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Abstract

A total of ninety swine (79.0+2.2 kg) were employed for 58 d to determine the meat quality of pigs fed fermented agricul-
tural by-products (FAB) mainly consisting of brewers grain shell. FAB was replaced with commercial feed at dietary levels
0f 20%, 40%, 60%, 80%, and 100% (T1) and 30%, 60%, 100%, 100%, and 100% (T2) at 1, 2, 3, 4 and 5-9 wk, respectively.
Compared with the control (CON) feed, FAD feed had lower moisture and nitrogen-free extract content, and higher crude
fat, crude fiber, and total calorie (p<0.05). The protein content, amino acid profile, and pH values of pork loin were not
affected by dietary treatment. However, higher moisture, crude ash, and meat cholesterol, and lower fat, were found in CON
compared with treatment (p<0.05). FAB treatment significantly improved drip loss and cooking loss value (p<0.05), and
increased the CIE L’ values of loin and back-fat surface, whereas it decreased the CIE a’ values of loin surface (p<0.05).
The results indicate that dietary FAB affected meat cholesterol and fat content, and improved drip loss and cooking loss, but
had no affect on amino acid composition.
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Table 1. Composition of commercial and fermented feed

Commercial feed Fermented feed

Moisture 12.74£0.36° 9.66+0.43°
Crude protein 15.34+0.33 15.2240.25

Crude fat 6.41£0.14° 9.7120.46%
Crude fiber 2.98+0.23° 16.44+0.25°
Crude ash 4.78+0.14° 6.74£0.17°
Nitrogen free extract 57.75€1.19* 42.23£1.09°
Total calory (kcal/kg) 3,493£125° 4,449+137*

**Means+SD within the same row with different letters are signif-
icantly different (p<0.05).

Table 2. Experimental diet feed to fattening pig
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Feeding period (wk)

Treatments

1 2 3 4 5-9
C 100% commercial feed
1 Replaced commercial feed by different levels of fermented feed
20% 40% 60% 80% 100%
- Replaced commercial feed by different levels of fermented feed
30% 60% 100% 100% 100%
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Table 3. Proximate composition (%) and cholesterol content
(mg/100 g) of loin from pigs fed fermented agricul-
tural by-product in finishing period

Treatments"
CON Tl T2
Moisture (%) 73.12£0.85*  72.86£0.51* 72.18+0.66"
Crude protein (%) 2237+0.43  22.19+0.62 21.89+0.43
Crude fat (%) 3204043  3.6240.33"  3.91+0.55
Crude ash (%) 121£0.11°  1.09+0.07°  1.07+0.07°

Cholesterol (mg/100 g) 39.43+4.32%  26.74+6.64° 29.55+4.23®

DTreatments are the same as described in Table 2.
*bMean+SD within the same row with different letters are signifi-
cantly different (p<0.05).
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7129 AFolA AFAe Fort FEHE FESs F
olttar s}l (Brown and Rosner, 1995; Fernandez, 1995;
Fernandez et al., 1999), Choi $(2005)2 S2AIAZ] A=
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Table 4. Amino acid profiles (%) of loin from pig fed fer-
mented agricultural by-product in finishing period

Treatments"
CON T1 T2

Asparagine 1.78+0.16 1.89+0.09 1.82+0.05
Threonine 0.85+0.10 0.89+0.02 0.88+0.01
Serine 0.73£0.06 0.75+0.03 0.77+0.00
Glutamine 2.95+0.29 3.09+0.12 3.06+0.06
Proline 0.63+0.07 0.69+0.05 0.65+0.03
Glycine 1.81+0.14 1.92+0.07 1.84+0.07
Alanine 1.66+0.10 1.74+0.06 1.2840.75
Valine 1.74+0.15 1.82+0.08 1.77+0.09
Isoleucine 1.12+0.34 1.48+0.46 1.17+0.37
Leucine 2.27+0.47 2.44+0.71 1.98+0.61
Tryptophane 1.16+0.14 0.66+0.02 0.72+0.40
Phenylalanine ~ 1.51+0.97 0.96+0.19 1.81+0.97
Histidine 0.84+0.11 0.95+0.12 1.00+0.03
Lysine 1.89+0.31 1.77+0.06 1.734+0.05
Arginine 1.434+0.37 1.24+0.04 1.23+0.04

Total 22.37+0.61 22.31+1.56 21.71+0.88

DTreatments are the same as described in Table 2.

IR oleleat 248 AR frelHel FolE 1}
EJA] ekttt 2249 glutamine, histidine, alanine®] T
ZTERT BlaE =7 eSO M, tyrosin R arginine©]
A WO #2121 Aol HolA] skt

pH, ERZE, 7(dZe, sS4 A X4y

AHES 283 HaANE S F97 =59 pH,
S, S 9 A ¥stel] wX|=

)3t A7= Table 59 YERATH

5 232 e AkE oJd -] 7hsetH

(Rosenvold er al., 2003), A tE0 Wt &= A =5

Table 5. pH, meat and backfat surface color of loin from pigs
fed fermented agricultural by-product in finishing

periods
Treatments" CON Tl T2

pH 5.76x0.11 5.75+0.14 5.78+0.09
Drip loss (%) 3.83+1.13*  3.45+£1.86°  3.52+1.56"
Cooking loss (%) 31.19+1.19*  29.89+0.90°  30.68+1.15%
Meat surface

CIE L* 55.98+0.78°  57.95+5.00°  57.10+3.18%

CIE a* 920+1.31°  7.95+£1.86°  8.28+1.30°

CIE b* 4.59+1.72 4.59+1.72 4.70+1.08
Back-fat surface

CIE L* 84.22+2.10°  84.78+2.48"  85.80+1.95"

CIE a* 3.080.79 3.25+1.01 3.59+1.25

CIE b* 3.33£1.25° 534+0.88"  4.86+1.49°

DTreatments are the same as described in Table 2.
*bMean+SD within the same row with different letters are signifi-
cantly different (p<0.05).
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