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Effect of Feeding Mugwort Level on Pork Quality
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Abstract

The effects of addition of mugwort pellet to feed pig on meat quality were investigated. Approximately 40 pigs
were divided by 4 groups and different levels(0~7%) of mugwort pellet were fed to each group up to 4 months.
In the proximate composition, moisture contents were slightly higher in the T1(3%), and crude fat contents were
Iower (p<0.05) in the T1 and T2(5%) than any other. Hunter L and shear values in treatment group were higher
than those of control, but pH was higher in the control. The tenderness and flavor of pork samples fed with
mugwort pellet was higher than those of the control, when evaluated by trained sensory panels. The unsaturated
fatty acid/saturated fatty acid(UFA/SFA) ratio of the control, T1, T2 and T3(7%) were 1.54, 1.65, 1.68 and 1.68.
respectively(p<0.05), and treatment group had higher UFA/SFA ratio than the control.
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Table 1. Chemical composition of basal feed, ground or BEolt} 2=4rt} 1=o}F Ath. XA F=L Folch(1957)H
=|»ellet types of mugwort feed (unit:%) o] wle} chloroform-methanol(2:1, v/v) A& Al82] <F 10
ltems Basal diet Mugwc;ﬂ Mugl\lwtm g 7teted FAAE FEHAT F28 AP AOAC
) groun pelle (1998ygell we} wdae]d )zl F gas chromatography
Moisture 11.05 8.33 7.67 (Young-in Scientific Co. Ltd.(680D)2 E-213}9jom o|uf &
Crude protein 17.50 16.21 17.73 A 2o . -
—J—d% . - 9 s
Crude fat 7139 0.67 1.00 A column : HD-5(Crosslin Ked 5% pH ME Silicone)
Crude ash 461 1.59 1.6l column &%= initial : 145°C(1 min), 5C/min, final : 280°C(1
Crude fiber 7.46 25.21 17.78 min), carrier gas and flow rate : N»(1 mL/min)o]jth
ga gjz - - EAEAL SAS program(1998)2 ©]&-8}o] Duncane]
) = AH o © 0] 1.2 EA Lo
ME(kcal/kg)" 3,340 - - T AHeR Feds EHI:
NDF?” - 42.04 31.33
ADF” - 30.79 20.00 Ao} o pE
ME: Metabolizable energy
* NDF: Neutral detergent fiber UM E
" ADF: Acid detergent fiber &g AlRe) FosEe] WE £99) UMY ARES
Table 2. Effect of feeding mugwort pellet on the proximate composition of pork (unit:%)
Treatment
[tems
Control Tl T2 T3
Moisture 74.65+0.64° 75.5740.13° 74.5540.42% 74.18+0.50°
Crude protein 21.79+0.37 21.73+£0.42 22.36+0.23 22.31+0.08
Crude fat 2.44+40.25° 1.5740.57° 1.65+0.68° 2.43+0.43°
Crude ash 1.12£0.01 1.13+£0.02 1.14+0.01 1.10£0.01
IMeans £S.D.

*?Means with different

superscripts in the same row are different (p<0.05).
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Table 3. Effect of feeding mugwort pellet on meat color of pork

Treatment
Items
Control T T3
L 49.94+4.87° 53.38+0.03* 57.77+1.50° 51.92+40.65%
a 7414042 6.61+0.66 7.5240.21 7.38+0.70
b 4.154+0.64 3.39+0.71 4.79+1.36 3.5940.16
Means +S.D.

*® Means with different superscripts in the same row are different(p<0.05).

Table 4. Effect of feeding mugwort pellet on shear value, water holding capacity(WHC), heating loss, pH of pork

Treatment
Items
Control T2 T3
Shear value(kg) 3.82+0.14° 3.79+0.19° 3.30+0.04 3.16+0.01°
WHC(%) 61.16-£0.04 59.97+0.89 59.69+0.99 58.80+1.10
Cooking loss(%) 28.92+0.30° 29.88+0.59% 29.45+0.49% 30.77+0.33"
pH 5.77+0.01° 5.54+0.03° 5.52+0.02° 5.50+0.01°
Means+S.D.

*® Means with different superscripts in the same row are different (p<0.05).
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Table 5. Effect of feeding mugwort pellet on sensory properties of pork

Treatment
Items
Control T1 T2 T3
Juiciness 3.65+0.07" 3.05+0.14° 3.40+0.13" 3.65+0.07"
Tenderness 2.90+0.03° 3.104£0.14™ 3.20+0.07° 3.85+0.06"
Flavor 3.20+0.12° 3.90+0.14° 3.90+0.05" 4.10+0.15"
Means+S.D.

*¢ Means with different superscripts in the same row are different (p<0.05).

Table 6. Effect of feeding mugwort pellet on fatty acid of pork (unit:%)
Treatment
Fatty acid
Control T1 T2 T3
C14:0 1.60+0.30 1.49+0.01 1.42+40.01 1.37+£0.08
C16:0 25.6520.19 24624025 24,58 +0.64 24.90+0.75
Cl16:1 3.29+0.40 3.8940.37 3.41£0.16 3.58+0.47
C18:0 12.0940.01 11.26£1.16 11.26+0.90 11.09+0.04
Cl8:1 46.84+0.11° 49.11+0.13° 47.08+0.10" 48.26+0.04°
C18:2 8.60+0.90° 8.58+0.48° 10.2240.35° 920+0.18%
CI8:3 0.38+0.15 0.4310.02 0.37+0.01 0.36+0.01
C20:1 0.66+0.13 0.671+0.15 0.62+0.05 0.52+0.00
2022 0.36+0.08 0.35+0.03 0.35+0.00 0.33+0.01
203 0.05+0.06 0.080.00 0.10£0.01 0.08+0.02
C20:4 0.46+0.09 0.46+0.01 0.52+0.11 0.35+0.11
SFA" 39.33+0.49 37.37+081 37.25+0.27 37.36+0.72
USFA? 60.68+0.50 62.63+0.41" 62.75£027 62.64+0.52°
USFA/SFA” 1.54+0.02 1.65+0.03" 1.68+0.02° 1.68+0.02°
Means+S.D.

*® Means with different superscripts in the same row are different (p<0.05).
"SFA: Saturated fatty acid.

JUSFA: Unsaturated fatty acid.

SUSFA/SFA: Unsaturated fatty acid/Saturated fatty acid.
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