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Effects of Dietary Mugwort Powder on Carcass and Meat Quality

Characteristics of Gilt and Barrow in Growing-Finishing Period
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ABSTRACT

This study was conducted to determine the effect of mugwort powder on carcass characteristics,
proximate composition, cholesterol contents, and meat qualities in growing-finishing gilt and barrow
(LYxD). Totally 80 pigs (40 gilts and 40 barrows, approximately 50 kg each) with 10 pigs per treatment
were randomly alloted. The diet group was prepared as 0 (C), 0.5(T1), 1.0(T2), and 1.5% (T3) mugwort
powder in basal diet, respectively. They were fed experimental diets for 90 days before slaughtered.
Carcass weight was increased by dietary mugwort powder (p<0.05), whereas changes in back fat thickness
and meat grade were unaffected by dietary supplements. Meat moisture, fat, ash, and cholesterol were not
differ significantly in the samples, however, protein in T2 and T3 were significantly higher than the
control (p<0.05). Meat pHis, water holding capacity, and cooking loss were not differ significantly in the
samples (p>0.05), and shear force of fresh meat and fat were not differ significantly in the samples
(p>0.05). Lightness (L*) of meat was increased but that of fat was decreased by dietary mugwort powder,
whereas changes in redness (a*) and yellowness (b*) were unaffected by dietary supplements.

(Key words : Gilt, Barrow, Carcass quality, Meat cholesterol, Shear force, Meat color)
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(1550 mm)7F 7 wiar T1 9 T2 (27 1

¥ il
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by dietary mugwort powder

1) Carcass weight Back-fat 6)
Treatments (kg) thickness (mm) Grade Score
C 86.83" 17.83 450
T1 86.17" 19.33 4.33
T2 93.67° 19.00 4.67
T3 90.33* 15.50 3.67
SEM? 1.72 1.45 0.60

Avg. of gilt 88.33 17.92 433
Avg. of barrow 90.17 17.92 425

SEM. 1.22 1.03 1.43
T 0.03 0.27 0.64
GY 1.30 1.00 0.28
TG Y 0.64 0.28 0.61

Y'C (basal diet), T1(diet added 0.5% mugwort powder), T2 (C diet added 1.0% mugwort powder), T3 (C diet

added 1.5% mugwort powder).
2 Pooled standard errors of the mean.

¥9 T G and TxG mean, p-values, effect of treatment, gender, and treatment & gender, respectively.

% 2(D grade) - 5 (A grade).

* Different letters within the same column differed significantly.
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Muchenje -5 (2008)-> 259 pH& 241 4l
Awst Al foka shgont, o
e pHE =5 A A" 2 7Hxdd
AR #AE 7PYa Raskdv) (van der
Wal et al., 1999; Warris et al., 1994). %<& *‘%
o] pH7} A5e] FAEAT AT WAL 9
v Rustdan 2000), #& 218

(Byrne et al., A5
o pH7} & W w2 weEs st &

Table 2. Meat composition of pigs as affected by dietary mugwort powder

Treatments ? Moisture Protein Crude fat Crude ash Cholesterol
%) (%) (0 %) (mg%)
CON 72.70 23.50° 2.77 1.18 3.66
T1 73.14 22.61° 2.45 1.27 4.00
T2 72.82 24.08° 2.68 1.10 3.66
T3 72.43 23.46° 2.63 1.33 3.31
SEM. ? 0.22 0.21 0.20 0.10 0.27
Avg. of gilt 73.04 23.46 2.46 1.19 3.69
Avg. of barrow 72,51 23.36 2.81 1.25 3.63
SEM. 0.21 0.15 0.15 0.07 0.19
TY 043 0.00 0.77 0.43 0.39
G*? 0.38 0.48 0.71 0,51 0.82
™>G ° 0.95 0.81 0.57 0.49 0.09

¥ Treatments are the same as in Table. 1.

* Different letters within the same column differed significantly.
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o] pH HIA] FEA7L SEiA R S
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/\E'j \:11 7}_0:]

Table 3. Meat qualities of pigs as affected by dietary mugwort powder

Treatments oH WHC Cooking loss Shear force

(%) (%) Cooked meat Fresh meat

CON 5.61% 62.13 32.23 2.85 13.29

T1 5.66° 61.62 33.76 2.76 10.90

T2 5.52" 61.75 34.07 2.77 13.36

T3 5.57% 64.58 31.45 2.81 16.59

SEM. ? 0.03 1.77 1.00 0.29 1.46

Avg. of gilt 5.60 62.00 32.06 2.80 13.34

Avg. of barrow 5.78 63.04 33.69 2.80 13.74

SEM. 0.02 1.25 0.71 0.21 1.04

TY 0.03 0.62 0.24 0.99 0.09

G? 0.50 0.57 0.12 0.99 0.79

<G © 0.68 0.47 0.82 0.59 0.07

¥ Treatments are the same as in Table. 1.

* Different letters within the same column differed significantly.
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Table 4. Meat and back fat color of pigs as affected by dietary mugwort powder

Treatments Meat color Back fat color
CIE L* CIE a* CIE b* CIE L* CIE a* CIE b*
CON 52.23" 11.69 —0.45 80.46" 6.83 —1.23
T1 51.82° 11.86 0.78 79.50% 7.09 —1.76
T2 54.46° 12.69 —0.10 78.40 7.23 —1.81
T3 54.16" 11.69 0.05 79.74% 6.70 —151
SEM.? 0.64 0.56 0.56 0.47 0.22 0.47
Avg. of gilt 53.02 11.90 —0.12 79.86 6.89 —1.39
Avg. of barrow 53.31 12.07 0.26 79.19 7.03 —1.76
S.E.M. 0.45 0.39 0.40 0.34 0.15 0.33
T 0.02 0.54 0.49 0.05 0.33 0.81
G? 0.65 0.77 051 0.17 051 0.46
™>G? 0.00 0.37 053 0.27 0.40 0.50

¥ Treatments are the same as in Table. 1.

*¢ Different letters within the same column differed significantly.
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