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Table 1. The chemical composition of experimental diets

ME value
Ingredients Growing(25-45 kg) Finishing(45-65 kg)

High Medium Low High Medium Low
ME(Kcal/kg) 3,265 3,165 3,065 3,065 2,965 2,865
Crude protein(%) 17.36 17.50 17.58 15.02 15.11 15.38
Lysine(%) 0.95 0.9 0.9 0.75 0.75 0.75
Calcium(%) 0.70 0.70 0.70 0.65 0.65 0.65
Av. Phosphorus(%) 0.25 0.25 0.25 0.20 0.20 0.20
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E2% o 2TAA duistd =2 24A T SEstgen, 2 A N longissinusE
olgstgtt. AFAAE WwF FA 1/E 3 m FAZ ZHIEY polyethylene wrap
film(oxygen transmission rate 35,273 cc/i 24hr atm, thickness 0.01 mm, 3M Co., Korea)ol] %
T o 99 B AT, @Al A%, APsiich, AP pie 17] 10 g% FHT 100me
2 homogenizer® 10,000 rpmol Al 187t £33t & pH meter(F-12, Horiba, Japan)E 53
solor, =9gF3 N9LFE Honikel ¥ Wl Fotod FAAT. (F 4 (FNE),
H(FME)E Color different meter(CR-310, Minolta Co., Japan)E o]&8t &R e
o}, olu EEwWAso MLZe V=937, x=0.3129, y=0.319401At}. ZA A (Texture
profile analysis)& I71& F7 3 cn® dwslo] 75T water batho]A 1AZHEL 714,
30250 4CAHA W2 e 718 2 cn, AE 2 om, T4 1.5 ca2 A5 Texture
analyser (TA-XT2i, Stable micro systems Ltd. UK)E o[-€3}9 Z%(hardness), F&4
(adhesiveness)& ZA3tH T EA A TS SAS program™] GLM(General Linear Model)ol w
g Agsglon, 2 A3 Fd4 AFE A PAEHE HAE F Duncan ‘s

multiple range test® F94 zlolE AFsY ol

Table 2t pH ¥82 vehldl Aoz 2+ A7 pie AR 6L7R] 748585, 98 A
Z7hsl g ot AR e HohE Folg JehlA ¥t zElz uBAES pHrF AA
2o} 4 JebdthE Bikelenboom £ HobE 2] A¥d mE o]zt Yehia

e

Table 2. Effect of dietary ME value on ultimate pH in Korean native black pork during
storage days at 4C.

Storage days

Items ME value Gender

0 3 6 9

. Gilt 5.50 5.48 5.41 5.45

High
Barrow 5.49 5.38 5.40 5.49
. Gilt 5.43" 5.36% 5.31° 5.38%

pH Medium

Barrow 5.48 5.41 5.41 5.46
Low Gilt 5.39 5.35 5.32 5.34
Barrow 5.49 5.43 5.46 5.52

¥ Means in the same rows with different superscripts are significantly different(p<0.05).

Rsros, dAlIAz] B fol= et @ttt Table 3¢ S¥RFT Aol
Ase Yehd Aoz 2 AT YRR AT AP AEL A%, DA
NUAZL £852 B dEgon, BANERT AHENA 0% $A HET Table
t= A%, FAE WS Ui AOE AWNDED 7 AT AAEE paaY
o FAEE Frhsgnh dAduAME 5242 A9, F455} 2 debda, A
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Table 3. Effect of dietary ME value on drip loss and cooking loss in Korean native

black pork during storage days at 4T

Storage days

Items ME value Gender
3 6 9

High Gilt 3.5‘1 5.7 6.3"% 6.9%

Barrow 3.4 5.2 6.0 6.6%

Drip loss Vedium Gilt 4.6° 6.4% 6.9® 7.5
(%) Barrow 4.5 6.0"* 6.7 7.3%
Gilt 4.5° 6.5 7.9 7.7%

Low Barrow 4.3 W 7.0% 7.9
High Gilt 36.7° 38.4€ 40.1°% 42.1°%

Barrow 36.2° 37.9% 39.3% 41.9%

Cooking loss fediun Gilt 38.2° 40.7% 41.8"" 4347
(%) Barrow 38.1° 40.4% 41.1b™  43.3%
Gilt 37.9° 42.8% 43,4 45.1%
Lov Barrow  37.7° 0.5 41,3 43,17

*? Means in the same rows with different superscripts are significantly different(p<0.05).
“¢ Means in the same columns with different superscripts are significant different(p<0 05).

Table 4. Effect of dietary ME value on CIE values in Korean native black pork during

storage days at 4T

Storage days

Items ME value Gender 0 3 8 9
High Gilt 9.82% 9.09"™ 8.62°"® 7.30%%
Barrow 10.78" 9.76" 9.08" 8.02%
p Mediun Gilt 8.27" 7.85" 6.94"% 5.50™®
Barrow 10.65" 9,747 8.94°% 8.13%
Gilt 7.76" 7.55% 7.01% 6.00%
Low Barrov  9.26™ 850 g 0o 6.33%
High Gilt 7.95%% 8.14"® 8. 32f"’“’3 8.77%
Barrow 8.60™ 8.72" 8.83 9.05"
5 Mediun Gilt 7.67" 791 8,22%* 8.52"
Barrow 8.63* 8.70* 8.76% 8.99"
Gilt 7.34® 7.79"% 7.83"% 8.02"
Low Barrow  8.37™ 8,47 850" 8.81"

** Means 1n the same rows with different superscripts are sigmificantly different(p<0.05).
7 Means 1n the same colums with different superscripts are significant different(p<0,05).
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Table 5. Effect of dietary ME value on TPAY in Korean native black pork during
storage days at 4T

Storage days

1
[tems ME value Gender 5 5
e Gilt 3075 2663
18 Barrow 2025 2570
Hardness edi Gilt 3103* 2783
um
(g) ect Barrow 3013 2742°
L Gilt 3158" 2788"
oV Barrow 3148 2651
Gilt 56°> 488
High ‘ i
Barrow 51 46
Fracturability . Gilt 58" 50
Medium bed 5
(gxs) Barrow 53 47
Gilt 63 53
Low e
Barrow 52 51

% Means 1n the same rows with different superscripts are significantly different(p<0.05),
" Means in the same columns with different superscripts are significant different(p<0.05).
Y TPA: Texture profile analysis.
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