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2 FAg o)y, T49 T5 M FE 20% T4 FAER @& Als A% § AR 44
01%% 0.2% 5T 02 FA% oo},

T RARY FAE AME S5 QugRo] o} e L vHA FYTH(Table 1).
T4 FAEY Folrt ANE S5 $3 Sl VA= Il (Table 2) A AP 7
o $21 59l wfol = UERIA] ghskor), pHSE R4RE T4x 2 T(20% 4 FAHZ, 0.1% AE

Table 1. Feeding effect of steamed red ginseng by—product on proximal analysis of
longissimus from finishing pigs(barrow)

Items T1 T2 T3 T4 T5
Moisture 73.94£0.86 73.99+£0.93  72.57+2.30 72.92%£1.40 74.08%0.68
Protein 22.27+1.39 22.85+1.04 23.62x2.61 23.11%1.06 22.47£0.85
Fat 2.61x1.13 1.93+0.78 2.34%1.30 2.81%0.89 2.25%0.71
Ash 1.18%0.07 1.23+£0.04 1.26+0.33 1.16%x0.11 1.20+0.11

T1=control; T2 = 10% by—product, 0.1% feeding; T3 = 10% by—product, 0.2% feeding;
T4 = 20% by—product, 0.1% feeding; T5 = 20% by—product, 0.2% feeding

Table 2. Feeding effect of steamed red ginseng by—product on meat quality traits of
longissimus from finishing pigs(barrow)

Items T1 T2 T3 T4 Th
pH 5.62+0.04  5.63+0.04 5651009 5724027  5.6440.09
W ; \

aterholding ., o) 1314 52624314 53.3740.77 55.69+1.88 51.99+5.99
capacity(%)

Drip loss(%) 6.94+2.59 7.19+1.15 5.91x2.53 8.25+0.38 7.371£2.95

Cooki
ooxIng 32.0942.30  32.34+1.41 32.3142.19 33.5144.38 31.56%2.20
loss(%)
Shear

1.2140.23  1.3240.40  1.2140.48  1.29+0.36  1.14+0.17
force(kg)
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Table 3. Feeding effect of steamed red ginseng by—product on subjective score and
meat color of longissimus from finishing pigs(barrow)

Items T1 T2 T3 T4 T5
Subjective evaluation®
Marbling 2.371£2.01 2.5120.69 2.66+0.53 3.19:?:0.74 2.5110.51
Texture 2.83%0.47 2.63+0.53 2.911+0.36 3.141+0.46 2.5210.41
Meat color 2.4740.39 2.83%£0.79 3.0710.58 3.01+0.40 2.8510.78
Total

) 2.56+0.39 2.631+0.55 2.93+0.40 3.0940.63 2.6310.49
acceptability

Hunter color

L 58.73+1.91 57.41+1.15 57.26+1.75 56.42+3.02 57.67+3.04
a 4.4940.85" 4.90+0.75® 5.41+0.70° 4.98+1.94® 5.59+1.04°
b 7.35+0.85  7.37+0.32 8.54+0.95  7.48+1.51 7.66+0.61

2 Means in the same row with different superscripts differ (P<0.05).
*1=very few marbling, very coarse texture, very pale color, extremely PSE pork;
5=very abundant marbling, very fine texture, very dark color, extremely DFD pork.

F)olA thah 54T, KFEAL T3 T(10% T4 #4HE, 0.2% AARF) A i %
2 7ol th

24 BALE ] Fort AMNE 5489 Fo4 3R A v)X = g F A (Table 3) ™
ZF o vt T3¢ T4 TN w128, 247, 4 9 8 §4 594 2 £A&
UEeRdo] ulg A g Aol on S E LH(EE)T bgH(FAE)Y B AMF A E 73
off frALE Aol o}, agh(HAE) e AS 2T 9 vlaste] T3¢ TsA ] FolA FAHS
2 %L £ E Jehlo] A9 vt o #g Uehils 2o R AR HA.

3 2R Fo7t AME T4 A% S mA = JZAA(Table 4) hET 9 ¥
@3t FEA T AAZIEZEE T29 T4 A FA i & AU, W Fr= T2
9} T4 ATl FAH o2 ¥ F3& veho] vi&a g F kel
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Table 4. Feeding effect of steamed red ginseng by—product on panel test of
longissimus from finishing pigs(barrow)

Items T1 T2 T3 T4 T5

Panel test”

Tenderness 2.80£0.27  2.76+0.55 2.74%0.44 2.93+0.53  2.81+0.26
Juiciness 2.7610.35  2.93%0.22 2.90+0.49 3.07+£0.15  2.86+0.26
Flavor 2.46+0.52°  2.82+0.46°  2.74+0.41"  2.89+0.25° 2.59%0.47*
Overall

2.6710.40 2.91+0.44 2.72%£0.16 2.961+0.31 2.72+0.18
acceptability

»® Means in the same row with different superscripts differ (£<0.05).
" 1= very tough, very dry, very mild, extremely unacceptable;

5= very tender, very juicy, very strong, extremely acceptable.

gHoT ¥ £AE Ve Ao ugAT e etk B SHNAE d2Te
u|mshe] T2oh T4 A2l Fol A BhEA s A4 71557 ot & 3 Fol, Fvle) 7
o T4 A} Fol A h2TRG §o9H02 £& £22 yehilo] via g 2% vehith o]
o] AN T FUBY FAE ANE SA% §3 54 FYAA HA=K 02N
5ol ¥ Ao AR
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