on carcass charac-
teristics in gilts

Treatments?
C T1 T2 T3

SE

Live weight (kg) 102.50 103.50 104.20 103.80 2.00
Carcass weight (kg) 80.60 81.70 8220 82.30 1.47
Back fat thickness (mm) 19.60 19.50 19.80 20.30 0.90
Dressing percent (%) 72.00 72.00 72.00 72.00 0.00

Quality grade? 330 340 350 320 021

DCON, basal diet; T1, CON diet added 0.5% mugwort powder;
T2, CON diet added 1.0% mugwort powder; T3, CON diet
added 1.5% mugwort powder.

D1, D grade; 4, A grade.
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Table 2. Effect of dietary mugwort powder on pH, WHC,
cooking loss, and fresh meat and back fat and
cooked meat shear force in gilts

Treatments”
SE
C T1 T2 T

pH 579°  5.62°  5.66® 5.61° 0.05

WHC? 66.95 56.99" 67.52° 6475 2.49

Cooking loss 35.84 3779 3437 3563 0.86
Shear force (kg/cm?)

Fresh meat 122 134> 112 174 0.08

Back fat 472 429 6.15 6.54 0.77

Cooked meat 6.50%  7.18* 445  625° 023

DTreatments are the same as described in Table 1.
DWHC means Water holding capacity.
**Means were significantly different within the same row (p<0.05).
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Table 3. Effect of dietary mugwort powder on texture proper-

ties of gilts
Treatments”
SE
C T1 T2 T3
Hardness (kg) 129 1.37% 088"  1.64* 0.03

Brittleness (kg) 1.278 1.328 0.88¢ 1.64%  0.05
Cohesiveness (%) 0.43 0.47 0.43 0.48 0.03
Springiness (%) 1.01 1.00 1.00 1.04 0.02
Gumminess (kg) 0.55¢ 0.648 0.38¢ 0.79%  0.03
Chewiness (kg) 0.55¢ 0.648 0.38P 0.83%  0.02
Adhesiveness (kg)  0.198 0.19% 0.128 0.30%  0.02

DTreatments are the same as described in Table 1.
AFMeans were significantly different within the same row (p<0.05).

Table 4. Effect of dietary mugwort powder on meat and fat
color in gilts

Treatments”
SE
C T1 T2 T3
Meat color
CIE L* 58694  60.75% 55.54® 5834 0.89
CIE a* 13:5948  1536%  12.67° 13.36"F 0.71
CIE b* 2.86% 2.674 0438 216* 053
Chroma (saturation) 13.94%F  15.66% 12.79° 13.56*® 0.73
Hue angle (degree)  11.70° 9.56° 180.60% 8.90° 3277
Fat color
CIEL* 86.62°8  88.48* 82.36° 88.94% 1.75
CIE a* 7.674 8.09%  8.08* 6.77° 028
CIE b* -1.25 -0.65 -1.41 217  0.68

Chroma (saturation)  7.88% 8.13% 826 686 025
Hue angle (degree) 260.06  310.31 350.76 389.22 40.04

DTreatments are the same as described in Table 1.
ABMeans were significantly different within the same row (p<0.05).
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