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Figure 15 Boar pens in this experiment




Figure 16 Exsanguination of boars

& e ] [
Figure 17 Chilling carcass in cold storage room (3 T 1°C)
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Table 16 Feed composition for growing (30-60 kg) and finishing pigs (60-slaughter weight) diets

Ingredients Diets

Growing diet Finishing diet
Yellow com 35.73 37.62
Broken rice 28.00 32.00
Soybean meal 23.59 14.45
Rice bran 7.00 11.00
Fish meal 2.50 2.50
Dicalcium phosphate 1.00 0.54
Tallow 0.93 0.64
Limestone 0.50 0.50
Salt 0.50 0.50
Vitamin mineral premix 0.25 0.25
Total 100.00 100.00
Cost, baht/kg’ 7.10 6.77

Calculated Composition

ME, kcal/kg 3265.00 3265.00
Crude protein, % 18.00 15.00
Crude Fiber, % 3.70 3.60
Crude fat, % 4.00 4.30
Calcium, % 0.65 0.50
Phosphorus, avail % 0.57 045
Lysine, % 1.00 0.78
Methionine + Cystine, % 0.61 0.53
Tryptophan, % 0.22 0.17
Threonine, % 0.68 0.56

* Compositon was based on the prices (bath/kg) when the experiment was conducted during June-

November 1999,
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Figure 18 Backfat thickness measurement

33 madauaarngnsuuylng (Thai style cutting) §13las daydy (2534)
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Figure 19 Thai style cutting of boars
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Figure 21 pH measurement at Semimembranosus
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Table 17 Meat and fat samples of Thai style cutting for analysis

Spare rib Meat guality Fat quality
9-10 Chemical composition Fat firmness
10-11 Lean/Fat/Bone ratio Skatole
11-12 Drip loss Rancidity
12-13 Colour Rest
1314 Shear force
14-15 Panel test
I15-16 Rest

Figure 22 Loin chop composition of boars
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daneraglunini 24

Figure 24 Colour measurement of loin
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Figure 25 Chilled pork for drip loss measurement
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Figure 26 Shear force measurement of loin by Instron (Model 5565)
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Figure 27 Chopping block for pancl 1251

Figure 28 Panclist for panel test
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5. msAnyIcugannluiiuvesgnsweag (fat quality)
5.1 mANNNTHUsIEn1INg (skatole) Jul vl 114 ¥ia3 (Dehnhard ef al., 1993)
d ey
ginsaazdsnis

® a599 HPLC system (High Performance Liquid Column)
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Figure 29 HPLC apparatus (High Performance Ligquid Chromatography)
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Figure 30 Fat firmness measurement
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(Rossell, 1994)
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Figure 31 Spectrophotometer for measuring rancidity in meat and fat




Figure 32 Scrum sample for measuring testosterone by LA test

Figure 33 Radicimmunoassay (RIA)
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ms3inszHySnees luumalnamalsulud$ (blood serum) (Wasser et al., 1993)

#5U 100 ) 1AU ethanol 3 ml
Lﬂléwimﬁmsﬂunm 303U

centrifuge 1000 rpm. 10 UM

v

198914 Supernatant #18 PBS 1:20

v

F18aF3 (Wil 32) MTOZMLUIATEIU 50 pl
v
1A antiserum 100 pl
¢ Yortex, ‘ﬁﬂ%l 1.4 °C
A SH-P4 (hydrogen phosphate) 100 pl
¢ Vortex, 4 °c overnight
1911 chacoal suspention 250 pl
iVortex, ﬁyﬂ”é’ 20 119 4 °C

Centrifuge 3000 x g 4 °C, 15 UMW

1 ' d
pena UMy bound form 88nI
IGNE5az a1 Scintillation 1 ml
“ .
Vortex, w13 ludidie overnight
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