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Abstract

This study was conducted to evaluate the effects of dietary onion supplementation on the growth rate and
blood cholesterol level in finishing pigs. Sixty Duroc X Yorkshire ¥ Landrace pigs (69.75+0.79 kg average BW)
were uscd in a 50 day growlh assay. Dietary treatments included 1) corn—-SBM (Con), 2) 1) +dietary onion rice
bran 1.025 (ORB1), 2) 1) +dietary onion rice bran 2.0% (ORB2). For overall period, average daily weight gain
and average daily feed intake were increased by the addition of dietary onion compared with Can (linear effect;
p<0.01). Feed efficiency ratio was successfully improved by supplementation of dietary onion (linear eflect;
p<0.01). The total cholesterol concentrations in serum decrcased as the concentiration of onion in the diets was
increased (linear effect, p<(0.06). Also, LDL~cholesterol concentrations in serum tended Lo decrease in pigs
fed onion than in those fed Con diet group (linear effect, p<0.04; quadratic effect, p<0.09). The HDL~cholesterol
and lriacylglyceride conceniralions in serum were noi influenced by the onion supplemeniation. The results
obtained from this feeding trial suggest that the dietary onion supplementation for finishing pigs weighed 70 to

108 kg had improved growth performance and reduced total cholesterol level of serum.
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Table 1. Diet composition (as-fed basis)
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Ingredients, % Cen ORet” ORB2"
Corn 73.80 73.80 73.80
Soybean meal (CP 123%) 15.83 15.83 15,83
Animal [at 3.00 3.00 3.00
Rice bran, polished 300 200 100
Onion rice bran” - 1.00 2.00
Molasses 250 2.50 2.50
Tricalcium phosphate 085 0.85 0.85
Limestone 0.60 0.60 (.60
Vitamin/rineral premix” 0.22 022 022
Salt 0.20 020 0.20

Chemical composition?

Metaholhizable energy, keal/kg 3.390 3,390 3,390
Crude protein, % 14.00 14.00 14.00
Lvsine, % 068 0.68 0.68
Calcium, % 0.60 0.60 0G0
Phosphorus, % 0.50 050 050

Y Ahbrevialed ORB1, added omon rice bran 1,09, ORBZ, added onion rice bran 2.0%.

2 . - . .o - .
“Omion rice bran: onion @ rice bran=1:2 (wi/wt),

"Provided per kg diet " 10,000 IU of vitamin A. 2,000 IU of vilammn Ds, 42 [U of vilamin E, 5 mg of vitarun K, 96 mg of vilamin
By, 2.45 mg of vilamin Be, 40 pg of vitammn Bz 27 mg of pantothemc acid, 48 mg of niacin, 0.05 mg of hiotin. 140 mg ol Cu,
145 mg of Fe, 170 mg of Zn, 125 mg of Mn, 0% mg of I, 0.25 mg of Co and 04 mg of Se

“Calculated value
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Table 2. Effects of onion supplementation on growth performance in finishing pigs

Lozl ¥ HDL-cholesterol S5 =4 & #2441
} vhebL}R] ek R vk, 8 S LDL-cholesterol 5 = ol 4]
afmt A7} ol aiel f2lF as G = E el s
t{linear effect, p<0.04; quadralic effect, p<0.09. Larry &
{16)-& & 9] 8] LDL-cholesteral-& cholesterol ¥ cholesteral
ester®] FEZs} vl = A e, olFe] A Edel] F5
|, FAEEE peke < githi sheivh
o|&fgt gl LDL-cholesterol §}=}7} B A Z=te] 25
&haz, o] 7] o] cholesterole] Sl Erie]| A <> 7 Z-wo] 4]

7= Ao E —T—%‘-HE]-_T’ algd v} 22|}, HDL-cholesterol

F

Ao

rlr

Aoz £

£ YR} gk =] 9l A4 @ d el cholesterold 73]
=z 6] o\ Euﬂg—ﬂ%tﬂ-oﬂ =) ,41—5]__ % 1};] 3};-.” k] E} =4
2= g Al Wel HDL-cholesterole] &&-43% F4 3

n>-

1742 ge)) gtk f3ie] A FH6). & A5 A afel 4
oF= A 717} LDL-cholesterol®] A v} et & choles-
terol 7154 5% ‘”*P".l s A=z 79l Joo
21902 A ) A o) HaE Feod Al E A LDL-cholesterol
Y=gy 2 Asle A EE 2.9 #] 2 HDL-cholesterol $heEk2
of o} ”‘}E' Hzl7E A et
HF TG FFolM & 2= F2ked felA 4 Ao 7h et
A °J-317t} Block{17)& AW thatel daw ok oFv
Al a2 7135 ol F el ol ofmd-Eo] eyelooxygenase
oW o33 AAES oA sty g4y FRYAH e gES
2] &2 QA B Bt ol 2}, #akEAl A adrenalin®]) olu-
cagon€]| lipolvtic effectZ 714 & 24 acetyl CoA synthelase
& GAshe] 2 nkgd & whalekela F9iek Joo 51514 ¥
BalEe] o7 =5 cholesterol 35 # &7 =
L3 5 7h gk o], o] =l AabEe] Ak of A g

1r

lﬂ-ﬂ

0

5 ConlraslL
. 9 02

liem Con OREI ORB2 Linear Quadratic
0~5h0 ’days
ADGY, g GA8+21 689+ 37 71638 0.01 033
ADFIY, g 2,816+£95 2655100 2,602-85 0.01 020
ADXG/ATIFT 0242001 02601002 0.287£0.07 0.01 0.30
Backfat thickness (mm} 15.72=307 16 20+3.35 1720312 0.23 .87

51Xty pigs with an average initial body weight of 69.7510.79 kg (5D}

' Abbreviated ORRB1, added onion rice bran 1.0%, ORB2, added cruoen nce bran 2.0%

¥ Abbreviated ADG, average daily gam. ADFI, average daily feed intake.

Table 3. Effects of onion supplementation on chelesterol concentrations of serum in finishing pigs”

ltem C OrBIY ORE2 Contrast
an - Lincar Quadratic

Total cholestercl, mg/dL 11700+ 10.89 10550+ 10.65 100.83£6.35 006 0.17
HDL-cholesterel, mg/dL 3975+ 629 4150+ 6.63 40834293 0.6 0.62
LDL-~cholesleral. mg/dL. 66.90+ 577 4777+ 437 4983E£565 0.04 0.09
Triacylglycende, mg/dL 5275+ 11.64 57.83E11.0% 53.67£766 0.87 0.70

Y'Sixly mgs with an average initial body weight of 69.75£079 kg (SD).

"Abbrevialed ORBI, added oruon rice bran 1.0%;

ORB2. added onion rice bran 2.0%
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