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Abstract

This study was conducted to investigate the effect of dietary mugwort powder on the physico-chemical
characteristics of pork. Pig was randomly selected based on three dietary treatments: 1) control(commercial feed)
2) T1(commercial feed supplemented with 1% mugwort powder) and 3) T2(commercial feed with 3% mugwort
powder). They were fed with the experimental diets for 30 days and slaughtered. Meat samples were wrap

packaged and stored at 4+1°C.

In the proximate composition, crude fat was slightly low in the T1 and

T2(p<0.05). The pH and TBARS of the control were higher than those of the treatment groups(T1, T2). The
pH, TBARS, VBN and WHC of all treatments significantly increased during storage period at 4+ 1°C(p<0.05).
Oleic acid, palmitic acid, linoleic acid and stearic acid were major fatty acids in pork. Linoleic acid and linolenic
acid contents were higher in treatment groups than in the control.
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4) TBARS(Thiobarbituric Acid Reactive Substances)
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5) VBN(Volatile Basic Nitrogen)
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Table 1. Effect of feeding mugwort powder on the proxi-

mate composition of pork (unit: %)
Treatment  Moisture C. protein C. fat C. ash

Control  69.91+1.10 24.18+0.12 5.38+0.05* 0.53+0.03

Tl 69.84+0.90 24.63+0.10 4.99+0.02° 0.54+0.01

T2 69.50+0.55 25.05+0.57 4.87+0.04% 0.58+0.04

Means + S.D.

*Means with different superscripts in the same column are

significantly different(p<0.05).



18 IS FEEA Al

#el W A4 wes Xié%l%‘fiiﬁ v e
CEREEEIE L
o 15} %ﬂ‘wc

QS E T 597} 6% 8

9] Felt A BB 22

rlrﬂ_
\l—|—'

oubﬂ sa}

shek @ o ol &
e Aoz Azdrt

pHe| g}
% B8 0, 1, 3% FEOR FAT £59) pH WHE
Table 20 VFERISITE. A& 72ke) B]amol ) % kel o

2 GIi(p<0.05).
W, 53 99, 28%

T7F th&Fo Histd pH7E frejde
Laakonen 5{(1970)2 £-8-2] pH7} A
9] g 713be)| whep Ape] 7t ok Bmgh vt Qi) o= Wo}
go & F¢& g 23 pHrt A e AT Park
(2002)9] Huoh= thE Aol oyt HRE ©]&3 Kim
T(001)9] Huste fARR AFEA £ go= /& F
Fol uet 2 diE Hole Aog AZdEh

A 7170l ZAH3tel] wtet pHE A ATl F7iste
73 3o AATHP<0.05). A 4717ke} Zi}e] & pH F7}e 3l
~eplo} S| AEY 59 8E4¢ imidazol groupe] =&
7] jFoz Al=EHEC}E Deymersd Vanderkhove(1979)+=

A Fol dide] e3Ee] W), Hala afele] i

Table 2. Effect of feeding mugwort powder on the pH of
pork

Storage days
0 1 3 7

Treatment

Control  5.36+0.02° 5.38+0.02* 5.40+0.02™ 5.47+0.01*
T1 533+0.02° 536+0.01" 538+001° 544+0.02®
T2 53240.01° 5.33£0.02°% 537+0.01™ 5.40+0.02*°

Means +S.D.

a-c

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

A€ Means with different superscripts in the same column are

significantly different(p<0.05).

Table 3. Effect of feeding mugwort powder on the TBA of pork
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(unit: mg MA/kg)

Storage days

Treatment
0 1 3 7
Control 0.040+0.002 0.073+£0.003%* 0.088+0.004™ 0.1324+0.007**
Tl 0.032+0.003% 0.069+0.001°% 0.084+0.003" 0.116+0.001°®
T2 0.032+0.003"® 0.067+0.001° 0.084+0.003"™ 0.112+0.003°
Means £S.D.

™ Means with different superscripts in the same row are significantly different(p<0.05).

A€ Means with different superscripts in the same column are significantly different(p<0.05).
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Table 4. Effect of feeding mugwort powder on the VBN

of pork (unit: mg%)
Treatment Storage days
~ 1 3 7
Control  4.12+0.07" 5.61+0.24° 7.13+£0.31° 11334027

Tl 423+0.12° 6.00+029° 6.774029° 10.67+0.35
T2 4214023 6.02+025 7.10+0.11° 10.93+0.17

Meanst S.D.

abed : s . .
7" Means with different superscripts in the same column are

significantly different(p<0.05).
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Table 5. Effect of feeding mugwort powder on the WHC of pork (unit; %)
Stoarge days
Treatment
0 3 7
Control 18.47+0.55° 18.22+0.50° 2337+1.01° 2325+0.66™
Tl 18.9440.72¢ 18.33+£0.24° 25.44+0.71° 26.98+0.74*
T2 19.91+0.37" 20.15+0.55" 26.11+0.76° 26.04+0.88"
Means + S.D.
"¢ Means with different superscripts in the same row are significantly different(p<0.05).
*B Means with different superscripts in the same column are significantly different(p<0.05).
Table 6. Effect of feeding mugwort powder on the fatty acid of pork (unit: %)
Fatty acid
Treatment -
14:0 16:0 16:1 18:0 18:1 18:2 18:3 20:4 22:5
Control  1.40+0.07 24.65+030 3.56+030 14.84+3.59 47.33+490 7.11£0.54° 023+0.03° 0714002 0.17+0.01

TI 1.37+0.13 24.50+133 3.88+0.06 14.58+2.31
T2 1.37+£0.02 24.46+0.06 3.84+0.01

4547+4.04  8.65+0.49"
15.74+0.49 44.47+3.05

1.04+£0.26 0.2130.02
0.93+0.18 0.22+0.05

0.33+0.02°

8.61+022% 039+0.02"

Means + S.D.

A€ Means with different superscripts in the same column are significantly different(p<0.05).
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