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Effect of Crossbred (Genotype) Selection on the Meat

Quality in Saba Pigs—— Amino acid and Fatty Acid
Composition of the Lipid in Lean Muscle
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Abstract

Seven Saba barrows and commercial hybrid barrows [Yorkshire § x @ (Large White 3 x
Saba ¢) ] weighing about 24 kg were fed ad libitum the same feed during each
experimental periods when pigs had LW in the ranges 20~35kg (Period I) , 35~60kg

(Period 11> and 60~90kg (Period 1) to investigate the effect of crossbred (genotype)
selection on amino acid and fatty acid composition of the lipid in lean muscle (L. dorsi) .
Lysine content of fresh muscle in the Saba pigs was significantly higher (P<<0.05) than for
the hybrid pigs but there was no significant difference for lysine content in the dried sample

(P>0.05) . The only other significant difference measured was for histidine, which was

significantly higher (P<<0.01) for the Saba pigs than the hybrid pigs in both fresh and dried

tissue. Saba pigs had significantly higher (P<0.05) levels of oleic (C,g.,) acid and

linolenic acid (C ) than the hybrid pigs. The myristic (C ) and palmitoleic (C
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) levels was significantly
)
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levels tended to be higher in the Saba pigs but linoleic acid (018:2

higher in the hybrid pigs than the Saba pigs (P<0.05) . Palmitic (C ), stearic (C
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and eicosanoic (C ) acid contents were similar for the two genotypes (P>0.05) .
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