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ABSTRACT

The study on effects of dietary shrimp shell meal (SSM) on the carcass quality and the
cholesterol in the [longissimus dorsi of finishing pigs consisted of 2 experiments. The first
experiment studied the effects of the SSM composition on the carcass quality of finishing pigs.
The second experiment studied the effect of the SSM composition on the cholesterol and
triglyceride level in the longissimus dorsi. The 36 crossbred finishing pigs (Duroe x Large white
x Landrace}, 18 barows and 18 gilts at the weight of 30 kg, were divided into 6 groups in a
randomized complete block design (RCBD) and each group was given a diet with different SSM
composition fevels of 0, 3, 4, 5, 6 and 7 % SSM in the diets. In the first experiment, the backfat
of the finishing pigs (90 Kg) fed a diets of 6 and 7 % SSM showed a low backfat thickness
different (P<0.05) from the coatrol group and the color levels of the longissimus dorsi were
significantly higher (P<0.01} in lightness (L} and yellowness (b} in dietary SSM compared with
the control group. The carcass weight, loin eye area, carcass length, the first pH and the internal
organs weight of SSM diets group were not significantly different (P>0.05) from the control
group. In the second experiment, the cholesterol level was not significantly different (P>0.05) but
7 % SSM in the diet tended to have the lowest cholesterol level. The triglyceride level in the
longissimus dorsi decreased significantly (P<0.01) when the SSM was incorporated in the diet,
and 6 % SSM in the diet showed the lowest triglyceride level. These results indicated that the
addition of SSM in the diets of finishing pigs help reduce backfat as well as decrease cholesterol

and triglyceride levels in meat.





