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ABSTRACT

The temperature of a pig is the most key point in determining, it’s health status. We wanted to
monitor the body temperature of pig to find out if any changes would occur, we used 3 minipigs
(about 20 kg) who were feed using a feeding system while being confined in a pig house. The
infrared testings were taken from a height of 30 cm above the pigs backs over a period of 28
days. We were able to conclude that the results between the back and indoor temperature were y
=0.5487x + 18.459. These values were compared with the values found after infrared sensor results
were taken. We found an error range of 0.004~1.82°C and an average of 0.58C. In conclusion,
using an infrared thermometer made monitoring of pigs back possible. This system seems to be
feasible and effective in monitoring pig temperature.
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(A) The side view of stall

(B) The location of infrared sensors

Fig. 1. The photo of stall.
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Fig. 2. A schematic diagram of measurement
system for pig body temperature.

Fig. 3. The phpto of experimental for pig
temperature measurement.
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Table 1. The result of calculated temperature and measured temperature.

Temp. (C) ln%oor air Measured Calculated Error Error
emp. Temp. Temp. Average Range
Maximum 31.15 34.64907563 35.551005 - 1.8281183
Minimum 15.40 25.46211765 26.90898 - 0.0048332
Mean 23.27 30.05559664 31.2299925 0.584973 -
Range 15.75 9.186957983 8.642025 - 1.8232851
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Fig. 4. Result of the correlation between calculated temperature and measured temperature.



s Yoz $5Y Best g How B
degla, Br} ciokd Ageld $e As
o $4lo] @

| e ex g% Y9s Aow
g gich mebd FF A4 mEA A
F5b7] 91 Az Al gleiE e
E B ohet GEsl B4 O $5E 2]
e sof & 2 Ak Ed ALEd
24% S¥ AL pe Foz wor] ¥
del® gozs delee £5 Foi4 of
zge] oAE 29 4 9T Qo Auy

2 AFE AoA AIME o] 83te] A9
F35glc) o] & 9
3 3mke] o] wYsiA] (oF 20kg)E =AF Wl
A ARSI A Akmgel7] el FAkE 3
e Ao AAE o] 83te] ALE Fo| A
Agor 2571 SAHEHA A2dE F53)
Rk Al 542 #HA FH-olA [Data
TempMultiDrop, Raytek, US.A] ZZ 135
o] &3le] 2R RUYER Bhglvh AHA
AF7I7E AR Feol Al Sl 2k 30
cm EololA 2847t A& FHA3IGowH,
Z Ao AYL=% MI3MCOMM Box (Raytek,
US.A)E o]&3te 287t SA4 313l
AejA AAME o] g3te] SAT =A< A
27 A= ele] AAHAE Excel TR
A o] 83l AT Az ¥ ZH A

27 AYE Alelelli= y=0.5487x + 18.459
2o #AAE dE 5 YUk AdeEE
SPHEE AL d5AS ol &ste AL
AS5sglen, olF AL AAE F3HY
AL A= vl 2z, 23 H$17} 0.004~
1.82C, AT 47} 0.58CE el A3

o gt A ol wE 93
s eE 9 FEel HE WE Fol o
ol 9& Aelgn AZAHT Ay L=
W &= o e W5E zels Ax A
eg 24N AEAden vEe Ae ¥
UeEe shel 04 2 ol AFE el
xR wEe 483 T 4 9% Ao
= Az gl

1. Kim, S.G., Kwak, K.B., Kim, T.K., 1995.
Effects of Scale Expansion by Automatiz-
ation in Pork Production. KALM. 11, 125-
138.

2. Lee, SK., Min, Y.B., Kim, TXK., 1991.
Development of Wireless Measurement System
of Somatic Informations for Stockbreeding
Automatization(I). JBE. 16, 263-271.

3. Yi, O.H., Jeong, W.Y., Lee, S.C., Lee, S.R,,
2012. Changes
Piglets in a Day. KSLHE. 18, 91-94.

4. Kim, Y.J, D.Y., Han, KH., 2003.

Studies for the Development of

in Body Temperature of

Lee,

Clinical

Non-contact Thermometer to Take Easily
the Body Temperature of Domestic Animals.
KSVC. 20, 357-363.

5. Ingram, D.L., Mount,
effects of food
24-hourly variations in body temperature in
the young pig. Pfliigers Arch. 339, 299-304.

6. Henken, A.M., Brandsma, H.A., van der Hel
W., Verstegen, M.W., 1993. Circadian rhythm

in heat production of limit-fed growing pigs

LE., 1973. The

intake and fasting on



ZAAABARHA A 207 35

of several breeds kept at and below thermal
neutrality. J. Anim. Sci. 71, 1434-1440.

. Kim, S.J., Lee, Y.W., 2008. The temperature
measurement at external auditory meatus

using Infrared sensor in cattle. KIICE. 12,

401-404.

. Jeong, W.Y., Yi, O.H., Lee, S.C., Lee, S.R.,

2012. Establishment of Data Base for Body
Temperature Change in Cattle. KSLHE. 18,
95-98.



