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HEABEMIR - SHEREREUR - AENL TEMEESEMEZRTES - B BETREITH
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HENSEICIEE  ARERERIERSEEN5EE (Waylan er al., 2002; Storey, 1996) - HRIETEHE
S ZBEENEAQENZERR N — > 242% (Cannon ef al., 1996; Dirinck er al., 1996; Monahan
et al., 1994; Stika, 1998; Waylan et al., 2002 ) B2 HRINHEAE ZEAEEFE AN EE » fEMitsumoto
etal. (1993) AligH > BARETHRNMHEERZ EGHIEINIRKESHALER (oxymyoglobin ) FAfb ki
HEHALER (metmyoglobin) HYRET] « AW E IR R B —IRAE PERINRINE £ RESE &
RN EBFEANIEENE - REAGEDREER E SENEE  DERAFFIIATCREN
S ECBEFER - BIOEEEZZEEE B LEE -

M ETTA

L BB

AGRERTY 2003 £ 10 H 2 2004 5 2 A HER EERBR T EESEHAE G ST - S H iR BB A1
T EHBFE—RARE 36 B - ARPRYE - AFERES - HREWYLABREE T - DIRRRRES
Bl TTREREEEeEERBIEYEREEM, FE -

IL. B fE A B AR
() B ETIEE 50 ke FA - SRR STEFABEREM > S 128 A8%¥ - AR
HHEE o BREILIER — KEMIRE 28R - B & C HETEMHER A #H - WAL B MHEPEHEEI
W4 = E 160 1U/kg » C fHEAERIZESMNAINEE S8, (TROUW-NUTRITION, USA, LLC;
iron content 15% ) 1 g/kg » B KRS S ATHGSRIIRER 1 -
(i) FEEFBNHEBCGEUHGKBESEMAERENS  SHAREMENFEE 2 B HMEXER
13m X 2m > FUEFEEIIE 1.3 m? ZEIEER - ZEFEIBEE 110 kg R R ETEHE -

II1. HIEE H R I7%

(i) HEEEENEF/KS ~ HEH - §58EE S PRBHBIBESREYE CNS 2770-3 ~ CNS 2770-5 »
CNS 2770-15 LI F CNS 2770-16 &S -

(i) FREBEHITERMEVHKSRTR - S22 E 1R - ISSRAREREE - HEYYHINE - SHE
FHEREL KRR -

(i) EIERAEERRERE L ES  DHA S BIEEE TR -

(iv) IR BIBIRARHE CNS 3646-N6081 J73% » HIES 10-11 P& M T Iei5tEsc yE -

(v) $REEE 10-11 PrBEMEREIHERANTE - 28 Means er al. (1987) By - Dl
( Color reader, Minolta Co Ltd., Japan ) E'E T RENYVIEZZEE (L value) -~ §Lfa{H (avalue)
FIEAE (bvalue) » FREEREAY 3 BIEEPE - §—FHET2EHE -

(vi) #E4E 3R E & = HE 2 Thompson and Hatina (1979) W75k » WS ER B OTZ 3 BE
SRR AR PRI EEE (Atomic Absorption Spectrophotometer, Hitachi Model Z-8100) I
EZ (AOAC, 1984 ) -

IV a7

ERMREDEESEEN (GEMEITRBEAE) - HERSHEEE EHEE R —EREEA -
SEEATSE R - FH SAS (2002) MRETELWESETHE T DI—iE R (General Linear
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Model, GLM ) 11T 347 » W DIBRE ST %8 HIE7%: (Duncan's New Multiple Range Test ) »

Heg & BB A R IERE DU B R E N E IR Z RS -

1. SRR

Table 1. The composition of experimental diets

Ttems Corl?trol VitE 16BO 1U/kg Chelated(i:ron 1g/kg
Ingredients, g/kg
Yellow corn 672.7 672.7 672.7
Soybean meal, 43.5% 190.0 190.0 190.0
Wheat bran 60.0 60.0 60.0 ~
Limestone, pulverized 6.0 6.0 6.0
Dicalcium phosphate 13.0 13.0 13.0
Fish meal, 63% 30.0 30.0 30.0
Molasses 20.0 20.0 20.0
Choline chloride, 50% 0.8 0.8 0.8
Salt, iodized : 5.0 5.0 5.0
Mineral premix® 1.5 1.5 1.5
Vitamin premix® 1.0 1.0 1.0
Chelated iron - - 1.0
Vitamin E, TU - 160.0 -
Total 1000.0 1000.0 1001.0
Calculated value
Crude protein, % 17.20 17.20 17.20
Digestible energy, kcal/kg 3,283 3,283 3,283
Vitamin E, IU/kg 35.8 195.8 358
Calcium, % 0.84 0.84 0.84
Phosphorus, % 0.63 0.63 0.63
Analyzed value
Moisture, % 12.45 12.50 12.47
Crude protein, % 17.00 17.07 17.04
Calcium, % 0.87 0.80 0.85
Phosphorus, % 0.69 0.67 0.63
Vitamin E, TU/kg 28.4 152.1 23.8
Iron, mg/kg 299.9 298.3 390.8

2 Provided per kilogram of diet: Fe, 140 mg; Cu, 7 mg; Mn, 20 mg; Zn, 70 mg; I, 0.45 mg.
® Provided per kilogram of diet: Vitamin A, 6,000 IU; Vitamin D, 800 IU; Vitamin By,, 0.02 mg; Vitamin E, 20 1U; Vitamin
K, 4 mg; Riboflavin, 4 mg; Pantothenic acid, 16 mg; Niacin, 30 mg; Pyridoxine, Img; Folic acid, 0.5 mg; Biotin, 0.1 mg.
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FERERETR

FRPERIMAIIAR E REBRB O REER R AR AR RE > FIRER 2 - AREFEIN
WINMEAER E (B #) RAERMREEIRINESEM (CHE) ML > H38E 50 kg 818 % 110 kg iR
H#¥ (Daysontest) B (P<0.05) BAHHE (AMH) % - FE(RENEHEIERERE (average
daily feed intake, ADFI) J HiME (average daily gain, ADG; P < 0.05) g A $H R ARRTE - AE4
ks (Mavromichalis et al., 1999; Moreira and Mahan, 2002; Shaw et al., 2002; Waylan et al., 2002 )

SRR AT RV ITAL % E RS540 BAERE » Dove and Ewan (1991) JitH » STARERVRINAE
CAERETREEEINER (gain/feed, FCR) » {H ADFLAIEA - BUARGRESFTSREEAEAL - SGEEE
HEEE 60-100 kg IEEFEAUMEESR E HEEE SR 28.6 [U/day (&M@ ENERARYE - 5 1990) » BEAGES
HIRMEATIERAMEAER E S8R 28.4 [U/day MHIE (R 1) JHHETET#4ER E BERSGEHERHE
ERE - B CHERPHERESER AMED -

SR RSN R REBE SR ERRH BRI AN 3 - RREMHEEE
BERM EBRRE - BER - BRRE - EREEKSIRAEEEE G - HREHRENER
AR KRNI B # 5 C #AHE - 1ft B BRI AREZEH (P <0.05) R CH -

SHEREINNIIHEAE R B BB G SEHER R REIZEK MEKEERERR
EBANFR 4 R - EE R - Fawiiel; - HERE - Ao KIKS » RREHE
ZEREANEE - B HERTEINAIIMERE HERRNMAERESERAME (P<0.05) & C
MRS RS RRITHAES E SBESEEDHAER ESENNMES > IERES RS
(Mavromichalis et al., 1999; Moreira and Mahan, 2002; Shaw et al., 2002; Waylan ez al., 2002) Z4E5R
—E - #E4 3R E ERENETIRE M EE EER AT (McDonald ez al., 2002) » IEREIYIMELER E
HIREE - WEBERIRIITIE(LEES) (Waylan er al., 2002) > BEFEEIEEHELER (Cannon e
al., 1996) » WA BER EHEAEE (Waylan ef al., 2002) » HEFIEIIISERALFIE (Cannon ef al.,
1996; Waylan et al., 2002 ) - 388 B T RRIIFHEERESER A (P<0.05) Kk CHE - Mkt
HAEIE (P>0.05) » HEAIBHE S RAL P IS BRI P AERs, » BIZAT5E% (Cannon er al., 1996;

b

2. FETIRIOEESR E B BEBHERARE AR RE
Table 2. The effects of dietary supplementation of vitamin E or chelated iron on the growth performance of
TLRI black pig No.1

Items Control Vit E 160 IU/kg Chelated iron 1g/kg
Number of pigs 12 12 12
Initial weight, kg** 51.7+0.7 51.7+0.9 51.0%0.7
Final weight, kg 111.5+2.1 109.6£0.9 109.7£1.4
Days on test, day 93.6+4.8° 824433 81.6+1.8°
ADG, g 649+27° 710+21% 721+19
ADFI, kg 2.62+0.11 2.81£0.06 2.7240.08
FE (gain:feed) 0.2540.01 0.250.01 0.27£0.01
## Mean+SE.

" Means with the different superscripts in the same row differ significantly ( P < 0.05 ).
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Waylan et al., 2002) FrfSfER—3 - FEARHIEIEN & 2RI S > S HesEpE AR - 5
EEZH M (FE » 2003 ; Cameron and Enser, 1991; Wood et al., 1996) - T (2003) f5H! » HAREEE
ERFRNE ENEZEEE - BERRTIEHEIERSER - Mk (2004) EEEEA B
B RRNFR SRR LYD #a A% - N B SRR A3 EESB AL

FEGE HHEAEMRERED -

R 3. AR R E R ESBEEHBH BRI e

Table 3. The effects of dietary supplementation of vitamin E or chelated iron on carcass traits of TLRI black

pig No.1
Items Control Vit E 160 IU/kg Chelated iron 1g/kg
Number of pigs 6 6 6
Slaughtered weight, kg** 115.2+1.1 113.7+0.9 116.0+1.2
Carcass weight, kg 102.6+0.8 101.1+0.7 102.9+0.9
Dressing percentage, % 89.1+0.3 89.0+0.3 88.7+0.5
Carcass length, cm 104.3£1.2 102.0+0.7 103.5t1.6
Lion eye area, cm? 46.8:2.8 47.6£22 46.2+2.1
Backfat thickness, mm 24.5+2.7 20.6+2.1 25.6+1.8
Bellyfat thickness, mm 30.6+1.7 28.9+1.1 33.0+2.1
Lean % in carcass 49.940.6® 50.48+0.8° 48.1+0.9
Fat % in carcass 13.2+1.1 12.9+0.8 14.6+0.7
** Mean*SE.

> Means with the different superscripts in the same row differ significantly ( P < 0.05).

& A QRTINS R B B ABHER R —RERRI 2R  MEREERE SR PE
Table 4. The effects of dietary supplementation of vitamin E or chelated iron on chemical composition, iodine
value and vitamin E content of longissimus dorsi muscle for TLRI black pig No.1

Items Control Vit E 160 IU/kg Chelated iron 1g/kg
Number of pigs 6 6 6
Chemical composition®*
Crude fat, % 3.75+0.73 3.56+0.54 3.49+0.47
Crude protein, % 22.12+(.23 22.21£0.23 22.30+0.20
Moisture, % 73.98+0.39 74.14+0.56 73.87+0.27
Ash, % 1.18+0.06 1.10+0.01 1.18+0.06
Todine value, I,/100g fat 71.8+£2.0 69.7+£1.2 74.5+£2.5
Vitamin E, IU/g 1.1£0.2° 2.4+0.2°% 1.9+0.5%
*# Mean=+SE.

" Means with the different superscripts in the same row differ significantly (P < 0.05).
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FHBT IR I R E BB A BB A BH R RRILCNE RS B2 B NER 5 - CHIEA
BRI EHE BRI aEREEE (P <0.05) & Ak B HER | BERRINZEGE
HERENNHE ERRENES MM ZR S - BAGRER (REERE) R
(freafEss) - REEFAN—EETEE (b 1991) » LRIEEEERFANRERE - fE67E
hIRIEE A BETREN PSS RREZ M - AL AEEH AR - BURESE IR
BEm A GNEA AR EARTEOR -

# 5. EMETIRIIMEAESR B BE SN ERER RERRICREREEEZVE
Table 5. The effects of dietary supplementation of vitamin E or chelated iron on pork color and iron content
in longissimus dorsi muscle for TLRI black pig No.1

Items Control Vit E 160 1U/kg Chelated iron 1g/kg
No. of pigs 6 6 6
Pork color**
L value 52.1+1.4 50.0+1.3 49.6+0.7
a value 6.120.3° 6.6+0.6" 7.8+0.6°
b value 3.0£0.3 2.4+0.6 2.8+0.4
Iron, mg/kg 5.7£0.5 5.3£0.5 7.0ilk.1
## Mean=SE.

&b Means with the different superscripts in the same row differ significantly ( P < 0.05).

&
ABBRAEEUEREVRIN 160 1U/ke MR E - TSNS RRIFHEERE SR - 08

I S IS BRI TS & 8 - DUREE IR S B AL B ERIRCR - ISR AT AR
EEAMAEN - BOHEAERLZAEREL - ‘

ET
AR RITEE R R R RS (NSC 92-3111-P-061-003-Y ) #BIFFSEIEE - 1TB R

SREGTERBIELZNE (%) AL BEREEEBRERZAERERIEE - TBlRSE
ZEGEEABFIN AR ERERCHEE SRR - ERER IS -

2E3RR

FIHBE - 2003 - HAFEREBREENNE - FAEREE 36 1 pp. 17-22 > MEEATREEG
B o
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ABSTRACT

The purpose of this study was to investigate the effect of dietary supplementing vitamin E or chelated iron
on the pork quality of TLRI black pig No. 1 (TBP). A total of 36 TBP with average body weight (BW ) 50
kg, were randomly allocated into three groups. The first group was control (A ), which fed the finishing diet.
The groups B, C were control diet supplemented with vitamin E 160 IU/kg, or chelated iron 1g/kg diet,
respectively. Feeding experiment was finished when TBP reached BW 110 kg. The growth performance,
carcass trait, meat color, fat saturation, content of iron and vitamin E in pork were measured. Results showed
that growth performance for group B (supplemented vitamin E) or group C (supplemented chelated iron )
were larger (P <0.05) than control. The iodine value of subcutaneous fat tissue collected between 10 and 11%
rib from group C pigs were larger than the B group (P > 0.05). The content of vitamin E in the longissimus
dorsi muscle (LM ) from group B were significantly (P <0.05) higher than the control group. Pigs fed the
diet supplemented with chelated iron had higher (P < 0.05) iron content in LM. The redness value (a
value) of meat color evaluation for pork from TBP fed chelated iron was higher (P < 0.05) than control
group. In conclusions, dietary supplementation of vitamin E or chelated iron can increase the vitamin E content

in the pork and improve its meat redness.

Key words : TLRI black pig No.1, Vitamin E, Chelated iron , Pork quality.
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