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ABSTRACT

This study was carried out to investigate the feeding effect of by-products such as ginseng leaves(GL) and stem
(GS) which had about 8% of crude saponin on pork carcass and meat quality characteristics when they were
fed for 40 days. The ginseng leaves and stem were added in feed and the pigs were slaughtered at 10, 20, 30
and 40 days. The chilled carcass weight and trimmed fat contents were higher(86.50 kg) in the pork fed for 40
days. The yields of fore legs were higher in pork fed for 10 days(P<0.05) and there was no different in the yields
of the other portion cuts such as shoulder, rib, loin, belly, hind legs and tenderlons. The incidence of percentages
for grade A and B decreased as the feeding periods increased up to 40 days. The backfat thickness was lowest
in carcasses from pigs fed up to 20 days(P<0.05). The L values were highest in pork fed up to 30 days(56.22)
and lowest(46.91) for pork fed 10 days. The incidence of PSE pork was low in pork fed for 20 days when
compared to other feeding days. Cooking loss was lowest and water holding capacity(WHC) was highest in pork
fed GL and GS stem, respectively. However, the analysis for accumulation contents of saponin and functionality
in pork fed GL and GS is needed in the future research.
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Table 1. Numbers of pigs for experimental design

Treatment

Item

Control 20 days feed

—  Total number

30 days feed 40 days feed

Nnmber 6 6

6 6 24
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Table 2. Feeding effect of Ginseng by-products on pork carcass traits

Item Control 20 days 30 days 40 days
Chilled carcass wt. (kg). 83.67+1.49° 73.50+2.11° 82.50+2.96° 86.50+2.68"
Retailed cut meat (%)" 63.67+021% 65.55%1.06° 63.56+0.87% 62.54+0.79
Trimmed fat (%) 16.53+0.63" 1436+ 1.43° 16.90+1.18% 18.32£1.00°
Total by-products (%)" 34.07+0.54* 32.75+1.08° 34.94+0.78% 36.00+0.87°

Data are shown as Mean+SE.
" Each percent is based on the carcass weight.
*» Means with different letters within a raw differ(P<0.05).
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Table 3. Feeding effect of ginseng by-products on yields of portion cuts

Item Control 20 days 30 days 40 days
Mog-sim'"’ (shoulder)”’ 5.84+0.14° 6.0840.13° 5.91+0.15° 5.83+0.13"
Gal-bi(rib) 4.60+0.05° 4.59+0.15° 4.46+0.05° 427+0.16"
Ab-da-ri(fore leg) 1033+0.14° 11.12£0.33" 10.26£0.20° 10.46+0.18°
Deung-sim(loin) 6.69+0.15° 6.84+0.29* 6.74+0.25" 6.75+0.17"
Sam-gueb-sal(belly) 13.80+0.18° 13.83+0.30° 13.72+0.20° 13.6240.23"
Duet-da-ri(hind leg) 16.98+0.30° 17.430.49* 16.95+0.50° 16.16+0.31°
An-sim(tenderloin) 1.24+0.05° 1.27+0.03 1.29+0.05° 1.24+0.05°

Data are shown as Mean+SE.

“® Means with different letters within a raw differ(P<0.05).
)

difference in cutting sites between two countries.

" and ' are terms for Korean and US commercial cuts, but these do not indicate an identical portion of whole body due to a slight
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Table 4. Feeding effect of ginseng by-products on carcass grading traits

Item Control 20 days 30 days 40 days
Carcass weight (kg) 83.67+1.49° 73.50+2.11° 82.50+2.96" 86.50+2.68"
Backfat thickness (mm) 26.19+0.81° 21.15+1.35° 2436+ 1.56" 23.31+1.007
Carcass grade (%)
A 33 33 17 17
B 67 50 33 33
C - 17 33 33
D - - 17 17

Data are shown as Mean=*SE.
*® Means with different letters within a raw differ(P<0.05).
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Table 5. Feeding effect of ginseng by-products on meat color, pH and incidence of PSE pork
Item Control 20 days 30 days 40 days

Meat color L*" 49.46+0.97° 46.91+1.32" 50.22+1.16" 47.76%2.10"

pH 5.52+0.02° 5.5840.07" 5.55+0.02% 5.72+0.08"

PSE (%) 33 17 33 7 33

Data are shown as Mean=+SE.

" Hunter L value.

? pH value of 24hour after slaughter.

*® Means with different letters within a raw differ(P<0.05).
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Table 6. Warner-Bratzler shear force(WBS), cooking loss and water holding capacity(WHC) of pork fed genseng by-products

Control 20 days 30 days 40 days
WBS (kg) 3.08+0.05" 2.91£0.18° 3.00+0.15° 3.0610.06"
Cooking loss (%) 36.77+0.85° 34.54+1.88% 32.92+0.77° 32344123
WHC (%) 51.40+0.85° 54.48+1.60™ 56.2310.74" 57.16+1.30°
Data are shown as Mean+SE.
Warner-Bratzler shear force determinations were made with cores of 1.27cm in diameter.
® Means with different letters within a raw differ(P<0.05).
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