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4 Z @ oA Yo 9 a0 a A 1
wu tleduusnvesgnsnquit ldsudardivndisiganiga (P<0.05) sesasfengy
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A 1 9 1 [} 1 ss' Yo 9 - 1 U
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413 endszneumalavuzyeuiie (chemical composition)
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s L o w é =
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[ .&’ ] a [] a ' ° - 8/
ADAMMNILBIFU AR (taste) AIIYN (tenderness) & (color) LIATANNYUR (juiciness) (ATY
7 A a a a & T J ' d o J X A‘ @
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Table 7 pH value, color, chemical composition and water holding capacity of pork from pigs fed

different diets
Treatments
Criteria SEM P-value
\ T1 T2 T3
PH value
pH, (45 min pm') 7.23 7.19 7.16 0.022 NS
pH, (24 h pm) 6.43 6.40 6.38 0.002 NS
Colour
L* (Brightness) 54.7 53.5 53.3 2.250 NS
a* (Redness) 6.13" 6.83" 6.03° 0.485 0.049
b* (Yellowness) 8.72" 9.82° 9.52° 0.621 0.016
Chemical composition, %
Moisture 73.4 73.0 73.3 0.130 NS
Protein 20.1° 21.1° 20.5™ 0.130 0.012
Fat 1.84° 2.10° 1.67° 0.006 0.001
Water Holding Capacity
Drip loss, % 5.16 5.68 5.95 0.679 NS
Thawing loss, % 15.6 15.2 16.0 0.870 NS
Boiling loss, % 20.0 19.1 19.8 0.856 NS

*** Mean within the same row with different superscripts differ significantly (P<0.05) by

treatments effect.

-

T1 = control, T2 = white broken rice and T3 = purple broken rice
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4.1.5 fimsaé'l’mhw'fqa (shear force value)

musadariile ﬁ‘Jumm%’ﬂﬁ’;d1m1mjwaui€a (tenderness) 18 lawas Tagvims
i'ﬂfhusw’fﬂvhuu‘faqnsﬁmumsﬁuuﬁ"a Fneonuuiuns9gega (maximum force) Hazm
ariSoRuR1AnT (area) Tauraeesulsiumuiu simduson1gd @iy
MIAANIU (energy) HANIINAABINLN tﬁaﬁuuammqmﬂtjnmuﬂn nquii 185 uraedn
117 uazntjuﬁ"lﬂ"%”uﬂmm’fnmﬁmf:hﬁfhusaqqqmﬁﬁu 74.4, 75.7 W@z 73.0 18U (N)
Aud Ry vazfindeaui 1 Flumsaaiudia ity 183, 1.86 uag 1.54 90 () muday lay
Tinuanuuanasediiisdnameada (>0.05)

L
\

416  Pnuneaananhuiie (collagen content)
nuvesnonansunaz Insaaireveuiiedomoaniu fivounguueaduley
ndmiitousazngulisaihuiandunile (perimysium) Gudesendnlunsldiaduaingu
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100 N3N AINAIA 1A TUNUANULANAIBENTITBTRYN1ITDA (P>0.05)

417  msdsedivmadsca @i (sensory evaluation)
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(juiciness) LOEN138BNTYIABIIY (overall acceptability) YolBNHIUMIYFIgn lasn1sena
v o da v o P e & =
(grilled pork) TaoIazuuuandnyazinnsan1a Falinzuuudua 1 899 Fanuneda an
' [] P v g z
wololosngalsutanelawniiga (lwlsed, 2545) uennniimsga@niweuilezan
1 ° A’ a ' ay "
aausni Inruzvesomisuazii Idilelinnuyuaanuazlisam@Adesas (Pelicano et al.,

2003)
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Table 8 Shear value, collagen content and sensory evaluation of pork from pigs fed different diets

Treatments
Criteria SEM P-value
T1 T2 T3
Shear Value
Force, N 74.4 75.7 73.0 5.68 NS
Energy, J 1.83 1.86 1.84 0.009 NS
Collagen content, g/100 g meat
Soluble collagen 0.30 0.27 0.29 0.000 NS
Insoluble collagen 1.01 1.00 1.03 0.002 NS
Total collagen 1.31 1.27 1.32 0.002 NS
Sensory evaluation
Firmness 7.21° 7.42° 7.51° 0.052  0.050
Flavor 6.06 5.80 6.00 0.109 NS
Juiciness 547 3.83" 5.61° 0.098 0.000
Tenderness 6.08" 5.03° 5.90° 0.084 0.000
Overall acceptability 6.26' 5.82° 6.11° 0.089 0.050

*® Mean within the same row with different superscripts differ significantly (P<0.05) by

treatments effect.

T1 = control, T2 = white broken rice and T3 = purple broken rice
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418 Whwnanenaneseanarlnsnawelsaluiife (cholesterol and triglyceride

content)
3 o A { o IS .ﬂ 1 'o

inunonamesealunduiieduusnvesgninguin lasuiarsdramiivamiiaiem
c; 1 ] 1 1 d‘ 1A Yo 9 S
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f1 TBARS 1iludnissnmisiiaoendiaguves luiuluiieuaznandusininiie lay
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Table 9 Cholesterol, triglyceride content and thiobarbituric reactive substance value (TBARS) of

pork from pigs fed different feeds

Treatments
Criteria SEM P-value
T1 T2 T3
Cholesterol, mg/100 g 76.0"" 84.4° 69.9° 0.510 0.030
Triglyceride, g/100 g 0.82° 0.93" 0.62° 0.004 0.001

TBARS, mg malondialdehyde/kg Longissimus dorsi

Day0 ¢ 0.09° 0.07° 0.05° 0.000 0.004
Day 3 0.14° 0.14° 0.10° 0.000 0.008
Day 6 0.19' 0.15° 0.11° 0.001 0.001
Day 9 0.58" 0.51° 0.15° 0.002 0.001

** Mean within the same row with different superscripts differ significantly (P<0.05) by
treatments effect.

T1 = control, T2 = white broken rice and T3 = purple broken rice

4110 eadlszneuvesnsaluiihuiie (fatty acid composition)

nsaluiuiiasenuludiedunenvesgnslumsnaaesiivszneudas nsa'lul
Sllﬁ’ 7 (saturated fatty acid, SFA) 18un myristic acid (14:0), pentadecanoic acid (C15:0), palmitic
acid (C16:0), heptadecanoic acid (C17:0), stearic acid (C18:0) Lla¥ arachidic acid (C20:0) NIA
luu'liduda (unsaturated  fatty  acid)  Uszneudae aseludulidusuFude
(monounsaturated fatty acid, MUFA) 18un palmitoleic acid (C16:1), heptadecenoic acid (C17:1),
oleic acid (C18:1 n-9), eicosanoic acid (C20:1 n-9) Wagn3 ﬂ'lﬂﬁ'u'l:iﬁ'uﬁ"u%m’f'au
(polyunsaturated fatty acid, PUFA) Fauvailunsaluiulungulomdh 3 (a3 PUFA) 18uA -
linoleic acid (18:3 n-3), eicosatrienoic acid (C20:3 n-3), eicosapentaenoic acid (C20:5 n-3) VEL)
EPA 11a¢ docosahexaenoic acid (C22:6 n-3) %38 DHA agnsaluiiulowi 6 (n-6 PUFA)
1/52nBUAY linolenic acid (C18:2 n-6), Y-linotenic acid (C18:3 n-6), eicosadienoic acid (C20:2
n-6), eicosatrienoic acid (C20:3 n-6) 1 arachidonic acid (C20:4 n-6) Taswua1 C18:1 Udaau
gafiqa Uszanal 36-43% 399a0AB C16:0 uaz C18:2 mwday Taoiiszana 28-33 waz

11-15% @uaiay
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Table 10 Fatty acid composition (% of total fatty acid) of pork from pigs fed different diets

Treatments
Criteria SEM P-value
T1 T2 T3
C14:0 1.08 1.20 1.01 0.032 NS
C15:0 0.066 0.097 0.075 2.490 NS
C16:0 32.7 28.7° 30.9° 1.218 0.001
C17:0 0.093° 0.264" 0.173* 0.003 0.002
C18:0 5.08" 7.63° 4.69° 1.805 0.040
C20:0 0.20° 0.74 0.63" 2.490 0.001
Cl16:1 0.512° 1.03° 1.04° 0.010 0.001
C17:1 0.378 0.042 0.042 0.002 NS
C18:1 43.1° 364" 38.9° 3.700 0.001
C20:1 0.345° 0.337" 0.074" 2.490 0.001
C20:2 0.550" 0.546" 0.083" 0.001 0.001
C18:2n6 11.7° 15.9" 14.7° 0.372 0.001
C18:3n6 0.066 0.380 0.033 2.490 NS
C20:3n6 0.152 0.162 0.175 0.001 NS

C20:4n6 1.43° 2.71° 2.39° 0.063 0.001
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Table 10 Fatty acid composition (% of total fatty acid) of pork from pigs fed different diets

(continued)
Treatments
Criteria SEM P-value
Tl T2 T3
C18:3n3 0.365 0.431 0.383 0.003 NS
C20:3n3 0.060 0.060 0.050 0.001 NS
C20:5n3 0.199° 0.585" 0.775" 0.069 0.047
C22:6n3 0.353° 1.889° 0.904"" 0.376 0.026
Total SFA 38.7 39.4 37.6 1.551 NS
Total MUFA 46.0° 42.3° 39.7° 4.500 0.006
Total PUFA 152° 20.9° 20.1° 2.125 0.001
PUFA:SFA ratio 0.400" 0.524° 0.540° 0.001 0.001
Total n-6 13.7° 17:2" 17.8° 0.683 0.001
Total n-3 0.98 297° T1le 0.832 0.045
n-6:n-3 ratio 15.0° 10.9° 8.52° 1.288 0.001
Total FFA 180.4 174.6 181.1 7.090 NS

** Mean within the same row with different superscripts differ significantly (P<0.05) by
treatments effect.

T1 = control, T2 = white broken rice and T3 = purple broken rice

ND = Not detected; SFA = Saturated fatty acid; MUFA = Mono unsaturated fatty acid; PUFA =
Poly unsaturated fatty acid.

NS = Not significant





