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Abstract

The "Ginseng Pork" produced by feeding ginseng by-products can be a compatible product in the sense of
increasing pork consumption and developing functional food in the international pork market. This experiment
was conducted to produce "Ginseng Pork" with emphasis on growth performance and meat quality. Experiments
were conducted in which 30 Landrace heads were fed with bark of ginseng root(BGR) or heating extracts
ginseng leaves and stem(HEG). WB-shear force was not different among the treatment groups until 15 days of
ageing, but pork fed with the 6% BGR showed a higher shear force at 20 day of storage at 4. Cooking loss
showed lower value for the 9% BGR group compared with the control group. At 15 day, the 3% and 9% BGR
groups showed lower cooking losses than control. Pork groups fed HEG showed a significantly(p<0.05) lower
TBARS values after S days of storage. As for VBN analysis, the feeding groups of 9% BGR and 5.5% HEG
had significantly lower values at 5 and 20 days when compared to the other treatment groups. It might be
concluded that the accumulation of ginseng saponin in the pork resulted in retarding the ageing and inhibiting
the oxidation.
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Table 1. Experimental design and number of pigs

TT T2 T3 T4 Total

Treatments Control

Bark of ginseng root ~HEG  humber
3% 6% 9% 55%
Heads 6 6 6 6 6 30

* HEG: heating extracts ginseng leaves and stem.
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Table 2. Changes of color(CIE*) for pork fed with ginseng during storage

Bark of ginseng root b HEG™
Color  Storage(days) Control
3% 6 % 9 % 5.5%
L 1 545 +1.56 60.4318.29 56.77+5.54 56.16+5.31 56.56+6.16
5 54.94+0.35° 63.65£5.45° 55.57+3.91° 57.7646.55" 59.66+2.53%
10 55.99+2.26 63.66+4.80° 55.37+2.85 63.28+3.44° 59.6741.02%
15 57.38+1.26 61.37£5.82 58.22+1.09 59.78+6.79 59.40+3.86
20 56.73+1.72 61.40+6.71 54.37£1.26 59.67+4.54 60.40+3.64
a 1 8.29+1.22 9.54+2.55 8.77+1.42 8.21+1.38 8.81+3.47
5 8.48+0.66 928+1.18 7.51£0.75 8.67+1.34 9.70+3.06
10 8.87+0.42% 10.99+0.67° 8.31+0.37° 9.85+0.70" 8.9410.84%
15 8.01+1.45° 10.13£1.00° 8.27+1.03% 9.68+0.67° 8.95+0,65%
20 10.1220.79 9.81+1.25 9.17+0.81 9.12+1.16 10.77+2.42
b 1 6.93+1.15 9.36+2.58 7.17£2.07 6.71+1.40 6.44+2.86
5 7.22+0.34% 9.09+1.17° 5.31£1.70° 7.62+1.66™ $.20+1.90°
10 7.4140.55™ 9.91+0.23° 6.77+0.71° 9.31+0.43" 7.95£0.43"
15 8.72+0.02 9,08+0.95 7.67+0.63 9.14+1.32 8.1621.00
20 8.94+0.93 9.42+1.62 7.52+0.30 8.69:+0.79 9.48+1.79

* CIE : Commision Internationale de L'Eclairage, L=brightness, a=red to green axis, b=yellow to blue axis.
* Values with different superscripts within same row are significantly different(p<0.05).

** HEG : heating extracts ginseng leaves and stem.
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Table 3. Changes of WBS* for pork fed with ginseng by-products

Bark of ginseng root HEG**
Storage (days) Control

3% 6 % 9 % 55 %

1 4.61:£0.56™ 3.4010.29° 4.64+0.66™ 4.05£0.83" 5.58+1.87

5 4.04+0.39 431+0.22 5.65+1.45 3.87+0.67 5.72+1.61

10 2.86+0.49 2.80+0.29 3.19£0.18 2.77+0.18 3.13+0.54

15 2.79+0.35 2.82+0.40 3.03£0.12 2.94+0.81 3.61£0.32
20 2.20+0.18° 2.29+0.40° 2.99+0.13% 2.66+0.25% 2.43+0.47*

*® Values with different superscripts within same row are significantly different(p<0.05).
* WBS : WB-shear force.
** HEG : heating extracts ginseng leaves and stem.

Table 4. Changes of cooking loss for pork fed with ginseng by-products

Storage Bark of ginseng root HEG"
Control
(days) 3% 6 % 9 % 55 %
1 34.12+0.43° 32.18+1.74* 31.40+1.09% 29.67+1.45° 31.25+0.55%
5 37.36+1.48 35.84+1.91 34541217 34.41+1.88 36.37£2.32
10 33.78+1.03 34.73£1.56 34.57+3.13 34.10+1.23 35.30+1.30
15 32.24+1.36% 31.26:1.94° 33.98+0.84° 31.20:0.81° 31.93+1.24%
20 31.60+2.02 31.30£3.29 31.48+0.81 32.63+1.52 31.93+0.27

* Values with different superscripts within same row are significantly different(p<0.05).
* HEG : heating extracts ginseng leaves and stem.
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A ubatal] S(thiobarbituric acid reactive substances)s= Table 6
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Table 5. Changes of water holding capacity for pork fed with ginseng by-products (unit : %)
) Storage Bark of ginseng root HEG
(days) Contrel 3% 6 % 9 % 55 %
. 1 72.09+2.19 70.32+3.48 69.47+1.25 68.89+4.56 69.31+2.33
5 69.00+1.94 70.16+3.50 68.97+1.50 69.22+1.65 66.73+1.28
10 60.89+1.97 63.32+1.75 64.18+1.29 61.71+3.40 61.66+1.70
15 62.89+3.11 64.70+2.87 61.08+0.99 65.79+3.72 62.18+1.91
) 20 57.24+0.80° 60.28+3.75% 57.67+0.76® 60.42+0.52° 61.47+2.63
® Values with different superscripts within same row are significantly different(p<0.05).
* HEG : heating extracts ginseng leaves and stem.
Table 6. Changes of TBA values for pork fed with ginseng by-products (unit : mg MA/kg)
) Storage Bark of ginseng root HEG
(days) Contrel 3% 6 % 9 % 55 %
_ 1 0.113£0.002° 0.112+0.003" 0.113+0.001° 0.112+0.002° 0.106+0.004°
5 0.161+0.002° 0.149+0.006° 0.14920.005° 0.148+0.002° 0.149+0.001°
10 0.1730.001° 0.164+0.000° 0.163x0.001° 0.165+0.003° 0.164+0.001°
15 0.189+0.002° 0.177+0.000° 0.181+0.001° 0.181+0.002° 0.180+0.003%
20 0.197+0.001* 0.186+0.002° 0.186+0.001° 0.186+0.002° 0.187+0.001°

® Values with different superscripts within same row are significantly different(p<0.05).

* HEG : heating extracts ginseng leaves and stem.
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Table 7. Changes of VBN for pork fed with ginseng by-products (Unit : mg%)
Storage Bark of ginseng root HEG
Control

(days) 3% 6 % 9 % 5.5 %

1 6.76+0.19 6.61£0.19 6.71+0.19 6.34+0.89 6.88+0.20

5 8.14+0.54° 7.22+0.17° 7.56+0.43% 7.21+0.07° 6.98+0.66°

10 7.89+0.74 7.41£0.00 7.57+0.32 7.22+0.47 7.72+0.22

15 8.01+0.72 7.99+0.97 7.36+0.15 7.88+1.11 7.47+0.13

20 8.97+0.10° 8.25+0.11” 7.7240.41° 7.98+0.49° 8.11+0.75°

® Values with different superscripts within same row are significantly different(p<0.05).

* HEG : heating extracts ginseng leaves and stem.
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