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ABSTRACT

A total of 40 pigs were used to investigate the feeding effects of supplementary wild grape wine
by-product on pork quality of American Berkshire breed in the swine farm of Hamyang area. Treatments
were C that was basal diet, and T that was treated by dietary wild grape wine by-product (5%) were
added in feed. About 70 kg pigs were bred a period of 88 days, and slaughtered. The pork quality
characteristic were measured in pork loin. In chemical composition, moisture and crude fat were not
significantly different between C and T, but T were lower (p<0.05) than C. There were no difference in
crude protein and crude ash (p<0.05). pH and water holding capacity (WHC) were not significantly different
between C and T, whereas the cholesterol and fat shear force of T were lower (p<0.05) than C. There
were no different in the meat color, but the Hunter’s L* and W value of T were higher (p<0.05) than C.
Oleic acid (Cig:1), linoleic acid (Cig:2, ne), arachidonic acid (Cxos, ne), Essential fatty acid (EFA), and
EFA/unsaturated fatty acid were significantly (p<0.05) different between C and T, in the fatty acid
compositions of loins. Also, the total amino acid composition of pork were not significantly different
between C and T, but essential fatty acid of T was significantly higher (p<0.05) than that of C. This
observation suggests that wild grape wine by-product supplements may have some beneficial effects on
improving backfat color, shear force, cholesterol and essential fatty acid content of pork loin.
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Table 2. Effect of feeding wild grape wine by-product on proximate compositions (%) of loin

in American Berkshire

Treatments” Moisture Crude protein Crude fat Crude ash
C 73.19 22.23" 3.31 1.24
T 73.24 20.99° 331 1.07°
SE? 0.37 0.30 0.05

Y C: 0% of wild grape wine by-product, T; 5% of wild grape wine by-product.

2 Pooled standard error (n= 3).

A8 Means with different superscripts in the same column significantly differ at p<0.05.

Table 3. Effect of feeding wild grape wine by-product on pH, WHC, fat shear force and
cholesterol of loin in American Berkshire

Treatments” pH WHC(%) Cholesterol(mg/100g) Fat shear force(kg/cm?)
C 5.37 77.88 57.80" 16.91°
T 5.43 73.97 37.16° 8.51°
SE? 0.05 2.96 3.95 1.44

Y Treatments are the same as in Table 2.
2 Pooled standard error (n= 3).

A8 Means with different superscripts in the same column significantly differ at p<0.05.

—250—



Kim et al. ; Supplementary Wild Grape Wine By-product on Quality Characteristic of Berkshire

Table 4. Effect of feeding wild grape wine by-product on meat and fat color of loin in
American Berkshire

Treatments” Meat color Fat color
L* a* b* w? L* a* b* w
C 53.25 10.61 -0.39 54.42 77.16°  6.95 -1.80  82.55°
T 53.48 12.64 -0.34 54.49 79.40% 671 -260  87.20"
SE? 1.03 0.73 0.55 1.38 0.38 0.28 0.29 112

Y Treatments are the same as in Table 2.

2 Pooled standard error (n= 3).

9 W = L* - 3%,

A8 Means with different superscripts in the same column significantly differ at p<0.05.
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Table 5. Effect of feeding wild grape wine by-product on fatty acid composition (%) of loin
in American Berkshire

_ Treatments” )
Fatty acids SE
C T

Myristic acid (Ci4:0) 0.76 0.69 0.10
Palmitic acid (Cig0) 18.65 18.90 0.20
Palmitoleic acid (Cig:1) 2.86 2.60 0.31
Stearic acid (Cis) 7.80 7.95 0.21
Oleic acid (Cis1) 40.22° 423" 0.27
Linoleic acid (Cisz, ne) 23.41° 18.87° 0.30
Arachidonic acid (Czo4, ns) 6.31° 8.68" 0.33
Saturated fatty acid 27.21 27.53 0.32
Unsaturated fatty acid 72.79 72.47 0.32
Essential fatty acid 29.72° 27.55° 0.51
UFA/SFA 2.68 2.63 0.04
EFA/UFA 041" 0.38° 0.01

Y Treatments are the same as in Table 2.
2 Pooled standard error (n= 3).
A8 Means with different superscripts in the same column significantly differ at p<0.05.
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Table 6. Effect of feeding wild grape wine by-product on amino acid compositions (%) of loin
in American Berkshire

Treatments”

Amino acids c T SE?
Aspartic acid 2.08 221 0.06
Threonine® 1.00 1.06 0.03
Serine? 0.75° 0.86" 0.03
Glutamic acid® 3.37 3.32 0.01
Proline 0.77 0.80 0.04
Glycine” 0.84 0.93 0.03
Alanine” 1.19% 0.84° 0.04
Valing®” 111 1.25 0.05
Isoleucine®” 1.05 1.14 0.04
Leucine” 175 1.81 0.06
Tyrosine®® 0.78 0.79 0.03
Phenylalanine®®” 0.85 0.89 0.03
Histidine” 0.98° 117" 0.04
Lysine” 173 2.01 0.15
Arginine” 1.20° 156" 0.05
Flavorous amino acid® 3.37 3.32 0.10
Sweet taste amino acid” 3.78 3.69 0.12
Aromatic amino acid® 1.63 167 0.05
Bitter amino acid® 5.97° 6.80" 0.18
Essential amino acid” 9.67° 10.89" 0.33
Total amino acid 19.45 20.64 0.58

Y Treatments are the same as in Table 2. 2 Pooled standard error (n= 3). ¥ Flavorous amino acid;
“ Sweet taste amino acid; % Aromatic amino acid; % Bitter amino acid;

") Essential amino acid.

A8 Means with different superscripts in the same column significantly differ at p<0.05.
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