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Table 1. The chemical composition of experimental diets

Lysine level

Ingredients Growing(25~45 kg) Finishing(45-65 kg)

High Medium Low High Medium Low
ME(Kcal/kg) 3,165 3,165 3,165 2,965 2,965 2,965
Crude protein(%) 20.48 17.50 15.00 15.02 15.11 13.60
Lysine(%) 1.15 0.95 0.75 0.95 0.75 0.55
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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Table 2. Effect of dietary lysine level on ultimate pH in Korean native black pork
during storage days at 4T

Storage days

Items Lysine level Gender

0 2 5 7
Hie Gilt 5.66 5,63 5,598 5.61%
1
& Barrow 5,70° 5.68° 5.67° 5.66
" ed Gilt 5.56° 5,53 5.52 5.56
1um A
P Barrow 5,612 5.60%% 5.54*% 5.58%
Gilt 5,61 5.60ab™® 5.57"% 5.63"
Low Barrow  5.60" 5,56 5.55% 5.60

Y Means in the same rows with different superscripts are sigmificantly different(p<0.05).
“ Means 1n the same columns with different superscripts are significant different(p<0.05).
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Table 3. Effect of dietary lysine level on drip loss and cooking loss in Korean
native black pork during storage days at 4T

Ttems Lysine Gender Storage days

level 1 2 5 7
High Gilt 2.4 3.9% 6.0 7.6

Barrow 2.7 5.1 7.3 7.9

Drip loss Vedium Gilt 2.08 3.2 5.7 7.0
) Barrow 2.1 2.8 5.0" 6.4*
Gilt 1.9 2.6% 4.1° 6.3"
Low Barrow 1.2 2.0° 3.8% 6.0"

High Gilt 39.8 41.7 42.8 43.7

Barrow 40.1 42.7 43.4 44.2
Cooking loss ediun Gilt 39.4° 41.4% 42.5% 43.3!
(%) Barrow 39.18 40.0* 41.2® 42.1*
Low Gilt 38.4% 39.6" 40.4% 41.4*
Barrow 37.9 39.3 40.1 41.0

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

Table 4. Effect of dietary lysine level on CIF values in Korean native black pork

during storage days at 4T

Storage days

Items Lysine level  Gender

0 2 5 7
i Gilt 8.47° 8.58% 8.79 8.51
ngh < b
Barrow 7.34 8.05 8.63 8.09
C e Gilt 8.51" 9.51° 9.43 8.90
2 ediun Barrow  7.70% 9.20"  g.04° 8.64"
Gilt 8.78° 9.32° 9.86 9.18
Low . b
Barrow 9.15 9.16 9.65 9,10
Hieh Gilt 3.64™% 5.48% 6.63" 6.66™
1
& Barrow 3.45°® 6.00™ 7.09"™ 7,14
A Gilt 4.3 6.72* 7.39% 6.94°
ecium Barrow  3.30% 6.60° 7.24% .79
L Gilt 4.47* 6.51% 7.74° 7,218
oW
Barrow  5.42% 6,73% 8.02% 7.63*

** Means in the same rows with different superscripts are significantly different(p<0.05),
"4 Means in the same columns with different superscripts are significant different(p<0.05).
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th. Table 55 ZAZ v 4T& vehd A2 A% 9dAd =t AF4L ga
e Ao® 1—}5}”’01’% AZ712E ol FEo m} 2pol7k yehtA] gk, 23
T AAEY] Zxe FaAdol nBMERT WA UeiEd, ANESS daHo] w4
2Rt o WA YeERthe Bereskin 5V Rag $A8 AFE e

Table 5. Effect of dietary lysine level on TPAY in Korean native black pork during
storage days at 4T

Storage days

Items Lysine level Gender 5 p
Hieh Gilt 3228 3095
1
g Barrow 3178* 3063°
Hardness . Gilt 3307 3005
Medium
(g) Barrow 3071 2927
L Gilt 3277 3083
ow
Barrow 3051 2875°
Hich Gilt 54* 46
1
g Barrow 51 46
Fracturability . Gilt 55 49
Medium
(gxs) Barrow 50 45
Gilt 53} 44°
Low
Barrow 47 41

Y Means in the same rows with different superscripts are significantly different(p<0.05)
Y TPA: Texture profile analysis.
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