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FREH—RABET AR

FERDO BEEFY FRERY RO BERsY

Wb HI - 978 H8H + B HIW : 97412 16H

EES

AREEE 5 fEM 3% 3 B4 —5% (TLRI Black Pig No. 1, TBP) [EEHIAFEEE - ERCFIREE
80 kg .2 TBP [N%E 64 58 > RIAFE RAZHEEY  EM0 R0 2 BIRAH RGBS - B R R A5
(CBffl) -~ #RNLsE (CGH) -~ RBaR/ASE (EB fH) KARBEAZHE (EG #) SEPUMH - B
FERT AR BEREADFRKREEE - SHERE 15% BABHE 3,250 keal/kg ZEKE - 55
FHAFEAE S BARTE: (B8R 80-100 kg) KAUEHATRE: (#85 100-120 kg) - srRIEREISHENE 14
e 12% (PAZCFERRINRIN 0.1% HEiERals ) ~ Aa3AE 3,150 J% 3,000 keal/kg & Bk » PR I FURHAR
fEF AR ERS - FEEMNIEEE 120 kg REFS R4 KRB RESE - HIE R » SRS 10-11 i
M RN (Longissimus dorsi muscle, LM) £ » HEITRE ~ (LR RGBS EHE 47
BT > W ARIRIFCRHEAS M R EIRR AR » F5 SRR BB R EG fHAVETRIZER (gain/feed, G/F ) BHZE
iz CG MRy - 1EHEEE 80 ke BAIZEH] 100 ke Firfs HERA> (P<0.05) - HAMIERE A iR CGRH
Rfk (P<0.05) - MiEEA&%E CB filz HIERK EG fA (P<0.05) ; SREEMEWNS >
AFEH M EFE MR AL A > SHER R B ERALZHE B2 METRSCRA g2
i EG fHAYETRE R AFEEL Y CG A B RAYEEEL (P <0.10) - EREMEIR ST > CG MHAYEE H B
CB J% EB ffls kK (P <0.05) - CB fHEMNEIRIEE KGN RGFZERAZFEM (CG & EG
) RERE > BIREEER M =4 /N (P <0.05) o (RETHBEIRAL S S BaHH Ak S AR R A
BHEAMY I RSR  CLIR A FEEE LB A R K - H LM BERRIREIGE & & R IR R AN S s 5
MR A = A R - BT S 0 ARATRHONE VB U RE & R BB AR g i s &R
RN R RERE o IO R AR W RHMEIEE IARERR AR (P <0.1) %
P E R IS G e RS — R B e 5 — 88 -

FASER  wmAARSE T IEEH - ARMERE - B -

(1) TTBbeR R G R A R FTI e S5 1502 58 -
(2) TTBbeR T B BT A A -

(3) TTBbeRER LG RA R FTREH -

(4) TTBb R LG R RETE S -

(5) #EF# > E-mail: herngfulee@mail.tlri.gov.tw ©
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s

HAl&aAHS 5% (TLRI Black Pig No.1, TBP) AFEEIIEEERT » M H2I LYD =R
F 2B ETOREAEL - AR - BSF (2002) SRAIEEE 50 kg & TBP » 23 DURLAEAE S 5 4 ~ 6 3k 8%
FIRRERAT - BEREEE 100 kg REREHR - FEREUR - BTRDHLIEAHE S B 4% WE 6% K> 2% TBP
ZEEZER (G/F) - ##% (2005) #5i - TBP i HME (ADG) K G/F 98 LYD AFE &
HERE TR R e E R e 5 AR e AR A e LYD /)y - 8155 (2004) Fi# TBP A%EH
BEEE 50 kg B 130 kg IR A RVERE - A7 EREE 100 B2 120 kg IRFZ RSN - FEBHERE
H 50 kg FEE 130 kg I - FEIAFEREHERRE (ADFL) BAZHS - G/F QIERAZLFEE
ADG RS, - (e 50 kg F 130 kg Free H B A ZF R+ FAHEE 100 5 120 kg =2
R ANFEET IR R R sl A 2 5 ) BRIl ] MERGR AR - bt 4 Rtk Re ke FEa thik
ZFAF > BUR TBP BB RA RN ERBIROEARE R LYD W5 © E B HRIE 2
5 (NRC, 1988) - [Mt - AilEg SEWFRAFSICE ISR SRR < Ak -

MEIETTA

- XBRENY) B R B
(1) IS E e HE ML 2 el B 56 — 9% (TBP) %K 64 TH - RLFE RIAZHESF > RHe
H 80 kg Wt 2 B I s alBaitl - P RS IR A5 (CB #l) ~ BRI 25
(CGHfl) ~ BBt A% (EB M) KB ALSE (EG fH) SEMUERREM - AR/
B fEAE T - ARG E AR AR GET > B - AR EERA
7l AR AT T HREYE S M R -

(i) BTRRGRLUIOK R TR R £ JFOR SR - $HAHL (CB Je CG i) #E RN HATARET
TSRS ORI AR (RIEEEE 15% » fUEHAE 3,250 keal/kg) 5 FABRHHAA EE/EREEH
80-100 kg.Z IUFIIRTE 52 100-120 kg IEE AR B - /- laRE SHERE 14 J 12%

CAIZCFEERSMNRAN 0.1% HElEER ) BLAGEHAEST Iy 3,150 K 3,000 keal/kg < filfd - BiAEHH
iR 1 AR -

(iii ) FABSIYIHIAE S a2 Y kPt L BBGAFE & > B (3.1 mX 1.3 m) Bi# 0H5E - Gilfd
S BIOKERAEE -

(iv) A= Fe il Bait R R A B AR I (AR 8 - BT IR MIREE - SREESE 10-11 ThE RS
R ETAE ~ (LR AR S H H HE -

. GRREA L 5
IR AERABR T 2008 £F 2 F 2 TR A AR ST B S R EURHERS - SO T S G
L3 JTZINTRA > USSR LT EREA - EG AL F#IEE & Bl Ba e th &SN R 0.1%
R E - QUL T B R BN _ B ¥ 0.1 ST SRR (1) -

0. HEEHE T
(i) ERMRE
A HAMEENE | X CHETEHERE XIS E - STEEH P8 RHERE (average daily
feed intake, ADF1) ~ HIgE (average daily gain, ADG) JEIRIZEE (gain/feed, G/F) -
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1. SRR AR S A B
Table 1. The composition and estimated cost of experimental diet
. R Diet?

Ingredients, kg Price’, kg/NTD C TP FL
Yellow corn 12.03 650.5 606.5 714.5
Soybean meal, 43.0% 17.07 209.0 149.0 85.0
Wheat bran 5.40 60.0 — —
Molasses 6.20 28.0 — —
Soybean oil 26.00 20.0 40.0 —
Limestone, pulverized 1.66 10.0 11.0 10.0
Dicalcium phosphate 11.00 14.0 14.0 12.0
Choline chloride, 50% 40.00 2.0 2.0 2.0
Salt, iodized 224 4.0 4.0 4.0
Alfalfa meal 9.30 — 171.0 170.0
Mineral premix’ 27.90 1.0 1.0 1.0
Vitamin premix* 76.00 1.5 1.5 1.5
Total 1000.0 1000.0 1000.0

Calculated value
Crude protein, % 15.01 14.01 12.01
Crude fiber, % 2.81 6.01 6.01
Metabolizable energy, kcal/kg 3250 3150 3000
Lysine, % 0.75 0.69 0.55
Calcium, % 0.73 0.70 0.61
Phosphorus, % 0.59 0.54 0.49
Cost, NTD/kg 14.1 14.2 13.3

Values were estimated on February 2008.
C: diet of control group; EP: early-finishing diet of experimental group; EL: late-finishing diet of

experimental group.

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; Riboflavin, 4 mg; Pyridoxine, Img; Vitamin B, 0.02

mg; Vitamin D3, 800 IU; Vitamin E, 20 IU; Vitamin K3, 4 mg; Biotin, 0.1 mg; Folic acid, 0.5 mg; Niacin,
30 mg; Pantothenic acid, 16 mg.

(i) FHarEik

RIERSE (2005) 2EEREEAMBRESE (1988) ZINEHE - FEERBEERTFE
HEE - B ik BRI ERE - DEFRESER . BN ERRE G5 1
ERRIEME) ~ IBIRERE (B ~ TR EEBRER LSS 1 B ~ SR Mok EHEE
BE) ~ WIREE (RRk > BEHEEIE ~ s®&E R RERERE ) - g5 10 & 11 1
B BRI > FPUEA ~ BBl B ER - AR = [ (ZEREAEX2) /F
HEEE ) X 100 fElR= ( (ZHERIENEX2) /BiEE) X 100 ; BH#R= [ (ZH
FERE AR E X 2) /EHEE ] X 100 -

(i ) At s R B HCHIE

1. Minolta L, a, b {EH[E
22 Means et al. (1987) By 51 » DLfazEF (Color reader, Minolta Co., Ltd.,
Japan) > HIEHRENFEZZEM (LE) ~fLHBH (afH) fAiEE (bE) <L
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EHREE » BUEBRIIRBVSE - BUN ORI a ERALOE - BUEBRFRRBE
KL > BEFRfRRE b ERHEAK  BEEATRRERES - AEFORRE - BXHER
A7 A =85 BUEgME o (e E A SRV -

2. AR KRB

HU/E M REHG S 10-11 BrE T iR - MEDUEAEE R AR YT 2 om [EEEAFT » DISE
BFE A E e s FEA S EREYENR. (NPPC, 1999) FHURVE HFI3 - AAEAERLL 1-6 5
FoR o MEEFRRE > BIESIORED - REARGHRIIEL 1-10 73308 > BiEEE
AAPAEED SR - BESZORAPIEET SRS -

(iv) F e RWUEERR D R RN R AT
L. R E

REMERZEE 10-11 PrET sl > e R IENE - Y1 2 em TZIEFE
AR - IR (Butcher Boy, TCA-12) ~ il 3/16 N2 - #ehF ~ IHE BRI
HIE -

2. AEERR T HIE

KIR AOAC (1990) 5k - EFTHIAZ/KR Dy ~ IERE ~ MBI RIK > & &EHIE -

3. Wl R oA

(1) #REERSE (2006 ) 2235 Sukhija and Palmquist (1988) J5i% » #ETTERAATERER K 53
#r -
Q)FEArFR B © HUER L Sg 1Y -7T0°C 2R RARTHE 24 /NRFfe - B AR HEZ B
(YAMATO DC-55A) Hif® 24-48 /NEFHZIESS - R 0.2 g FRABRRERAE S - A
2 mL Benzene J 3 mL Z Methanolic HCI » B} 70°C Z/KBFEf » /K 2 /N
BELH - BAIEER - A 5 mL 6% & KoCOs » FJIA 2 mL Benzene 184 @ 2R
HBERNEE M (Ultracentrifuge CR5B2, HITACHI, JAPAN) - [X 1,500 X g #r»
5 4rgE o B EJERIMMA 1 g ZMEKRRNE S Bl & i TR » DL 0.45 ¢ m JEREJENR
(MILLIPORE Cat No. SLHV 013 ) @B B -40°C Z S HAR B T -
(3) R TR IFEE
A. BURHEFEALZ Bbh 1 1 L B8 E% 0@ H4E% (Varian 3400, Varian Inc., U.S.A.)
HR o BT BRI REAE EK -
B. SAHE TR AT R
(A)ER: T AEEIIAME > R~f2m X 2 mm ID » ##&100/120 chromosorb WAW -
WFH1096SP 2330
(B) #kBusaBE Sy  Na (1.2 kgflem?) o
(C) fail 2% © KIEEET#l2s (flame ionization detector, FID ) -
(D)EALT (injector) JBEE @ 240°C -
(E) t@ifll 25 (detector) JFLEE : 250°C -
(F) #AHEEE © 160°C » HEEE 8 434 -
(G) FUEHE 2 *C/min -
(H) f 0B 2 210°C » #ERF 15 204 -
(4) BEiFeRE R ] PEAK-ABC J& MR 3 BRER K BUB AHCR I MR B - S AR 1
fE#E L (oil reference standards 189-19, SUPELCO, U. S. A.) ¥fIRHZE -

V. #faT54T
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ABE R DISASHRE T o TR MY — i PE A RES? ( General linear model procedure ) #1744 /5
38t (SAS, 2002) - W DABRHE K %8l €% (Duncan’s New Multiple Range Test) - FLERSS
BRI H /NG (LSMEAN) 72 S4Bk -

SR R

PR R B R AR B IE A B B A — SR E R IERE TSR 2 - WILHRI (H9H 80 kg £
100 kg) FEEME > Aimfd A FEEALHE - BRETEUERI] S0 M B R A 528 ADG Jz ADFI » A
A CG # - EG #1fY G/F BaZigte (P <0.05) -~ iz H¥EA (P<0.05) - fREHE 80 kg HERE
100 kg TR R AR (P <0.05) - [EE®RY] (#2H 100 kg & 120 kg) [k EG #H#Y ADG 5
#iE CB # /N (P <0.05) 4b > HAL=#R.2 ADFI ~ G/F ~ &5 H B BRI AT © sRE e
EEMINS » BAFEN ADG B BB IRH A R K > BLELERSE (2004) ZRFZERER—E0 M
Hitflfa] ADFI k¢ G/F JIAHAT - EG fHAVETRI AT CG fil Ry E. o835 (P<0.10) - #<F (2005)
{5 P B A S R RELAH [0 JrORHRE R o BRR BR B IL B 3 TBP J¢ LYD A% > K5RWIFEHY ADFL M
il TBP [y ADG J¢ G/F 3§ LYD Koz » BURLIFF & LYD AFEE B KIVETRRAREITBP - 558
FOMER o EERAMEHEE - #52  TBP NERFERERN LYD NS EREE - It
AR A EET R ICHE ] TBP G2 HAY

22 2. MR R R A I e R A — SRR R RE <2 8
Table 2. Effects of gender and diet composition on the growth performance of the finishing TLRI Black Pig

No. 1
Items Treatment SE
CB CG EB EG
Early-finisher (BW 80-100 kg)
ADG, kg/d 0.57 0.54 0.59 0.60 0.03
ADFI, kg/d 2.63 2.61 2.68 2.44 0.09
Gain/Feed 0.218" 0.209° 0.224% 0.247° 0.012
Day on test, day 36.3% 39.7° 33.7% 32.4° 22
Cost of feed, NTD 1352 1433° 1266™ 1119° 81
Late-finisher (BW 100-120 kg)
ADG, kg/d 0.72* 0.62% 0.69" 0.58° 0.04
ADFI, kg/d 3.17 2.84 3.24 3.00 0.18
Gain/Feed 0.228 0.226 0.226 0.197 0.016
Day on test, day 323 35.0 313 37.0 2.1
Cost of feed, NTD 1440 1387 1320 1438 92
Whole period (BW 80-120 kg)
ADG, kg/d 0.64* 0.56 0.63* 0.57% 0.02
ADFI, kg/d 2.90 2.69 2.96 2.76 0.12
Gain/Feed 0.221 0.213 0.217 0.209 0.009
Cost of feed, NTD 2793% 2819* 26025 2554 113

This and following tables: CB: barrow of control group; CG: gilt of control group; EB: barrow of
experimental group; EG: gilt of experimental group.

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

*¥ Means within the same row without the same superscript are significantly different (P < 0.10).



228 AR IC T I E R

ARG BB SRR R A 2 BT 6%  IRIRIEES (2002) $5H  IEEI) TBP A
B R PRLYE » DURLARAE 2 R 6% SIMERET - RIPEH AL S PERE § TBP FEB8TE 90-105 ke B -
3 FHRHSS AN AIN (Adipocyte) BUHEA (hypertrophy)  HEEIA:BGBEZ T HE (lipogenic
enzymes activities) HHEENH (R » 2004 ; #R + 2005) -+ PLIESLIAFE LYD AREET R
AR ARAT » 5 RS BT B+ B R AR BB A AU A BLMEL B F1 LA (Metabolizable
energy: Crude protein, ME/CP) > SR AN 1A - SMERHIFEEAEIE BRI G/F HoEHw
B R %S HLR I I (B 100 kg % 120 ke) LURINE R (B8 80 kg 2
120 kg) (4R GIF » BB (2002) $8HLURLEAE 2 it 6% GMELEIIEE I TBP » s
e RAEREZ SR 5 3 FLIEE A T A A - B R AR AL - (R 696 ML
DR AR » HLA BB SR SR S R TR AR -

RIS R SRAE B B A — SRR AR BT IR 3 - CG LR B T 12

B CB fllfsk (P <0.05) - MaBErMERIFZ RS - CG Ml BHGEERE K EB #l )k EG
fHRE (P <0.05) » CBHEREHEIEIEE RIENREZEE CG Kk EG fR/F k5 - IERIE
AR A =4 R/ (P <0.05) - 1iy CG #HAVIENE)F QI B 3 EB #HR/E (P <0.05) - JhEd
#RSF (2004) $5i - TBP RAFEMEREIENREAZCSE S - IR RSB N RS R —20 2RIMEL 6%
FHAEAE DU R < R BR A AR AR ] > IR TR > JCDARE N FE 1 BT Asc SR W S EL AR B 4 I

FHEPR R K -

2 3. MR e kR B S A SRR — R e IR
Table 3. Effects of gender and diet composition on the carcass characteristics of TLRI Black Pig No. 1

Treatment ®

Items SE
CB CG EB EG
Age at slaughter, day 245.5° 268.8* 247.6° 256.5% 5.9
Slaughter weight, kg 120.0 121.2 118.6 118.0 1.5
Carcass weight, kg 102.4% 104.6" 100.2° 101.3° 0.8
Dressing percentage, % 85.37 86.36 84.66 85.93 0.77
Carcass length, cm 103.9 105.3 103.8 105.5 0.9
Backfat thickness, mm 25.3° 21.6% 24.1% 20.1°¢ 1.2
Bellyfat thickness, mm 30.7% 33.3° 29.9° 30.7% 1.1
Loin eye area, cm? 40.54° 47.52° 49.18% 50.01° 1.80
Lean, % 46.49 48.49 48.78 49.28 0.99
Fat, % 16.5° 12.99 14.33% 13.25° 0.80

b.¢ Means within the same row without the same superscript are significantly different (P < 0.05).
§ As shown in Table 2.

BREFE TR ENL (Longissimus dorsi muscle, LM ) #17T Minolta L, a, b B ~ N ABS
BT > DARAEBR R T3 1T 0 #ERFIAE 4 - LM WY R REGRGETR - XA R A
K5y ~ FHRENG BRI 43& EHHE » Cisneros ef al. (1996) ¢ Hamilton et al. (2000) fgH > 34
MR LM ZK5r KRR & & o M Barton-Gade (1987) ¢ Leach e al. (1996) $5H - R
ANFE LM B IRIG & B A FE Ry - BEAGBEREIRAR S - W38 (CG R EGHH) LM %
H & S 3 il Rl AN SR Ry - HI[E Weatherup er al. (1998) ¢ Beattie et al. (1999) ZW5EkE
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RAATRF o £ LM RPNt Minolta L, a, b {E 71 » PEFIHE LM fY L, a, b {H7ESRREHZE - HEL Latorre
et al. (2004) ZHWFeHER—3 - WELIZE S (Beattie ef al., 1999; Ellis et al., 1996; Nold et al.,
1997; Unruh et al., 1996; Weatherup ef al., 1998) fgH » MEFIAREZ LM 1 L, a, b {HZfEmHA -
AR BRI LM Y L, a, b (B » EG fAHY a {HEHZ ML EB #RE - 27 1RK EG #
JEE & UAERE AN 0.1% FYBERZRRITEL - B RFRAEREAS -

4. VR BT A A R — R IR BRI LB N T %
Table 4. Effects of gender and diet composition on the chemical composition and color of Longissimus dorsi
muscle on the TLRI Black Pig No. 1

Treatment §

Items SE
CB CG EB EG
Chemical composition, %
Moisture 73.38 73.38 73.86 73.59 0.32
Crude protein 21.87° 22.41° 21.82° 22.39° 0.18
Crude fat 3.73 3.22 3.36 3.27 0.48
Ash 1.15 1.14 1.14 1.14 0.02
Colour
L value 54.43 52.03 52.97 52.18 1.03
a value 7.24% 7.10™ 8.18° 5.77° 0.76
b value 10.12 9.70 9.80 9.58 0.39
Score
Colour 2.64 3.08 2.83 2.64 0.21
Marbling 223 237 2.14 2.47 0.16

~® Means within the same row without the same superscript are significantly different (P < 0.05).
§ As shown in Table 2.

PR S R A FE 2 Bl 8 BT SR A 225 - NRC (1998) [KIifi i A FE e NG e & T Bt L
Rel N FEmA 12% © R4k (2000) FEH » #88E 50-100 kg Z &HalBFE—HRNFELL 0.60% MBERZER K
ME3250 keal/kg EilfERed - H ADFI ~ ADG ~ G/F ~ [ §u4 pyR DL BERR f R 25 M0k 55 L AR &l
0.55% HEEEE K ME 3000 kcal/kg BfEZRIFA > WHERELL 0.60% MBEfZRS & ME3250 keal/kg FilFEAR
BRSE 50-100 kg 2 &l B —EAFE - HE S R REIE R ZZIR - #5% (2004) F7#s TBP Ay
FEEHEE 50 kg B 130 kg Iz 4 RUERE K RERITEIR - F5 RS EIR A% ADFI IR LH % - fil
FHSCRAMRN 72 153 IS E 100 kg B2 120 kg B2l » IR E I E RN L » T2
IR RN - BEGRARS - & Lltd: RIERE R BRI 225 - S A E R RN L
FhENR B FE L E RTINS & O EG fHA%E 100-120 kg FEE: > SHAMAEIRESIRIN 0.1% <~ #
s - BRSNS AL SRR R VB & R IRy 1296 R BERGIEE & = o AER] 0.559% B 0.65%
ifi ME ¥3#£55 Ry 3000 keal/kg o 55N FE & FE HE S IR R B DA e A 56 - IEAR AR A iR
B RAUHEHE S ERER S  BlEr DR SR RS R AN ZIEE RIS R B 5
RFEFTE © A5 ERETRISCRIEN B AR (2000) FFFEASE » HLELERSE (2004) WFSEEH -
T B FE RN FERY G/F REZE S B 0 D0 i 2 RS s AH A - HEMICRIRIGE A 2 s Be A e i =

(HEE 80-120kg ) FTE - HAAIKRHLARAL Ko AR RE & ST T RERL BRI -
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T e Bl T AR RS — R i R AR AR #2288 - 3 5 - CB #f LM BYEEAIIE
[l (saturated fatty acid, SFA) &8 RIRIGEIAIE IR MR LM =4 Ry = > FEAREABERRER
(Cis:0) EEKE (P<0.05) ArEL > ILEL Nirnberg ef al. (2005) Kz Zhang et al. (2007) ZHf
JERHE 0 RAFE LM 1Y SFA BN 256 5 LU Warnants et al. (1999) $5HIREIZAFE LM (9 SFA Eil
Cis: o2 BIFER A AHE = R FARIL - Ramba A FE S AZcHE - 388 LM R iidie (Cis:s)
G R (P < 0.05) WEEHS > Cis: s AHEEIFMNFRE (Rudel e al., 1995) {KEEIREH
Z#8 (low density lipoprotein receptor ) 1M » TFREEIMNAE - LDL-cholesterol £ ( Woollett et al.,
1992) - [KI L5 62 BR G 3 o B Kt m] $2 (LS 26 i 2 R R RN - S # (Department
of Health) (1994) ¥gH - yHiig.Z PUFA/SFA LLE AR 0.40 & - B A B - i PUFA/SFA
WEEA » A bim i e gk - A58 CG fHAY PUFA/SFA LL{E#R CB flkm (P <
0.05) - i EG fHthAAH EB Ry =iz (P<0.1) - MERAHIIER 0.40 -

5. 1R b DR T A SR — RS I RN U MR ki s
Table 5. Effects of gender and diet composition on the fatty acid composition of Longissimus dorsi muscle on
the TLRI Black Pig No. 1

Treatment

Items

CB CG EB EG SE
Fatty acid composition, %
Ciao 1.29 1.34 1.33 1.26 0.04
Cico 26.15 24.91 24.77 24.72 0.48
Cis1 4.13° 4.94% 5.18° 4.51% 0.31
Ciso 16.32° 13.92° 14.17° 14.42° 0.54
Cis:t 40.56 41.47 41.95 41.42 0.86
Cisa 10.73 12.55 11.65 12.63 0.70
Cigs 0.44¢ 0.52% 0.61% 0.64 0.03
Caoo 0.15 0.14 0.14 0.14 0.01
Cao 0.22 0.23 0.22 0.27 0.02
SFA’ 44.14° 40.53 40.62° 40.81° 0.97
MUFA 44.68 46.41 47.12 45.93 1.08
PUFA 11.18 13.06 12.26 13.26 0.73
S/U ratio 0.79° 0.68" 0.69° 0.69° 0.03
PUFA/SFA 0.26 0.34° 0.30™ 0.33° 0.02

> SFA: total saturated fatty acid (Cia.0+Cis0+Cig0tCao.0+Caz0); MUFA: total monounsaturated fatty acid
(Ci6:11Cis:1); PUFA: total polyunsaturated fatty acid (Ci3.2+Cis3); S/U ratio: SFA/(MUFA+PUFA).

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

§ As shown in Table 2.
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=
I\EEHH
Hil R IRAFEN IR E 80-120 kg FEEMEREIMAE /B &5 12-14% » EIEES & 3000-3150

keallkg 2 (M » TR VRS R BRI « St WG M8 + 7] 1 b AL AR 9 2t
RS %

Abad]

ARG E AR RAL (56) FCHHEI YGRS PRI E 2 2 TS R
B 53 B RAR ST + BB -

\

PN

EEEm AR RS - 1988 - GEAFEEIEER TN - 5t -

BESESC ~ fRRHA ~ 1A - BUEHT - SINER ~ U - 2002 o R[RIHARAE & R AR AR A U R A 0%
NEE BAAFE S H A R RE B RE MEAR  BCRFE A - thg &3l 87-97 -

PO5ET ~ TRETHL - 2000 - GREEERLINE S M (LRE & B 5 1 SR K — A AR AR R M RE SB G MR
LR o BWEENTSE 33: 165-174 -

BRRI - 2004 - HEAMRSE—HRELYDAFEAFREFIRE AR ~ MK - ISR G E & R
M LUl - RELERTC - BT FEFRARBEE AR - 3400 -

FRRHA ~ BUEHT ~ 284 ~ B - 2004 IR — RS AL R RE BN A R i e MR
& e thgarit 33: 165-174 -

FRRBA ~ BUHT ~ 2 ~ BSISC ~ A - 2005 » Al R i IR < AR ERE - BRIk
I HRNEERERE T TR - SREEDTSE 38: 247-258 -

FRRB ~ SRR ~ BREAT ~ 2542 ~ BT ~ I - 2006 - AA[E] R R R B A T IR L
EHHESY ~ Nt R IEIIR AL 2 %E - S AERSE 39: 111-119 -

AOAC. 1990. Official Methods of Analysis. 15™ ed. Association of Official Analytical Chemists, Arlington,
VA.

Barton-Gade, P. A. 1987. Meat and fat quality in boars, castrates and gilts. Livest. Prod. Sci. 16: 187-196.

Beattie, V. E., R. N. Weatherup, B. W. Moss and N. Walker. 1999. The effect of increasing carcass weight of
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Abstract

The purpose of this study was to develop a diet for finishing TLRI Black Pig No.1 (TBP). A total of 64
TBP pigs, with average body weight (BW) 80 kg, were randomly assigned into four groups, i.e. 1) barrow of
control group (CB group), 2) gilt of control group (CG), 3) barrow of experimental group (EB), and 4) gilt of
experimental group (EG). The pigs in CB and CG groups were provided with the basal diet (CP 15% and ME
3250 kcal/kg). Pigs in the EB and EG groups were fed diet (CP 14% and ME 3150 kcal/kg) during the early-
finishing period (BW 80 to 100 kg) and diet (CP 12% and ME 3000 kcal/kg) during late-finishing periods
(BW 100 to 120 kg). The late-finishing diet in the EG group was supplemented with 0.1% lysine. The cost of
diet was estimated by the present feed ingredients price. Feeding trial was terminated when pigs reached BW
120 kg. Half of the pigs were randomly slaughtered. The growth performance and carcass characteristics were
measured. The Longissimus dorsi muscle (LM) between 10th and 11th rib was sampled for measuring pork
color and marbling score, Minolta L, a, b value, chemical and fatty acid composition. The results indicated
that pigs in the EG group had higher (P < 0.05) gain/feed (G/F) and shorter feeding period (P < 0.05), and the
cost of diet was significantly (P < 0.05) reduced as compared with the CG group from BW 80 to 100 kg. The
CB group had significantly (P < 0.05) larger ADG than the EG group. In the whole finisher period (BW 80
to 120 kg), the barrows had higher (P < 0.05) ADG than the gilts, and the cost of diet in EG group tended to
be lower (P < 0.1) when compared to CG group. Besides, pigs in the CG group had older (P < 0.05) slaughter
age than the EB and CB group. Pigs in CB group had significantly larger backfat thickness and higher (P <
0.05) carcass fat percentage than the gilt groups (CG and EG). The CB group had significantly (P < 0.05)
smaller loin eye area and higher (P < 0.05) percentage of saturated fatty acid. Besides, the degree of saturation
of LM muscle in CB group was higher (P < 0.05) when compared with other groups. In conclusion, TBP
fed the experimental diet with lower crude protein and ME content did not affect the growth performance.
Nevertheless, it improved the carcass quality and reduced the diet cost during the finisher stage when
compared with the control group, the application of the present experiment diet with lower crude protein and

ME content can be an alternative for TBP pigs during the finishing period.

Key words : TLRI Black Pig No.1, Finishing pig, Growth performance, Carcass characteristics.
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