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2242 353 EZo] Holuythn stdch. 14 Jeremiah $PL AMEo] U]AAE,
FHARY & vEYS Yehida 2asigen, w3 Fvrt d& £da Bashy
0@ a3 7k AlE J A AUAZIE 1719 o] 9L A4 ded,

G- W A2 W HrEEde 9T U dFE ol ojFojHoey Az W Ayt
b 2719 AW g 40 oug JFE vjAE Ad o dvE vu g Aot o
A 2 d7e AR W dAtduAzte Adol AASHALe AggFt el A
Bk, #58 F2d vAe 4¥& 7Y 2

AYEF=2 AAATO 25 kgdd AAZAAE Al A 7t high, medium, low 3HE 2

A 25-45 kg, H]H71Q) 45-65 ke7hA] AbFEHAon, £A4719 H &l gE AP
o geta A4 v Table 13 2tk BAAF 65 keol 24 AT 6F (V| AAE 3%,

3F)E AdAst] =53 o 2CHA ddstd &g A 24N F $FEg o,
AlE BA RAW longissinus)E o1& APPPoz AW e
AOAC(1990)9 whel FA38t9 5, A WA= TBARSS} model systemd A 4)3HTh. TBARSE
Shinhuber 5@¢ el Zstd SAL %A 3 mE A9l polyethylene wrap
film(oxygen transmission rate 35,273 cc/m’ 24hr atm, thickness 0.01 mm, 3M Co., Korea)Z ¥%
a4 4T, dadel ARsIEA 245909, ng malonaldehyde/kg meat 9+ pg malonaldehyde/g fat o
2 APt Model system® Mcdonald 5] WHe $4sla] AAsglon], §7A8] 5 ml
FeCls 0.1 mEH7}, /Bl 5 A¥TE 95t 37T shaking incubatord] AHEEAAHA
532 mellAl 5748 0.08 Aisize ZAEG Y. dedale 2 FEE #5734 29 1099 9
s 7HE& o, Fo, 237, UEA, $8E 713EE 2Aeglen, AT 9xy] os) “o}
F £0(extremely like)” 2 94, “BE(normally like)” & 53, “o}F dth(extremely
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unlike)” & 1828 A&t EAAE = SAS program®™2] GLM(General Linear Model)oll
el Ag=Eded, 7 AHEgdd #9949 %‘—% A8 BAHEAME AAME T Duncan's
multiple range test® H9A4 AolE ZAFdlY ).

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 0.95 0.95 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

Am o ng

Fig. 12 tiAbuR|7he} Aol SR Ko 2% ol vixes 4TS ved A
olch, diAto 717t 2 &4E AW do] A Yedam, AMES] uBAIERY &
velgod, AT F high MY AAMEAA 7HF A Ve TH(p<0.05). Table 2
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B nighiein) B Medium(gilt) Low(gilt)
B High(barrow) B ¥edivm(barrow) [ Low({barrow)

Rig. 1, Effect of dietary ME value on crude fat in Korean native black pork.

At R 7k o] AAEAAFS B F TBARSY vlAE JFS vehd Aol

AZNGES 4 AT BARSE F/hHYa, AR 64FH F438 FrIReH(p <
0.05), tiAtlIA7 7t B&5E AP Ert 24 UedE ¢ 5 3o 2831 AAEY
TBARS7} Pl AAERT ¥ vehten, A% 6, 999 high A7 AAES] TBARS} 7}
A A Jeigoh. o]#d olfE Fig. 19 AFA Zo] il rist 5848 A%
o] Fon AAEY AHgse] njAMERY ¥/ dE2Y Aoz Alggr). Table 3&
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Table 2. Effect of dietary ME value on TBARS” value in Korean native black pork
during storage days at 4T

Storage days

Items ME value Gender 5 3 p 5
, Gilt 0.21° 0.38% 1.17% 1.80"
High Barrow  0.21° 0.39% 142 2.00%
ng MAD? Vediun Gilt 0.20° 0.35" 1.06" 1.43™
/ kg meat Barrow 0.20° 0.36% 1.11% 1.54"
Low Gilt 0.20° 0.29 0.78%® 1.18%
Barrow 0.20° 0.31¢ 0.89>® 1.24%%
High Gilt 5,520 10.20° 31.28  47.92™
Barrow 5.38% 10.10° 36.72% 51.75%
ug MAD? Mediun Gilt 5.93% 10,16° 3072 41.55%
/ g fat Barrow 5,720 9.96" 31.03*F  43.04"
Low Gilt 6.52% 9.56° 25.42" 38.28%
Barrow 6.20% 9.70° 27.72% 38.48%

* Means in the same rows with different superseripts are sigmificantly different{(p<0.05).
*¢ Means in the same columns with different superscripts are significant different(p<0.05).
Y TBARS: 2-Thiobarbituric acid reactive substance.
9 MAD" Malonaldehyde.

Table 3. Effect of dietary ME value on TBARS” value in homogenate of Korean native

black pork during incubation times at 37TC

Incubation times

It ME val
ems value Gender 0 3 6 5

) Gilt 0.047? 0.053% 0.064" 0.090"

High Barrow  0.048°  0.056°  0.077%  0.006"

Incubation Nediun Gilt 0.041% 0.044% 0.057% 0.081%

(0.D) Barrow 0.043™ 0.048% 0.060® 0.086

Gilt 0.038% 0.040% 0.049" 0.070™

Low Barrow  0.040°  0.042%¢  0.055%  0.075"

bion Gilt 0.047" 0.078% 0.100" 0.135"

. & Barrow  0.048°  0.084¢  0.100®  0.146"

Incubation 5 -

. Gilt 0.041° 0.060 0.085% 0.123%

+ 5 mM FeClz  Medium D o B A

D) Barrow  0.043 0.066 0.092° 0.129°

: Low Gilt 0,038 0.052" 0.074™ 0.107"

Barrow  0.040% 0.057° 0.081¢® 0.117

*> Means in the same rows with different superscripts are significantly different(p<0.05).
*f Means in the same columns with different superscripts are significant different(p<0.05).
U The same as in Table 1.



rtol 7ol Aol R A AAETH A SFDES TBARSY #1A & &
el Aolth, 5 mM FeCls A7bol #AG ] 0, 3, 6, 9A7F 25 high AelT9 TBARS7Y 7t
A=A GERGOH (p<0.05), AAEo] sAMERT A4 Jebdel. Fig. 28 dAbdydA
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Fig., 2. Effect of dietary ME value on sensory evaluation in cooked Korean native
black pork. Nine—point scale (l=extremely unlike, S5=normally like, 9=extremely like).
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