d' A a a d oy % ] ' 4 %
FOLIOIINENUNUD wammumuﬂamumaﬂmmwgﬁmmﬂmuuﬁumqﬂi

U

v Y
TH-guMIrITnaaanY

Y A Aa o d Ao [
IR WD FTIUN o3 Noyde
a a % a . w 4
Y3avan AT UITUNN (NEAIMANT) dalmaas
d‘ = a a 4 [ @ a
AznssuMsNUsne dIneniinus 57.95. doy¥0 99 5ANT Uses1unTIuMS
36 WUNW WaEeduns AITUMT
a Jd o J
7.9, 3yad Saunluus AFTUMT
w \]
UNAaLo

msfnsufemalunsndagniTemd 3 Tasfinsannnraves 0113 e ag
Yiminai AoANITNNIMMIHAALAZAUA N INYEIgRTTU-YU TaelFgnIgnray (@159 x
HAURISY x 930A) T1UIU 480 62 shwminEudumae 30 nn. uegnaiu 12 nguq az 40 i1 119
HHUMINADDIV 2 x 2 x 3 UARDITEA TUUNUNINAARIUTUAADA Taeiithdodsil o1ms

a & A g} &Y ' (Y 9 =
qn3 2 UM (i’)"l"l/i15W1!§11!VI111!1111!1J?H1Q1H§$@']J 0 Liag 2%) WA 2 WA (mﬂ@mu UAZINALLEY)

Y
] v 1

9 ]
1iinadn 3 52A1 (90, 100 1Az 110 nn.) iledaiming quangnsnguaz 8 @1 594 96 A1 Wa

Y
o w

mMsAnyIduaussanmmsHaanuN gnangui lasuminiulafuua Tuvesaussonimms
9

a = U 1 9 d’d o [ 1 [ ; = a dd’
Wﬁﬁiﬂﬂi’)ﬂﬂﬂ?”lﬂ@ﬂﬂ’)ﬂﬂu IﬂElf!ﬂiLWﬁEjﬁ@uﬂNuTﬂuﬂmﬁ%ﬂﬂ@T HAUITONINNITHANANEA
dy o Y J >

ilesnndioasimsniymulaguazdaswaniod Augunmannu gningui lasutiiu

o o @ 1 ' < & o o Y
Yartianumn lvdudundunnninguaiuguanios Fegnsmsdaouiiniuvun lududunds
Ao v A A ' ~ 0w s 2 A 4 9o &
N wred Iasedh 10-11 (P,) mnnngnsmsiile Tagimiinann wesiduasin unnihdaiiio
v Y Y ] Y
du waganumn lydudundeniuiuamiminangadiu (210 90 nn. 89 110 NN.) ATUAMNIN
ﬁy 1 dgl oA Yo oy Y Y s 3 ] ~ 1 A 1 1
ilewud ifeningninguit lasuiniular udinlesidud luiunaziinnuldensituganii ud

I 1 J ' dy 9 ~ J 3 I o a =
NUAITNUNFININYNAIUAN IﬂEILU’EJMﬂEIﬂiLWﬂEJGIfJum‘lJ’EJiL“I)'uﬁul"lliluuﬂgﬂiiﬂmhlﬁﬁﬂalﬁ]iii]

Y
)

4 1 13 1 1 ° 1 1 { o ]
lsaganignamaiie uanliazuuudiuanuyuuazanuguiigani daugnsnliminei



o o‘ds) y A J g; o ] [ A =\ 1 ] o' v =
izﬂ‘ﬂﬁ”lllsllﬂllﬂL‘]J'iEJ‘Uﬂ’NiHTi‘L!ﬂ"JJ133@‘]Jq\1ﬂﬂ HASHUUANTNUNUASANUYNRIFINIT LASHAIY

U

2
Ao I

Taemsriudindr daudaumwluiunyd luivvesgningu lasuihiudarlinnuuds
uazyarasumadfInd uaziinaw lhaemsiugenindeieuiunquatugu ¥ luduveaqgns

== [ @ v A U 9 [ = o o [
L'Wf”fL?Jlelﬂ’J"Illi’)i’)LlG]'3!&?513llﬁﬁﬂﬂ"liﬁuq\iﬂ'JTfiﬂﬂWﬁEj@@u Tﬂﬂszﬂu”lmﬂm%“liﬂiu"lwuﬁu

o []

v Y Y v Y Y
waunuIuahviinafigeiu msAnidugunmnsa luiunua ndanileduuenuaz vy

] 9
I o w

dunasvesgnsngui Idsuihuiudandinga luduTewi 3 geninguatuguTagmwiz Linolenic
acid (ALA), Eicosapentaenoic acid (EPA) ¢ Docosahexaenoic acid (DHA) HaEUONTIFIUVDY
n6:n3 fatty acid ﬁiﬂ”jmﬁj:llﬂlﬂﬂll Gdﬁﬂq’ﬂimﬁl,ﬁﬁlfl ATIAIUVDY polyunsaturated fatty acid

4 4
(PUFA) : saturated fatty acid (SFA) gen1gnsimadasu uenviniinuinaunileduuenvesgns

1 9
1 AA o v '

k4 v Y ]
Tunguinimiingn 90 nn. NEAT18IUVE PUFA : SFA gandnianguilsinmiingni 100 uag
9 Y
110 NN §M5VSATIAINVOd n6:n3 fatty acid Vvounalundmnioduuenias luiudundeanun
9y Y
nguiwiingin 110 nn. IA1gegasesaafengy 100 Laz 90 Nn. MUEIAY AITUMIHAATNS 1o

Y 4y Aa o o 1 o o o &
N1 3 iﬂﬂmimENﬂ’JEJmWﬁVliJumuﬂm‘lguﬁsz 2% ﬁ'liniﬂﬂiUﬂﬁ;\‘]ﬂmﬂ’IWﬂiﬂllijuclULuﬂ

]
v A o

waz lugiuld $98n51d8IUUea PUFA : SFA 1ag n6:n3 fatty acid 1911ndseaunuuziildnlu
] Y
A o

4 1 I 4 1 o ]
pMsIogUA M 0819 lsnam esnnanuhaemsiudenisidengnsmadaou flldimiina

&%

1a A I Y dy AaA
Taitau 100 nn. e 19 laganwiiouas luiuhange

q



Thesis Title Effects of Tuna Oil on Meat and Fat Quality of Growing-

Finishing Swine at Different Slaughter Weights.

Author Mr. Tiranun Srikanchai

Degree Master of Science (Agriculture) Animal Science

Thesis Advisory Committee Assoc. Prof. Dr. Sanchai Jaturasitha Chairperson
Assoc. Prof. Puntipa Pongpiachan Member

Assoc. Prof. Dr. Viboon Rattanapanone Member

ABSTRACT

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 10-1 1" 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
ratio 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.
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