180156

msfinyuenunimalumsnangns Towd 3 Taofin1sa191nNaYss 01113 Nl AL
yiminai naﬁussnmwmsnamm f]mmwmnﬂumqns;u yu Taoldgnsgnnay @falni x
uaudisy x g¥on) $17u 480 i shmaindudumas 30 an. usgnsidlu 12 nguq az 40 §1 19
HAUAISNARDINYY 2 x 2 x 3 unaneiSua Tuumumananssuuuguanen Taeiitlesods] omns
qns 2 ¥iia (mmsﬁyug1uﬁﬁt‘i’1ﬁuﬂnmﬁ1szﬁu 0 1A 2%) 1WA 2 INA (NFIgADY LasinmTlY)

0’ o ’ L A 0” ’ J e -
HIMUNA 3 5EA (90, 100 LA 110 NN.) tuaﬁau1nunm qUAGNINYUAL 8 A0 5 96 A WD

] | d
= o_ o

nsfinndmaussonmmssaanudi gosnguit Idsuhsiudarilnun Iuvesaussonmms

] L
et o

wan TaosmAninguaiungy Taognsmwadnounfhiminahszdud Taussanmmsnanaiige
n‘faamnﬁﬁnﬂmm?agtﬁuanmazﬁ'mmann?’am AuguMINIINNYN qnsnduﬁ‘lﬁ%’uﬁ’ﬁu
talinuminlwiudumdannninguauguidnitos Sagnsmagaeudarumnluiudunds
figumiied Tnsadd 10-11 @) wnndignsimeii Taohminann nledidudan Auimisaiie
f‘fu g fmunm"lwuﬁ'una«wui‘fumumnunmnmi‘fu (30 90 nN. D3 110 NA.) Auganm
Wenwuh ieningnsnguit ISl uifinlesidudluiunazinuhdemsiugan ud
fllmnjuganinguaiuny Tnmuamnqnsmamaumﬂaswum"lwuuazﬂsmm'lmnawa

» 13-4 ] T ' H 1a & o b
Tsaganiignsmmily uaAnlAzIuud N MuEEANNgusIgandt daugnsfiThiminei

351]9%15178151‘].’?&1]ﬂ’iﬂf‘lﬂﬁﬂ‘ihi&’ﬁﬂilﬂﬁﬂ Tnzuuumunjuinzanusgusiganh uaziinn
; ’

Tremsiudnd daudmnuam luiunui leduvesgnsnguii 185 uiudardinnund
unzi,mnaaumaw‘imh uaziinanshremsiuganiuilefousunguniugy elviiuvesqns
mmilsfinnusounauaz ldemsAugeniignsmadaou Tasszdvlnsndime lsaluluiuduy
wdadudumniminshitgetu nsfnudmganmnsaluiumyh adwifoduuonuas Ty
dundavesgnsnguitldTuhiulariinse luiuTow# 3 qanTIngunaunuTagnnIg Linolenic
acid (ALA), Eicosapentaenoic acid (EPA) 1182 Docosahexaenoic acid (DHA) Uaziidns1a1uve
né:n3 fatty acid 7‘i1n'hn'cjumuqu c?aqnsmmﬁuﬁ 9A3197UYDY polyunsaturated fatty acid
(PUFA) : saturated fatty acid (SFA) ganTIgnsinsgnou uaﬂmnfwuimé’wﬁoﬁuuammqﬂs
lunguiiiimineh 90 nn. 831 auves PUFA : SFA qendnhanguiitiimineid 100 uoy
110 AN. IMSUBATININYOL n6:n3 fatty acid ﬂaqﬁy’q"lunt‘hnﬁaﬁ’uueﬂtmzhﬁuﬁunﬁmm"l
nq’m‘i’mﬁmh 110 AN. UMFIYAIOWANABNGY 100 UAZ 90 AN. AT ﬁ'ufumsnﬁmqnﬂa
i 3 mnmstﬁymé’wmmsﬁﬁfﬁuﬂmmﬁszﬁu 2% mu1snﬂ%’nﬂqqqmmwnsnhﬁu’luu‘?’a

uazlin'18 $9551031¥84 PUFA : SFA 182 n6n3 fatty acid 91 1ndseauiiuusi1iE

A » 4 A 1 y A Q a ﬁ dad o
ﬂ'l"'lﬂ'ﬂﬂfﬂ]ﬂ'lﬂ 001\113ﬂﬂ11‘ IHOIN NN 'Jﬂﬂﬂ'li"uilﬁﬂ'ﬁlﬁﬂﬂqﬂil“ﬂ‘ﬂﬂu NIYUIMNMUNU

-
St d

hitfiu 100 nn. eI 13nanmidouns lniuiiafie



ABSTRACT
180156

The study was aimed to develop swine production with high Omega 3 fatty acid content in
the body by evaluating the effects of diets, sexes and slaughtered weights on production performance
and carcass quality of growing-finishing swines. Four hundred and eighty crossbred swines (Large
White x Landrace x Duroc) averaging 30 kg at initial weight were assigned to 12 treatments (40
swines/treatment) in a 2 x 2 x 3 factorial arrangement in completely randomized design which
including; dietary factor (0% and 2% Tuna oil in basal diet); animal sex factor (barrow and gilt); and
slaughtered weight factor (90, 100 and 110 kg). Swines at the average slaughtered weights were
randomly to slaughter 8 swines per treatment, overall were 96 swines. For productive performance,
swines received dietary fish oil had tended to better overall productive performance than control
group. Barrows and swines at low level of slaughter weight had highest productive performance. For
carcass quality, swines fed with Tuna oil group had little more backfat thickness than the control
group and barrows had more backfat thickness at 10-11" rib position (P,) than gilts. Which carcass
weight, dressing percentage, loin eye area and backfat thickness were rise as increasing slaughter
weight (from 90 kg to 110 kg). For meat quality, although fat percentage and oxidative rancidity
susceptibility of pork in swines fed with Tuna oil group were higher than the control group but

tenderness of swines fed with Tuna oil group was higher than the control group. In addition, fat
percentage of barrows was higher than that of gilts across the slaughter weight range. Meat from the
low slaughter weight group was better advantage than high slaughter weight in terms of high
tenderness and juiciness and low oxidative rancidity susceptibility. For fat quality, from Tuna oil
group and gilt showed higher softness than control group and barrow, respectively. Melting point of
fat from Tuna oil group and gilt were lower than control group and barrow, respectively. Moreover,
the oxidative rancidity susceptibility of fat from Tuna oil group were higher than control group which
fat from gilt had been higher oxidative rancidity susceptibility than barrow whereas triglyceride levels
were tended to rise as increasing slaughter weight. For evaluating of fatty acid composition found that
loin muscle and backfat of swine fed with Tuna oil group had higher omega 3 fatty acid than control
group especially Linolenic acid (ALA), Eicosapentaenoic acid (EPA) and Docosahexaenoic acid
(DHA) were lower n6:n3 fatty acid ratio than control group. Both of loin and backfat from gilt
showed higher PUFA:SFA ratio than barrow which loin muscle from the slaughter weight at 90 kg
group showed higher PUFA:SFA ratio than those of the slaughter weight at 100 and 110 kg groups.
Both of loin muscle and backfat of the slaughter weight at 110 kg group were higher n6:n3 fatty acid
rativ than the slaughter weight at 100 and 90 kg groups respectively. Therefore, the production of
Omega 3 swine by fed dietary Tuna oil 2% improve fatty acid content in meat and fat which
PUFA:SFA and n6:n3 fatty acid were approached to the recommendation for healthy human diet.
Due. to the oxidative rancidity susceptibility, of selecting barrow and slaughter weight less than 100

kg would provide the most acceptable meat and fat quality.





