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Abstract

Thirty eight pigs born from same sow were divided into 2 group, and fed with or without cheese
whey. Pigs were slaughtered after 137-172 days when the live weight was nearly 110kg. Samples of
M. longissimus thoracis were analyzed for physicochemical properties.
There was no significant difference in the pH, water content and colour appearance in pork between
the whey and control group. Crude protein content of the whey group (21.7%) was significantly lower
than that of the control (22.6%). Drip loss was measured at 1, 5 and 10 days after slaughter, and the
drip loss measured at 10 days was significantly lower in the whey group (25.4%) than that of the
control (27.1%). Cooking loss was measured at 5 days after slaughter, was significantly lower in the
whey group (16.3%) compared to the control (18.3%).
There was no significant difference in the shear force, peptide and total free amino acid content and
fatty acid composition between the whey and control group.
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Table 1 Water, crude protein conent, and pH of pork

Control Whey
pH 5.57 £ 0.08 5.55 &+ 0.07
Water (%) 74.4 * 0.89 75.0 = 1.40
Crude protein (%) 22.6 £ 0.82° 21.7 £ 1.02°

Sample; M. longissimus thoracis. Data were expressed as
average + SD.

** Mean values in a same group with different superscript
letters differ significantly (p<0.05)
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Table 2 Colour appearance of pork
Control Whey
1 day 5 days 1 day 5 days
L* 50.20+3.88 50.90+4.30 50.07+2.17 49.87+2.49
a* 2.16+1.00 2.24+1.97 1.93+1.24 1.27%1.90
b* 9.56+£1.39 10.40%£2.37 9.60+1.03 9.53%1.28

Sample; M. longissimus thoracis. Data were expressed as
average £ SD.
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Table 3 Drip loss, cooking loss and shear forceof pork

. Control Whey
Drip loss 1day (%) 32.87=%2. 64 32.90x1. 89
5days 30.74%2. 02 30.24%2. 18
10days 27.12+2.41° 25.39+2. 44°
Cooking loss(%) 18. 26 2. 57° 16. 33+ 2. 86"
Shear force(g/ct) 859. 1+169. 52 847.8+192. 69

Sample;M.longissimus thoracis. Data were expressed as
average = SD.

a,b Meanvaluesinasame group with different superscript
letters differ significantly (p<0.05)
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Table 4 Peptide and total free amino acid content of pork

Peptides
1 5 10 days
Control 293.6+67.6 396.8+86.9 495.9+94.3
Whey 301.8%51.5 407.9+54.7 500.3+77.9

Total free amino acids

1 5 10 days
Control 63.6+ 7.4 87.6x15.4 132.5x11.9
Whey 63.9+10.4 87.1+16.8 130.0=x21.1

Unit; mg/100g pork. Sample; M. longissimus thoracis.
Data were expressed as average = SD.

7 BERAEEHERL

SHHREB LUV HR TR OB ZTable 5 IZ7R
L7, WX OfEEEERIZC14: 0 (IVZF B 2
1.3%, Cl6: 0 ONVJVIF ) 5325.5—25.9%, Cl6:
1 OVVR RAFLA B 231 7-1.8%, C18:0 (Z
7B H16.8-17.6%, Cl18:1 (XL 1 V&)
H345. 2—45. 6%, C18:2 (U ./ —)LER) #37.3—8.0%,
Cl8:3 (a-U /LB 70.9-1.0%Thoi. &
NsOENS, WTNOIEIERHER S M X EICEIT7
Mmook, BAOEBRIEERIIEICCIS: 1T, RKWT
C16: 0, C18: 0, CI18: 2DJETAH < />7z. ZDfE
BAERHL AL D B VX Enserer al.  (2000) DG LR T
Hoim. LML, LoFiEgo etal (2005 DO#ETII,
SRICLIECRDOHHNIEREICED, CI8:
0&CI1S: 2DEAHEOBRESH > /.

RT—BEOREHITIEKRL W ESbhTWSE, SH
fFoEBRTRENEEMITIIHERIIA S ahro
7=, BEBHTHSBEAOEKL, M5 d 588X
VEEZZTRTVOT, HRENTWEHRI—FH
OESIFAZER LW E WS 2 &1L, BREROSEO®R
WIZE B H DM DHINRWN,

BFETIIF — AR T — 25 L2 EACEFR
PEBEIZDOWTHHL, W< DOMhOREMNHLNERS
2. RO AT ESRICERD M, O
i TIEZE 2L, pHHO EETREDODTHo . &
KRS THHERA @R ORIBRESRERERLIE
X, RAZ2EABHE, AROREEREEZERT D,



ZRIEE - BHEE - BI=ES - REER - mE E - REHBES

Table 5 Fatty acid composition of pork (%)

Control Whey
Cl4:0 1.34x0. 16 1.30£0. 12
C16:0 26.07x1. 22 25.69L£1.18
Cl6:1 1. 70£0. 23 1. 85£0. 28
C18:0 17.62£1. 42 16.91+2.04
C18:1 45.46+1. 65 45.64+2. 01
Cl18:2 7.36+1. 31 8.00£1.71
Cl18:3 0.45=%0. 23 0.64+0. 33

Data are expressed as average = SD.
Sample; Adipose tissue of outside on M. longissimus thoracis
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