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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

JIA Jun-jing', LIU Yong', CHEN Ke-ling", LI Qing', DAI Zhi-ming'
MARK Jois*, Graham H McDowell®
( 1. Key Laboratory of Animal Nutrition and Feed of Yunnan Province, Y A U,Kunming 650201, China;
2. La Trobe University, Australia, Vic 3086 )

Abstract: Seven Saba barrows and commercial hybrid barrows [ Yorkshire & x ¢ (Large White &
x Saba 2 )] weighing about 24 kg were fed ad libitum the same feed during each experimental peri-
ods when pigs had LW in the ranges 20 ~35 kg (Period 1), 35 ~60 kg (Period 1) and 60 ~90 kg
(Period III) 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 ly-
sine 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.,) acid and
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linolenic acid (C,q;) than the hybrid pigs. The myristic (C,,.,) and palmitoleic (C,,) levels tended

to be higher in the Saba pigs but linoleic acid (C,,.,) levels was significantly higher in the hybrid pigs
than the Saba pigs (P <0.05). Palmitic (C,, ), stearic (Cy,,) and eicosanoic (. 20:0) acid con-

tents were similar for the two genotypes (P >0.05).

Key words: Saba pigs; meat quality; amino acid; fatty acid
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Tab.1 Components of the rationsoffered to pigs during
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Tab.2  Amino acids in lean muscle (L. dorsi )

o/ke T 5 from Saba and hybrid pigs
JRURL2H A%/ Bt P LA -

(g-kg™h) ! 1 111 RO FexcH
ES/S 674 660 690 KEEHR F 1.84 = 0.070 1.75 + 0.160
&k 0 40 0 D 6.99 + 0.091 7.00 = 0.031
2N 100 110 110 AR F 0.90 = 0.032 0.86 + 0.083
TR 140 150 120 D 3.42 £ 0.110 3.43 £ 0.481
S =REER i) 45 0 0 225 1R F 0.71 = 0.020 0.68 = 0.070
AR 1 2 2 D 2.71 + 0.101 2.73 + 0.018
TR 20 18 18 BAR F 3.0l = 0.100 2.86 = 0.250
ik 2 3 3 D 11.44 = 0.340 11.34 + 0.140
Fay il 8 8 8 H&EHEKE F 0.90 = 0.091 0.85 = 0.081
TH R 10 10 10 D 3.41 + 0.313 3.43 + 0.072
e EE-NA F 1.14 + 0.042 1.09 + 0.104
T 895 983 892 D 4.33 +0.124 4.36 = 0.071
M H 178 165 149 ot = F 0.16 £ 0.020 0.15 = 0.020
FLRE 7 42 44 43 D 0.62 = 0.040 0.59 + 0.028
AT 4 30 31 34 AR F 1.07 = 0.041 1.02 = 0.100
AR 9 9 9 D 4.05 + 0.131 4.11 = 0.021
i+ MR 6 5.8 5.8 AR F 0.24 = 0.011 0.22 + 0.031
R 5 61 62 52 D 0.93 £ 0.073 0.89 = 0.120
5 7 6 6 B F 0.97 = 0.043 0.93 = 0.090
wh 6 6 5 D 3.69 = 0.111 3.71 % 0.067
HALBE/ (M) - kg™') 14.3 14.0 14.0 SRR F 1.66 + 0.070 1.56 = 0.153
VE: % AN HORIE T S R R A K B B 4 - RT3 D631+ 0.133 6.29 + 0.062
20 ~35 kg( Period 1), 1101 35 ~60 kg (Period 1) Kejiyy MR F0.71 +0.031 0.65 = 0.062
60 ~90 ke (Period III) . D 2.68 + 0.084 2.61 + 0.086
« o BITRAE (AT FRR) 4.2 ¢ MgSO, - TH,0, KNEAR  F0.82 + 0.046 0.77 = 0.073
400. 8 mg CuSO, - 5H,0, 448 mgZnCO, - 7H,0, 13.6 mg B D311+ 0.065 311+ 0. 023,,
R F 1.79 = 0.078 1.51 + 0.163"*
MnSO, - H,0, 512.7 mg FeSO, - 7H,0, 0.6 mg Na,SeO, , D 6.45 + 0152 6.25 + 0.230
0.2 mg KI, ZAEAEZRMELS (BT HAR) :30 mg M0, 16 mg L F0.97 1 0.043 0.86 = 0,086
D-ZFRES, 7 mg H/ER By, 6 mg HEALR B, 6 mg BHE, D 3.69 = 0.111 3.44 + 0.060 "
2 mg MR ,0.2 mg 2L E 2.5 mg 42L& B,,,300 mg 4k ¥ F 1.27 + 0.054 1.19 + 0.111
EE, 16 mg 4L A 2.5 mg 4i7EE Dy, 0.75 mg 4k 2% D 48 + 0 133 479 + 0 071
K, i R F 0.75 = 0.013 0.79 = 0.025
) BEEESE . D 2.83 + 0.032 3.21 + 0.015
BEHER F 19.08 = 0.731 18.01 = 0.511
D 72.37 £ 1.913 72.32 + 0.887
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Tab.3 Fatty acids in lean muscle (L. dorst)

from Saba and hybrid pigs %

G FE R

NEWTIR (5% ) W T
TR Ciaeo 1.6 = 0.29 1.5 +0.23
PR Cieo 26.6 + 3.47 26.6 + 2.51
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TR TR Cigo 10.1 = 2.00 10.1 = 1.24
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MR Ciges 11.4 = 1.72 14.6 + 1.87°
T RRIR Cigs 0.5 +0.22 0.4 +0.13*

AR Copo 0.4 +0.04 0.4 + 0.04

* P<0.05; * % P<0.01,
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