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51K I o S 96 25 T ok B 2 RV A
BBl Ak > 2 g (1)

fRRBEO® BIEES B B

W HI 2 96 7THOH + B2 HI - 9641213 H

EES

AGABR B AE AR BRI 2L HE TR THRR(Conjugated linoleic acid, CLA) » B IUH RS
—3% (TLRI Black Pig No. 1, TBP) RAFEA R et o2 - IS LT 60 kg Sal BFE—I%
FelZNFH508H » 43 A ~ B~ C~ CA J¢ CB % 5 fH » &#H 10 56 - $RAT & ~ fElfd - HREH (CHLD 7Rl
Ea R DA Bk e KA R T BB S = 15% ~ FAEHE 6% BdiH(LAE 3,250 keal/kg 2K
BEERE > AR B MHFEEIEHGE 60 kg 2 120 kg Z=HIET T EAEEME R 23 B0 CLA 1.5 R 3 g/kg
ZGilfe - CA fH k. CB fHFASAITEIE SR GREEFAIGEMEE 90 kel ) BREALGEAINE - {CHEE 90
kg @53 HIBREARIN CLA 1.5 J 3 g/kg Z e - FEERREE 121.0 ke R AR RN ESE - #
TEBBEMR - BRESE 10-11 Bra e xENL (Longissimus dorsi muscle, LM) f&i 0 #EfTAE ~ 1k
B or FINE WA R S o0 A - BABS G REEUT » BIIRHE (CH) S48 H I ER = sl B # 5/
HY¥-atikHE R R A #lk B f14 (P <0.05) - ZHHMZ GRHRPRAEL - EEERim
A IRETRIRIN 3 o/kg FLEERRMRIHMGAH (BAH) FEERVIENRIE - BEE Ml LAt PUAR Ryl - 8
AR C fHk CA fHE - CB HRVE#IEN=RE C K (P <0.05) - B B REIIHFAVH
Nalh & E#EE T C #E > CB #lk CA HUHIBHG-RIYZ T e FINE AR LE Bl C #lk A ks (P
<0.05) - LS - A #H K B MHAENEE RTINS H Vg aek i &40 pIBE i C fHigm 17.6% K
25.1% » AR RHEFMAESE 15.1% & 24.0% (P <0.05) - [EEE CB fHIYAE K= K fal R py =R HI

kR A BRRE A FE A R R R B R IR AR -

FRSER © SRaAMRAE T SREEn R ~ RAFE ~ ARVERE - BREIIK -

() 7B R A e AT e 45 1414 5% -
(2) 1TBPE T B e A BT -

(3) 1TEPE T AR R R 5% -

(4) 1T B e A BT A 34 -

(5) TTBPbE TR A e A b 2 -

(6) 5EENEZ » E-mail: tmsu@mail.tlri.gov.tw e
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s

HEWE R R HES (Conjugated linoleic acid, CLA) EnififiifE (Linoleic acid) WY[E]4> %
#) - Griinari and Bauman (1999) g5 » CLARZICAEUHIIEGEE (polyunsaturated fatty acid,
PUFA) - TE BBV B R AL (isomerisation) K (B%) £¥)ELIEA (biohydrogenation)

» DURAEEN B R WG AR s FLIRAS e BB E I EEY) - TERARBYIHF A E iy EERIEL (cis, o
9 > ¢z (trans, t) 11 CLA (Ip et al., 1994 ; Kramer ef al., 1997 ; Sehat et al., 1998) » H W DIFIERA
(Wachira et al., 2002) ~ “FA (Racs et al., 2004) FI4-A. fe HEBLE, (Chin ef al., 1992 ; Lin et al.,
1995) rh R o — SR ENEYIE RS BPIN RIS R B LT (enzymatic conversion
mechanism ) & CLA » {HIZ KES /> AR K - KIILFE A& 7% 0.6 mg/g fat (Chin et al.,
1992) - pg3ERLEL) CLA F2EH 9, t11 J 110, c12 ZFEgfiRl - (R H AR DIRER
[E](Burdge et al., 2004 ; Petridou et al., 2003) - ¢9 , 111 CLA EGHERE (Ip et al, 1991 ; Knekt et
al, 1996 ) ~ fEEA MR (Ip et al., 1994 ) KPikiEERIE (Moloney et al., 2007) FIREE » ¥ ¢9
, t11 CLARY & & Bl s B IR0 i fr 2 2 AHRH (Lawson et al., 2001) » t10,c12 CLARIA #IH1H5
EHIEN > ERERIETE (Park ef al., 1999 ; Pariza et al., 2001) ~ {i@5ENEE 73 ~ 4001 HE I B SaAH i
(preadipocyte) 53t ~ NENGHENENE A KNG E AL REAFH (Poirier et al., 2006) ~ HIHIHE B34 73 WA T 52 22 6E
ER# (Poirier ef al., 2006) ~ {IHIEEISH5EfE (Park ef al., 1999; Ryder et al., 2001 ) - SEEfosE#
R -

TEFEERIIZE A1 Ostrowska ef al. (1999) k& Weber et al. (2006) t535H} » Gilfg ¥ n CLA |
CEERIER - R HIE (Sun ef al., 2004 ; Wiegand et al., 2001, 2002) - ¥R &E (Lai
et al., 2005 ; Sun et al., 2004) - Thiel-Cooper et al. (2001) WZ22EE1 - kPRI CLA GiE4E
U S B R AR B IR 2 B HISSOR » Dugan et al. (1997) 35 - BURRVRHN 2 % HY CLA Al
I RN RLAE G LE B B UL AR 2 & - Lauridsen et al. (2005) kz Weber et al.(2006) FEE » fRETE
CLA WygdfR vIHE =8 SRl -FAYERAIIE IS (saturated fatty acid, SFA) RFFEKEITTAEEMNINE
ifils (monounsaturated fatty acid, MUFA ) & & °

R s B 1B PR S AL LR T 35 T SR R i ) T ARFEHI IR BT &S H K - FHlR
R B E R 125 kg & HinE SEAER R EFIE - BREIATE S EAERAN L E
(BFSE > 20052) » FIEHEE] 870/kg ZMH7 » #R5F (2004) FEFRH - &l B —IRAFEIEREE 50 ke
FRIEE R 130 ke JIRH - FEIAFES HEIRHR R ZIRALHES (P < 0.01) » fRHEARABRNZFEZ (P <
0.05) » JAfSEE 100-120 kg IR} » EfSMERAZ I KE BRI A ERGERRENEZ - A
FEETEVERY B R R IR HERE g - B al B 5 — IRR AR R R RE KB R i B S R -

MEHERTTIE

I. EABEEY) K R B

BEIH KB 9% %% 50 5 430 A~ B~ C~ CA J¢ CB %5 5 #f - fg#H 10 81 - 1ERSERY
60 kg GrAGEAES - $RAGEE - GRS OKATEE - Horh CA R | SEFE S EBEIDIISE C - S (C
F) BREIDIFOR KT R - EOESE 15% ~ M 6% BUE{LAE 3,250 keal/kg HYELHEER
ME(F D) 0 A ML B HFE S AE 2 3R BR 0 R 34 A G SRR AR 43 I VR I Luta-CLA® 60 (BASF Co. »
Germany ; 2 CLA 60% » FERE4> Fye9, (11 110, c12 CLA%28% ) 2.555.0 g/kg » fif A #H /2 B #H
gAfEh 3 Re CLALS J 3 g/kg ZEifR » CA ik CB fAFEERITEIEERTIH (GREEFIGEMEE 90
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kg) BREAZLBEGIIE - MICHEE 90 kg BRAA - 7 IERETEL A #l ke B fHFHRLZ IR (7300 CLA 1.5)3
gkg) EABEREH - FEEMNREE 121.022.5 kg RS RERBBIESE - WEBRRIEIR - 3REH
10-11j 8 B R (Longissimus dorsi muscle, LM) f&dh » EFTAIM ~ (EERRSTRINR IS
HIE - ASBRENYI & A BR AT A SEAIAE S N R > BV iR ~ R BRI - i A
fr TEBBYIEL/ M FE

1. AR

Table 1. Composition of the basal diet

Ingredient kg
Yellow corn, CP 7.6% 596.9
Soybean meal, CP 43.5% 155.0
Sorghum distillers grain, DM 88.1% 100.0
Alfalfa meal 105.0
Molasses 15.0
Limestone, pulverized 9.0
Dicalcium phosphate 12.0
Salt 4.0
Choline chloride 0.6
Vitamin premix® 1.0
Mineral premix” 1.5
Total 1000.0
Calculated value
Crude protein, % 15.02
Crude fiber, % 6.02
Lysine, % 0.68
Digestible energy, kcal/kg 3254

* Each kg of diet supplied as follows: Vitamin A, 6000 IU; Vitamin D3, 800 IU; Vitamin E, 20 mg; Vitamin
K3, 4 mg; Vitamin B,, 4 mg; Vitamin Bs, 1 mg; Vitamin By, 0.02 1 g; Niacin, 30 mg; Pantothenate, 16 mg
; Folic acid, 0.6 mg; Biotin, 0.01 mg; Choline chloride, 50 mg.

® Each kg of diet supplied as follows: Fe, 140 mg; Cu, 20 mg; Mn, 4 mg; Zn, 120 mg; I, 0.45 mg.

0. MEEE kT

() ERMrEEEREE
AR sk A s - REBrE A E1R - &I CEEZIRERS-10 kg) A
A EIR - HREGH VPR R & (average daily feed intake, ADFI) ~ HH§HE

(average daily gain, ADG) KEIFHARNZH (gain/feed, G/F) -

(i) REHSTEIR
S2ELEERLRRESY (1988) Jiik » FEBSAIEIEE - KBS - Bl kLM
wMEEEE > EIEEEE (HEIEERRENE) ~ ZABEEREE (B - 1T
Jif 0 e BB B EE VBl ~ eI E R Ak IEME S R ) ~ WIRERE (EER - |MEE 1)
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B~ RIE R RIEME ) o ISR 10 R I E RS RN R A - FECAC A e

RRERFUIRAE A R IEN B - SR AEREIRE - AR RER = (R E i

AEE X 2) /REHEE X 100 5 J5HAER = (/ARG E X 2)/BHeHE X 100 -

(i) PR KRB ARGNE

1. Minolta L, a, b{EHHIE
ZFMeans et al. (1987) 171k - DL ZEE(Color reader, Minolta Co., Ltd., Japan) > ]
ERRRNREZCEE (LE) ~ fLEOE (off) AEEE (bFE) - LEREE - BiEhk
RFRHASE > BUNRORBE Y a [HRALBE > BEBEARREEL - BEERR
k> b EREEE > BEBAFR RS > AERRRE  BXREEARFEY 3 BECE
EHE - Bk 2 A SRESEISE -

2. AR ERIEGRETR
AU/ aass 10-11 BB Rl o NENUEHEE R AR YR 2 ecm EER R > L
EBIFEAREER S ZFEAMNERMENR (NPPC, 1999) THURE FIFE - ATEHRDL 1-6
SR BEER AT > BEERRERS > REAEERRAILL 1-10 535R0R » #E
R ILEER & 22  BiESFR AP IIRIIEN 2 &

(iv) ERENALERR T KB ERFH 3 AT

1. ERELH{EEER
FREELMEREE 10-11 EHEREN > SeEZE B - YK 2 em WZIEE
A - SRR R (Butcher Boy, TCA-12) ~ @it 3/16 N2 » &1 ~ IBER
PRERHIE -

2. AEBRSME
MRIHAOAC (1990) 2 153 » HEITFEAZK Sy ~ MEEE ~ MHEN RIK 53 & &HE -

3. HEWAEERHE S BT
RE#RSE (2006) 2275 Sukhija and Palmquist (1988) i1k - EITRR AR E K 3 #T

. A&+ 4T

FIF SAS MGt #r Rt — Mg P (R /7 (General linear model procedure) MEFTHE 7047
(SAS, 2002) - i PAERH B 2 #5514 (Duncan’s New Multiple Range Test) » P 2% iz BlAH 5/
97V E{E(LSMEAN) ] 22 S B -

AL EAETER
TEIE BRI (#8560 kg #EFEI0 kg) FRET RN CLA % » A .2 ADFI g8l C fHigm
17.6% ([E1) » B fHEEEE 25.1% ; B #lfy ADG thEEEH (P < 0.05) #CHIIEE 24.0% » %

FHAY G/F AT - IEERM] (R8EE90 ke HBEHETL ) B AR ADFI B C #fEeE 14.5% ([&
2) - CB #HAY G/F ¥ C #HEES 20.3% (P < 0.05) > ADG itk C fHEEE12.6% - FLEEAE b
ME @ fEE &R SRR A ER R IR DL ge e it (R2) - B SRR G K&
i Y H B = SN RS BHIRAE (G 7Y ADG #5 B #/IMP < 0.05) » ADFI Hijz A #k B #
A (P <0.05) » G/F DL CB #H#Y 0.247 ZHFZ IR A 7 K B ks - WK C FHEEE7.8% - LAl SLEd
NEERTEAERE PRI CLA A% G/F » BRI S &R CLA (3 g/kg diet) AR M
tEE G/F GRH - Wroeis R inin CLA nTeiEERIE (Dugan et al., 1997 ; Ostrowska et al.,
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1999 ; Thiel-Cooper et al., 2001 ; Weber et al., 2006) » ££/5 ADG (Ip et al., 1991 ; Sun et al., 2004 ;
Wiegand et al., 2001, 2002) - 4J1 ADFI (Lai ef al., 2005 ; Sun ef al., 2004 ) 7 f i Bl A B s TR
—3§ < ff Weber et al. (2006) $5i1 - BRI CLA & 8HE D FEE ADFI > RIIBUARGAESRERAHZE -
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Fig. 1. Effects of dietary conjugated linoleic acid supplementation on the feed intake, gain rate and G/F of
the TLRI Black Pig No. 1 barrows from BW 60 kg to 90 kg (expressed as percentage difference of

treatments and control group).” C: control group; A, B: group provided 1.5,3.0 g/kg CLA diet from
BW 60 kg to 120 kg; CA, CB: group provided 1.5, 3.0 g/kg diet from BW 90 kg to120 kg.
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Fig. 2. Effects of late-finishing (BW from 90 to 120 kg) dietary conjugated linoleic acid supplementation
on the feed intake, gain rate and G/F of the TLRI Black Pig No. 1 barrows (expressed as percentage
difference of treatments and control group).” C: control group; A, B: group provided 1.5,3.0 g/kg CLA
diet from  BW 60 kg to 120 kg; CA, CB: group provided 1.5, 3.0 g/kg diet from BW 90 kg to120 kg.
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22 2. R I RS A S R A TR IRR AR R I RE
Table 2. Effects of dietary CLA supplementation on the growth performance of the TLRI Black Pig No. 1

BRI LTI A el AN FE A R M RE B e MR s 8

1=5 I3
2

barrows
Group c’ A B CA CB SEM
Initial
Age, day 152.5 151.2 150.2 145.7 157.4 45
BW!, kg 60.4 60.0 59.7 59.7 60.7 0.6
Final
Age, day 262.5 254.6 248.6 254.4 259.6 6.2
BW, kg 120.3 1212 120.9 122.0 120.8 0.8
ADG, kg 0.557° 0.586% 0.627* 0.581% 0.594®  0.018
ADFI, kg 2.44° 2.75% 2.98° 2.55% 2.43° 0.10
Gain/feed 0.229% 0.217° 0.212° 0.230% 0.247° 0.009

" C: control group; A, B: group provided 1.5,3.0 g/kg CLA diet from BW 60 kg to 120 kg; CA, CB: group
provided 1.5, 3.0 g/kg diet from BW 90 kg to120 kg.

a5.¢ Means within the same row without the same superscript are significantly different (P < 0.05).

' BW: body weight; ADG: average daily gain; ADFI: average daily feed intake.

BRI TSI CLA ¥ &3 B — R A S BRI IR e B 3 Bl ERE - BlRE
&~ IR E B AT i R L E BT o B fHAE S A MRS 10-11 B i o IR A B
CB AHAHT » M C AHEL A R K (P < 0.05) - [EIRE R PR Ryl (P < 0.05) - R
Hijig: C #H ke CB #HE(P < 0.05) » ifif C AHAYAENG=RE: CB #H Fyi(P < 0.05) - C fHRYEPAISRE A ~ B
B CA ZEHRE ~ BERA=REL CB #Hs - MERMAER B #H 5 CB #Hky/]N » FIZALiFE# (DeLany and
West, 2000 ; Gatlin et al., 2002 ; Ostrowska et al., 1999 ; Ramsay et al., 2001 ; Wiegand et al., 2002)
faH - BRI CLA Alig S B ieyE N & - BARIEIRImRE - BHEAE NGRS 2RSSR AR -

2 3. R PR LM R R R R A IR AR BRI
Table 3. Effects of dietary CLA supplementation on the carcass characteristics of the TLRI Black Pig No. 1

barrows
Group c A B CA CB SEM
Carcass weight, kg 100.1 98.4 98.4 100.9 100.5 1.0
Carcass length, cm 103.2 102.7 101.6 103.2 102.8 0.9
Left side carcass
Backfat thickness, mm 23.8 21.3 22.0 24.7 22.8 1.3
Bellyfat thickness, mm 23.9° 24.5° 17.6° 24.2° 23.0° 1.3
LEA?, cm? 38.65" 39.65° 43.35° 41.10™ 43.43° 1.05
LM weight, kg 2.87 2.96 3.04 2.93 3.11 0.10
Belly weight, kg 4.53® 421° 426" 474 4.51® 0.15
Lean, % 48.09° 50.03%® 50.63" 50.05% 49.19" 0.42
Fat, % 13.57* 12.96® 12.95%® 12.77% 10.82° 0.72

* C: control group; A, B: group provided 1.5,3.0 g/kg CLA diet from BW 60 kg to 120 kg; CA, CB: group
provided 1.5, 3.0 g/kg diet from BW 90 kg to120 kg.

b.¢ Means within the same row without the same superscript are significantly different (P <0.05).

2 LEA: loin eye area; LM: Longissimus dorsi muscle.
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Bl o R L T T B R — B A T L LA (L B 5 B P B 2 B A 4 -
B AR R B OIS & R M C TR > /K5 & RIS (P < 0.05) » A SIS
Wi i C A ~ k> BB RISS + HLER Dugan er al. (1997) HYRFFEREE—EL » ] CA K CB
UAEE LM LB OB C AR - RIS IR 2 CLA ffi IEEATSL - Cameron
and Enser (1991) KWood et al. (1996) ¥IZEE + AR NRIS 2 i » BLECAETRE - %11k
B £ S TEAR - BT AE TBP A FIRE AR R 3 w/ke 19 CLA HIRFHAE 2 R0 - 2y
(R ZIA/k S & B 3 - WU T % (Janky and Froning, 1973) - A%
fi4 NPPC (1999) AR AT AR B AR LM (P (IR SERE i C A (F4) - A0
B il LM 1) a {#k C SURESZ MBI 4 SRIABL G SCRAT 7 L (5L CB 41R1 A 18
i B LA CA G175 - BLERBRZE (1991) S - FEIARY a (AHL L (5 SR il -

7 4. GrRE PRI e R R SR A R AR RN E SRR kA
Table 4. Effects of dietary CLA supplementation on the chemical compositions and color of Longissimus
dorsi muscle of the TLRI Black Pig No. 1 barrows

Group c A B CA CB SEM
Compositions, %
Crude fat 2.67° 3.49% 4.60° 2.85° 3.24% 0.49
Crude protein 21.92 21.97 21.61 22.12 21.60 0.23
Moisture 74.19* 73.15% 72.62° 74.03% 74.14° 0.42
Ash 1.10 1.12 1.10 1.13 1.10 0.02
Color
L value 54.8% 57.4° 51.8° 52.5° 57.7° 1.5
a value 4.3 4.3 6.0 5.5 52 0.9
b value 9.6 10.2 9.5 10.4 10.7 0.4
Score
Color 2.20° 2.39% 2.90° 2.61% 2.72% 0.17
Marbling 2.11 223 2.70 1.88 2.44 0.29

" C: control group; A, B: group provided 1.5,3.0 g/kg CLA diet from BW 60 kg to 120 kg; CA, CB: group
provided 1.5, 3.0 g/kg diet from BW 90 kg to120 kg.
“® Means within the same row without the same superscript are significantly different (P < 0.05).

£ LM MlEHGEE & & A1 (3R5) » Ak B #f SFA & = FEEHK CA #1% > CA fi CB
FHAY PUFA 1 A fH K C #fm (P <0.05) - ifi LM JRE Ry MUFA & &454HMAHIT - B fik CA
#H LM rie9,r11 CLA Mg gk =/ (P <0.05) - [ B #ik C #HARMH 110,c12 CLA >
H C~ A B CA =HPIRsr AR | SRR S R 5E 110, c12-CLA - JLERRSE (Ip et al.,
1994 ; Kramer et al., 1997 ; Sehat et al., 1998) 5 » KIREYHF &R CLA LL 9, 111 I 32
HESL—20 0 410 ,c12 CLA B HIHIFEE 4% (Poirier et al., 2006) JilIHIB4AsERE (Park ef al., 1999
; Ryder et al., 2001 ) SER0R - BLEAAGAES 2 FABRER 3g/kg BRI (BHH) FEERVIENG)E S @
P IEAH Ry B CB AHAYIRIARBAR 2 A5 RARARF - #f (2004) R#FsF (2005b) I9#EH; » HilR
IR RS 105-120 kg R > RENGAIIG R AR E & e S 8EE 3t LYD = FLfEiE s A% K B
A f ) CA Ml ENREIENEEE - DU TR EE RAHART - 2SRRI MERDRE - M
FFREAL o BHMRHREE (Cis:2) REREAMGHEE (Cis:s) j&2 LM R PUFA -t A S LTEIENS
% o JLE Department of Health (1994)f5H - #ig:Z PUFA/SFA HE KRR 0.40 3 - FaE A BS{EER -
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M PUFA/SFA LL{ERA » 2R b BRI thdr itk - A5UER CA #lEd CB #H1fY PUFA/SFA B
Hhifgz C #H bz A M Forms o MERHHEIIEKRY 0.40 -

25, BRR PRI HE R R ER R SR A R AR R RIS R (%) 28
Table 5. Effects of dietary CLA supplementation on the fatty acid composition (%) of Longissimus dorsi
muscle of the TLRI Black Pig No. 1 barrows

3

Group C A B CA CB SEM
Cs:o 0.70 0.77 0.98 0.93 0.93 0.12
Cio:o 0.12 0.10 0.11 0.11 0.10 0.01
Ci:o 0.09 0.10 0.08 0.09 0.08 0.01
Cis:o 1.45% 1.47% 1.51° 1.40% 1.34° 0.05
Cis:o 26.81 27.35 26.92 26.23 26.42 0.37
Cis: 1 3.62° 3.41% 3.42% 3.49% 3.01° 0.17
Cis:o 15.02% 15.65° 15.32% 14.20° 15.39% 0.45
Cig:1 40.93? 40.53% 38.91° 39.44%® 39.17%® 0.62
Cis:2 8.82° 8.34° 9.96% 11.25° 10.66° 0.57
9, 111 CLA 0.11° 0.10° 0.22° 0.17° 0.10° 0.02
10, ¢12 CLA 0.04 0.02 ND 0.04 ND -

Cis:3 1.08 0.98 1.01 1.12 1.11 0.05
Caw:o 0.19° 0.20° 0.26% 0.18° 0.19° 0.02
Cn:o 0.19 0.30 0.27 0.24 0.26 0.05
Cy:i 1.03° 1.00° 1.41° 1.46° 1.55% 0.13
SFA3 44.46™ 45.72° 45.23% 43.20° 44 48® 0.65
MUFA 45.58 44.94 43.74 44.39 43.73 0.63
PUFA 9.96° 9.35° 11.05%® 12.41° 11.79* 0.58
PUFA/SFA 0.29% 0.27° 0.24° 0.35° 0.30% 0.02

" C: control group; A, B: group provided 1.5,3.0 g/kg CLA diet from BW 60 kg to 120 kg; CA, CB: group
provided 1.5, 3.0 g/kg diet from BW 90 kg to120 kg.

"¢ Means within the same row without the same superscript are significantly different (P <0.05).

3 SFA: total saturated fatty acid (Cs;o +C10:0 +C12.0 +Ci4.0 +Ci6:0 +Cig:0 +C20-0 +C22;0); MUFA: total
monounsaturated fatty acid (Ci6:1+Cis:1+Ca2.1); PUFA: total polyunsaturated fatty acid (Cig.2+Cis:3); ND: Not
detectable.

+=A
(j=1=:0

A SRR AFE AL G PR3 g/kg CLA - URRITMIKEEE60-90 ke) rIEHZE T2 H
W R ETRHR R > IEHERIBEE02120 ke) Rl n] B2 G BTRHR AR - SUEE BT VR N3
g/kg CLA - QUFEE sl 0 HERI RIS L - SEmE AR (P < 0.05) - IEleRtuE S I L - 15
AR ARLIE G & R R B A IR = - #csR AR — B RE A A IE B AT s ICLA B A {2
AR R R s R R TR S8R -
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Abad]

RN YN ﬁﬁ%%%ﬂ (%) R{_iHEve s EE b REE - SRl REIIE
B oy RN ERAH AT RERERL -

e

EEE RS RIESE © 1988 - GEAFERERET - 5t -

BREEME ~ SR 5BH] ~ REERL ~ B0 ~ BHHE - 1991 - SR A SRR HE - hEgE
20 : 341-347 -

FRRHA - 2004 » FHERHE —IRELYDAFAEAFRESRE AR ~ MK - BReMHIR IR E SRR
MR EEHR » RS - 385% © BN BMAREAERR -

FRRPH ~ BUHT ~ @4 ~ B33 - 2004 - iR — RS A R RE BN F R e e MR 7
5o et 33 1 165-174 -

FRRHT ~ SUEEHT ~ 584 ~ BESESL © 2005a © Ak A — RS L RS BB AR B AR - AN
9¢38 1 19-27 -

FRRH ~ SUELFE ~ 584 ~ BESRST R - 2005b - ARl AR A AR RERE - Bl
IR HEHREAEAES T L IRRT - BREENTT 38 © 247-258 -

FR R ~ ZIEEHT ~ BRRGA ~ & - BRSC Jﬁfﬁfﬁ ° 2006 - AN[E] iR EE e E A E R REIL
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Abstract

The purpose of this study was to investigate the effect of dietary supplementation of conjugated linoleic
acid (CLA) on the growth, carcass quality and lean meat composition of TLRI Black Pig No.1 (TBP) barrows.
A total of 50 TBP barrows, with body weight (BW) 60.1 kg, were divided into 5 groups. The first group (C
group) was control which was provided with the basal diet. The A and B groups were fed basal diet with two
dietary levels of CLA, 1.5 g/kg and 3.0 g/kg for pigs weighing from 60 kg to 120 kg. The CA and CB groups
were provided with two dietary levels of CLA 1.5 g/kg and 3.0 g/kg from BW 90 kg to 120 kg. The feeding
trial was terminated when pigs reached 121.0 kg. The growth performance, carcass characteristics, color
and marbling score, pork color, chemical and fatty acid composition were measured. Pigs of A and B groups
had higher (P < 0.05) daily feed intake (ADFI) and B group had higher daily gain (ADG) (P < 0.05) than C
group. For carcass characteristics, the pigs of B group had thinner (P < 0.05) bellyfat thickness than others
and significantly (P < 0.05) higher lean and crude fat percentage, larger (P < 0.05) loin eye area than the C and
CA group. Besides, pigs of the CB and CA groups had higher (P < 0.05) PUFA in LM than A and C groups.
In conclusion, dietary supplementation of CLA for pigs raised from BW 60 kg to 90 kg had higher (P < 0.05)
ADFI than C group and the ADG was also increased 15.1 (P > 0.05) and 24.0% (P < 0.05), respectively. The
supplementation of 3.0 g/kg CLA started from BW 90 kg had higher G/F (P < 0.05) and ADG (P > 0.05). TBP
barrows fed CLA during the finishing stage had higher ADG and the better carcass quality.

Key words: Barrow, Carcass characteristics, Conjugated linoleic acid, Growth performance, TLRI Black
Pig No.1.
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