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TE: EH 20 kg 2 W “FR R =T044385 160 3k, FEL A B FRAL 254 2 + TR A M4, A FRIAR
JEHEAT BRI A G RNE . SREW FINPEGR NN BB A K E RS RMA SR, 57
ZHLE AN RRAA AR EL , 25 41 5 0 AR A2 P SR> IR 5 5.79% (P < 0.05) 1 6.51% (P < 0.05) , i i 2 43 Bl B A%
31.41% (P <0.05)%1 33.31%( P <0.05) , BRIME (JEJR ) 535982 22.16% (P < 0.05) #1 38.87% (P < 0.05) , IR LT
TS HIE N 10.92% (P < 0.05) F1 11.92% (P < 0.05) , P39 & B 43 5 T F# 28.21% (P < 0.05) #1 29.34% (P <
0.05) ; R K ZR 43 BIFEAR 5.03% (P < 0.05)F1 9.69% (P < 0.05) , 745125 43 5 T & 20.35% (P < 0.05) F1 20.00% (P
<0.05) , AR5 HIERE 6.03% F14.5%( P >0.05); AL AR B & & 53 A48 5 52.77% (P < 0.01) 1 28.90% (P <
0.01) ; A & XUBR B3 , BLAG PR SR A0 B L PR BR AR V0 R B VR O 4 2 o
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1.1.1  PEZHEMF

A STEAFAE R BARK R B RS,
BH KRR R R AH T . N RE
VIR SEBEFIANRTE , 254 10 5 8K, ZIRE A
12 h JEUE 8 (75 °C) 2B 1 h, S8 3R #2500 6
fER/KRE 2 R, BIR | h, I WA, B E
THASEEIE &, R BY) (IR « £H0RHER I 300
g) 5EFRMERENR I & A H IR
1.1.2  HE 5 sreEs

P 20 kg A2 B “FERK R =I0438 5 160

HEWH: A I PHBERE R B 5B (95A3-4),
e . 5REEI(1962 - ), 5, RREGEWI N, B HUM, EENFHE MU R & WEAME TIE,
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S, F B BRI — B S AR A ) AR E AR A BE S
A7 BERL A T R4 P 2 A (RN B 2
WD) P2 + TE A (AR + P4, i &
S IR AT BORR AT KR & B R M L BE) |
PEZ5 4 (AR INPTHLIR Pl KR 2 B R B L1 ) 4
H, BARANER, BNEL 10 L, ERZHM
MR IRRARE] . B I SRR AR BC O BB FRK
SRR, L 1.

PR 3 d, 7EBL A (8], 247 O HOR B % 1 A, XoF
REBITES

TRIME R FHREAA , 4 HOWRRE 39K, B R ROK .
HeEERE k. Rue 204, BF
WEREEN 110kg Z£H . FAFRBLERE, N\
HENEEPRIKETE 110 kg £ 4 BRI 4 &
(ABEE) 3 16 3k, EABIKK TR 24 h, 32
HIFRE

1 EMEARES(%)REFRKE
Tab. 1 The basic feedstuff recipe (%) and nutrition level

" B B
PR 20~30kg  30~70kg 70~110kg
5% S 51 50 52
o 13 20 19
[ Z iy N 10 — —
FEk 8 14 13
LR 4 — —
THAR 10 5 5
B3y — 5 5
Ak — 2 2
R 4 4 4
- B B
RIS 20~30kg  30~70kg 70~110kg
DE/(MJ-kg™!)  13.04 12.14 11.70
CP/ % 18.00 16.90 16.40
Lys/ % 0.96 0.79 0.77
(Met+ Cys)/%  0.63 0.59 0.58
Ca/% 0.77 0.65 0.55
P/ % 0.65 0.54 0.40
1.2 Kk
1.2.1  JAEHER

(& E W RYMEAE IE R (1987) #E47, T
FENRAREE B S22 IR A P 22 g 7 2R AR EE L FR
WUE R R R
1.2.2 WK

BE_REEERNRMRERASMSBIEN
SROB P RIEE I ) (1987) I 1 B K LB AL
A pH (B A KB A ST R KR A K
RAAHE,

1.2.3  WEGTYN)

(BT 2E) N BRI, F C—LM25 W
NEIUELRZI AN
1.2.4  WIREFRBSE

BB 3K AL 200 g, & MwIK 45 , i BUR T
it , R Weende # #7347 5 U & H T4 B ML 2R
E IR ALK 73 & &

1.2.5 Gk

MRARETEKAY)E, EAXE B 108E
PRI TR RAE R Gk 2R R 2
BIER R RS — K. # 10 4
HlPEE:8.5 M A E N B IF,8.5~7.0 AH%E,7.0
~6.0 IR,

1.2.6 HdEasE

P BRI A H AR A A, AT R R
Z43HT, R SAS6.03 Jiix BF A BE kAT A0 B 5 4
BT, R BRI PR + AR

2 HBER

2.1 PRSI A B AR AR AR R e

H R 2 T 000 X AR KRB AR R L TR P 5 e
GEER PEILER 2, HE 2 AT, 110 kg BSR4 A4
HWEEETREESR(P>0.05),

JIR {4988 P 3 . R 2 4 43t b + PEAE P 25 40
MXTHEART T 2.95%,5.79% (P < 0.05) F
6.51% (P <0.05).

2R : 25 414 I E P + PE AL PG 25 410 R
HIEMLT 16.68%,31.41% (P < 0.05) 1 33.31%
(P<0.05).

MO E 254 P + P4 P 254 4 ] LX) R
HFEK T 38.87% (P <0.05),26.72% (P < 0.05),
21.45% (P < 0.05); P AL A HREAR T
22.16% (P <0.05).

ARALE AR sP 2540 b + PE4H PG 2540 20 3 Hoxod
PRI T 11.92% (P <0.05),8.48% (P < 0.05)
0.90% (P >0.05); FEAHLL AN T
10.92% (P <0.05).

R R 25 A A H b + PEA P25 4
FIXF R EAR T 7.82% (P >0.05),28.21% (P <
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0.05)F129.34% (P <0.05) .

2 HEHRMFNERKERERERRE R
Tab. 2 The influence of Chinese herb feed addictive on growing and

finishing pig’s carcass characteristics

W H ot B L oy P4 ZEL

S ¥ 4 4 4 4
FEHNEE/ kg 109.63 +3.09 109.5 +0.95 110.13 £ 1.44 110.88 + 1.38
WK ke 79.50 +1.93 79.44+1.21 79.38 +1.63 80.05+ 1.04
JBER/ % 72.53 +0.88" 72.63 +0.88" 72.05 + 0. 66" 72.20 + 0.26"
BN E ke 49.47+1.52 52.64+0.59 51.09+1.27 50.15+0.72
8RR/ % 62.23 +0.43° 66.28 + 0.49 64.38 +0.33 62.65 + 0.43°
JENIE /kg 9.76 £2.35 6.51+0.94 7.80+0.63 9.56+1.47
B/ % 12.28+0.87° 8.19+0.71° 9.83+0.94° 11.94+0.91°
HRIME /kg 2.47+0.32° 1.51+0.19 1.81+0.26° 1.94+0.27°
R AL AR/ ont® 40.93 +0.87 45.81 +1.54° 44.40+0.83 41.30+0.72°
PR/ em 3.17+0.03° 2.24+0.22) 2.43+0.12) 3.120.16°

AP FEMRAE, ZRARE(P>0.05)

2.2 HEZGERANTIN A K B RS A SR RS
2.2.1 XHAEKFIEEILABELRERZE R

HR B 24 EN IR X AR R IR UL P B A R R 0
MNSER, WAR 3.

®3 HEHAFRMANERERENAELFESRE
Tab. 3 The influence of Chinese herb feed addictives on the psychical and

chemical performance of growing and feeder pig’s muscle

i B Xif BR4H 2 A T [EEGE:

LA pH 1 6.35+0.55 6.38 +0.60° 6.36+0.57 6.33+0.58°
W/ 5 3.07£0.11° 3.25+0.10° 3.00+0.33 3.13£0.13*
KIBAHL/ 55 3.00+0.17° 3.15+0.08" 3.00+0.16° 3.00£0.122
HUE kg 2.11£0.15° 2.09 +0.24° 1.96 +0.38" 2.30+0.18°
RIKE/ % 16.30 = 1.407 14.72+1.32b 14.20+1.51° 15.50 £ 1.55°
AEBR /% 2.31+0.42° 1.84+0.87° 1.96+0.71° 2.30+0.59°
AR/ % 71.53 +2.08" 75.84 +1.06° 75.56 +2.76 72.41+2.41°

AP FEMRAE, ZRARE(P>0.05)

HERIAW, 4 MHWILA pHEERABE
(P>0.05), WAEEFHEEEZN; RAITEFER
WAEE(P>0.05), NIEF B ;4 MK
BSOS WE (O ) ZFHBAEE (P >
0.05),

FoKZ A HI e + PEAL VG 25 A X
HEAHPEMR T 3.66% (P >0.05),5.03% (P < 0.05)
#19.69% (P <0.05).

AR 5K - 2 40 43 31) EL PG 25 4 AR B4 T B
T 20.35% (P <0.05)F120% (P <0.05); & + 74
Hor ) L VG 25 R X R AR T 15.15% (P <

0.05)H114.78% (P < 0.05) .
R P I LA A AR S T
6.03%F 4.5% (HERIEF] B EKF.
2.2.2 XAEKEFREIRNE RS 7
Hh B 2GS IR AR B IS LA B 3R LA
BungER WK 4. HEATIN, 4 NN R
Ky HEASRZRTEAEE(P<0.05),
TYREE, PHA. P + HHSHI LT H
FIXTHRAAIE N T 8.4% (P <0.05)F10.11% (P >
0.05),10.71% (P <0.05)#12.22% (P > 0.05) .
WLIEI R s B & =, 29 2 L + P44 ) EL TS
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A MXT AR T 52.77% (P < 0.01) Al
28.90% (P < 0.01),35.53% (P < 0.01) 1 19.75%

(P<0.01).

®4 HEHFMFIIAAEFHESHZNT
Tab. 4 The influence of Chinese herb feed addictives on nutrition component

WiH X B 4H HZhd G S Py

IKG/ %% 71.80  0.60° 71.97 +0.70° 71.60+0.77° 73.80  0.68°
FHFR/ % 27.52+0.50° 27.55+ 0.60° 28.13+0.57° 25.41+0.78
HEA/% 20.65 +0.94° 19.08 + 1.28° 20.01 + 1.46° 19.43 +0.35°
MBI/ % 5.57+0.938 7.18 +0.79* 6.67 =0.90* 4.70+0.618
MRS/ % 1.30+0.34° 1.28+0.32° 1.19+0.05° 1.29 +0.35

E:RA—TPRANEFEARE , pHFRRERREE (P <0.0)MEE(P<0.05)

2.2.3 HLAKSREREE
WA SRS E SR, ES. RS, $
54 + FEA IR LR B T R AR IR B
o R s 0 FRALRIPE 2541, BRIBUEE \ 2 T e bRk B R
UFHN , BERFA R A
£5 MAMRKEEER

Tab. 5 The identification result of muscle taste

WH  xEA hZhd PP FaZh4
U 8.5 8.7 8.9 8.6
LR 7.6 8.9 8.8 8.0
2 8.8 9.2 9.0 8.5
Gk 8.4 9.5 9.4 8.3

3 a5t

3.1 RS R

RIGF B, B B2 A X A K AR AR
NV ERE A NGNS PR e = G N
i 2 R SUME R RS, Rk
T RERAEY) h BE 2576 R o B AR R AT AR (A g s 1
BN, 31X -5 WRA g B R ) B S PR R — B . 57
2 4 FXof R ZHAH L, XT84 1 9 PO SRR R L A
EHRw, TR UL RS AR AR R R A LD By
DAHR LR A 38 K, th A— D0 T S B T R ARAE )
R 25 U RE AR v R (4 R
3.2 PR&SE

A2 R, X ALY pH B L I B PF4
KA LT FRE % M A B (P >0.05),
TMRIK R A RAE B E TRE(P <0.05), PR
FAEFRE(P>0.05), KAKFTFE,RPAKIA
Gro XA AERERE R IRORE L 2 T S P A
a AR AR R B KN 5 Rk % Y)A

KRR R, AR KRN 5 KRR
R R AR — 2

WLPYE I BT RE P 2 B, BB LR 1 5 )
SN, T4 A B A e, T K 20 T
o X FINLA R KRB AR R R B R
RE AR 2. RANLE R & &2 5 A
WK IERER B HE VIR R R

BT g R R I, AN rp B 2G4 Il REAR (B35 2
LRI AE G &5 &, T 1A T & B4 R PR R
FEAETIE R, AR iRB TR £ 0,
S Rk B R T A 3 S B UL ) B
B, RES AN A SRR SRR IR LA A
IRAEE SRR, WL R 2R R A 1R
=, B AR A BRAR T AR BRI A A

4 g

A0 e B 25 VS BRI A R IR AR AR A
BER, GE L E R R I YR 3R E R,
R R A g B 25 B R E AIAR =L . [ , BEAR 2
EIRm LB RN & &, 50 P SR U 2 TR
AR, AN TTTBCE P A JXUBR
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Effect of Chinese Herb Feed Additives on the
Carcass Characteristics and Meat Features
in Growing and Finishing Pigs

ZHANG Xian-ging', GE Chang-rong?, TIAN Yun-bo?,

ZHANG Jing-xin*, HUANG Qi-chao?
(1. The Husbandry and Veterinary Station of Yuxi, Yunnan Yuxi 653100, China;
2. College of Food Science and Technical, Y A U, Kunming 650201, China;
3. Department of Animal Science, Foshan Uuiversity, Guangdong Foshan 528231, Chian;
4. Gaoshanggao Sausage Limited Corporation of Yunnan Province, Kunming 650000, China )

Abstract: 160 growing and finishing pigs (Duroc x Landrace x Yorkshire, 20 kg initially) were assigned into control
and treatment group set with four replicate pens per treatment by weight and sex. Fed basic diet supplemented with
Chinese herb feed additives or antibiotic/chemical compound drug. The carcass composition analysis indicated that,
comparing with to Chinese herb feed additives + antibiotics group and control group (no additive) , Chinese herb feed
additives increased the lean meat percentage of treatment pigs by 5.79% and 6.51% respectively( P < 0.05), de-
creased the percentage of fat of carcass by 31.41% and 33.31% respectively ( P <0.05), increased area of longis-
simus dorsi by 10.92% and 11.92% respectively (P <0.05) . decreased the belly fat by 22.16% and 38.87% re-
spectively( P < 0.05) and decreased the mean backfat depth by 28.21% and 29.34% respectively( P < 0.05) . It also
found that the water lose ratio decreased by 5.03% and 9.69% respectively( P < 0.05) and the ratio of stored water
lose decreased by 20.35% and 20.00% respectively ( P < 0.05), The content of intramusclar fat increased by
52.77% and 28.90% . respectively (P <0.01).

Key words: Chinese herb feed additives; growing and finishing pigs; carcass characteristics; meat features.
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