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Figure 13: Average daily feed intake of finishing swine fed control and 2% tuna oil.
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Figure 14: Feed conversion ration of finishing swine fed control and 2% tuna oil.
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Figure 15: Total feed intake of finishing swine fed control and 2% tuna oil.
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Figure 16: Weight gain of finishing swine fed control and 2% tuna oil.
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Figure 18: Feed conversion ratio of finishing swine of different gender.



-E 1.671

b

= 1.63"

2

o

% 1.591
1.554

Figure 19: ADFI of finishing swine of different slaughter weights.
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Figure 20: Average daily gain of finishing swine of different slaughter weights.
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Figure 21: Feed conversion ratio of finishing swine of different slaughter weights.

szAunataanesea Insnaelsa uaglalilsauludsyu  (cholesterol, triglyceride and

lipoprotein levels in serum)
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Figure 22: Cholesterol of blood plasma of finishing swine of different slaughter weights.
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Figure 23: LDL of blood plasma of finishing swine of different slaughter weights.
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AUNIWYIN (carcass quality)
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Figure 24: Carcass percentage of finishing swine fed control and 2% tuna oil.
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Figure 25: Carcass percentage of finishing swine of different gender.
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Figure 26: Carcass percentage of finishing swine of different slaughter weights.
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HaN1SNATeS
UszANEMNNMSHANENS (production performance)
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2% 1uﬁﬁiﬂ1ﬁ15ﬂu1ﬂuﬂﬁ')ﬁ§dﬂu uawmuﬂmqﬂmﬂ"lmmnmqnu (P>0.05) muﬂsmm
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AUMWILD (meat quality)

mauilunsas1a nazadveaiie (pH-values and color of meat)

manuihunsaduvenduioduien (M. Longissimus dorsi) uaz,ﬁsz_n |
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éa‘lﬁ’naﬁ}ulﬁmﬁum pH vesndmnfiodnien uazasTnnii 24 2 Twendssh (P<0 05) ﬁm '
flodovoamalinunrnunnaaves p 13a'ld dauilessveninninah wmmmunmm 90
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M6 (grilling loss) Fawud1 gnsyunguit 143 vemsmunuiiSun drip loss 1Az grilling loss
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| ‘vuﬂ‘umniﬂ"lwuﬂwu‘lmuaﬁumaa'dnimuiﬂml‘i’]umﬁ‘lwuﬂmﬂ‘lnaum Taoii
iuuﬂunmm‘miﬂ"lwuwﬂwaum Taugns ﬂauw"lﬂmnmmum&nau‘muﬂamu1 2% 1
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Figure 27: pH-value of M. longissimus dorsi and M. semimembranosus of finishing swine fed

control and 2% tuna oil.
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Figure 28: pH-value of M. longissimus dorsi and M. semimembranosus of finishing swine of

different slaughter weights at 45 minute and 24 hour post mortem.
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Figure 29: Color of meat of finishing swine fed control and 2% tuna oil.
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Figure 30: Color of meat of finishing swine of different slaughter weights.
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Figure 31: Chemical composition of finishing swine fed control and 2% tuna oil.
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Figure 32: Chemical composition of finishing swine of different gender.
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Figure 33: Chemical composition of finishing swine of different slaughter weights.
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Figure 34: Water holding capacity of finishing swine fed control and 2% tuna oil.
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Figure 35: Water holding capacity of finishing swine of different slaughter weights.
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Figure 36: Shear force of finishing swine of different gender.
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Figure 37: Shear force of finishing swine of different slaughter weights.
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Figure 38: Sensory evaluation of finishing swine of different slaughter weights.
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Figure 39: TBARS of finishing swine fed control and 2% tuna oil.
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Figure 40: TBARS of finishing swine of different slaughter weights.
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Figure 41: Cholesterol and triglyceride content of LD of finishing swine fed control and 2% tuna oil.
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Figure 42: Cholesterol and triglyceride content of LD of finishing swine of different gender.
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Figure 43: Cholesterol and triglyceride content of LD of finishing swine of different slaughter

weights.
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Figure 44: C18:3 n-3 and C22:6 n-3 of LD of finishing swine fed control and 2% tuna oil.
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Figure 45: SFA, MUFA and PUFA of LD of finishing swine fed control and 2% tuna oil.
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Figure 46: PUFA:SFA, n-3 PUFA, n-6 PUFA and n-6:n-3 of LD of finishing swine fed control and

2% tuna oil.
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Figure 47: SFA, MUFA and PUFA of LD of finishing swine of different slaughter weights.

3.007

2 2.001 ’

é 1.39 90 kg
B 100 ke
W 110ke

PUFA :SFA  n-3 PUFA

Figure 48: PUFA : SFA and n-3 PUFA of LD of finishing swine of different slaughter weights.
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Table 7: Fatty acid profile of LD muscle (% of total fatty acids) of finishing swine fed control

and 2% tuna oil in feed of differerit gender and slaughter weights.

Feed Gender Slaughter weight (kg)} ‘P-valus

Fatty acid ‘ SEM Interaction
Control Tunaoil Barrow Gilt %0 100 110 Feed Gender Weight
C10:0 0.146 0148 0.147 0147  0.151 0.148 0.145 0001 0495 (851 0234 NS
Cl4:0 1400 128 136 134 128 1300 140° 0001 0001 0752 0.0 4*
C15:0 0.068 0.049 0054 0065 0068 0046 0062 0001 0106 0976 0439 NS
C16:0 2605 2620 2631 2593 2553° 2640° 2626 0.015 0513 0300 005 N§
Clé:1 224 227 228 222 183" 189 262F 0002 0130 0799 0001 (3,4
Ci18:0 1222 1140 1186 1189 9958 1149° 1299 0.020 0060 0809 0001 NS
Cl18:1n-9 3695 3695 3729 3663 32677 34.13° 40368 0169 0791 0980 0001 2%
Cl18:2 1486 1531 1475 1532 1560 1469 1494 0051 0333 0647 0340 = 3+

C183n6  027° 034 0282 0327 03545 02357 03145 0.001 0001 0882 001 (1,3,4)*
Cl83n3  0404° 0430° 0418 0420 0413 0453 0406 0.001 - 001 0766 0110 - 2%

C20:0 0305 0393 0307 0376 0359 0378 0317 0001 0192 005 06l6 2+
C20:1 0465 0474 0466 0471 0466 0495 0457 0001 0959 0812 0618 NS
C20:2 0.366° 0418 0392 0400 0391 0374 0408 0001 005 0998 0472 NS

C203n-6 0342 0347 0327 0360 0324 0347 0353 0001 0728 0579 050 (L3}
C20:4 n-6 233 261° 255 244 233 270 247 0004 0.0 0080 019 (,2*
C203n3 0052 0058 0054 0055 0054 0050 0057 0001 0218 0974 0510 NS
C20:5n-3 0524 0504 0528 0497 0525 0471 0525 0001 0950 068 0536 NS
C2261-3  0.180° 0835 0420 0490 0455 0543 0415 0001 0001 0373 0278 3%

C24:0 0314 0369 0305 0367 0299 0424 0315 0001 0593 0210 0069 (1,2)**
SFA 4272 4195 4255 4226 3954% 41937 44.46° 0040 0.194 0813  0.001 3*
MUFA 3970 39.66 40.04 3933 34987 36527 43.44% 0.186 0683 0954 0.00] 2%
PUFA 1967 2053 - 1973 2032 2046 1990 1987 0077 0251. 0969 0750 - 3**

PUFA:SFA 046 (48 - 046 048 051° 047 0448 0195 0129 0191 005 NS
n-3PUFA 1.01° 1764 128 137 139 130 131 0015 0.001 0.867 0442 (2,3
n-6 PUFA 18.00 1834 1792 1846 1861 1809 1798 0070 0.79% 0.950 0.654 3
n-6:n-3 1689  1047° 1391 1294 1303 1421 1326 0111 0.001 0295 005 (2,34)*

= Superscripts within row are significantly different by feed effect (P<0.05)
c'dSuperscripts within row are significantly different by effect (P<0.05) 7
“ESuperscripts within row are significantly different by slaughter weight effect (P<0.05)
1= interaction between feed x gender, 2 = interaction between feed x slaughter W@;,ight,
3 = interaction between gender X slaughter weight and ;
4 = interaction among feed x gehder x slaughter weight
* = P<0.05, ** =P<0.01, ***P<0.00}

NS= non significance
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neun i luifu (fat quality)

AT AN 1Bz AMEeIMAI (color, hardness and melting point of backfat)

- frdvedluudund wudrilduvenimiindaiiiaety Tnaden L*, a* yagb*
Tﬁafhﬁ'lﬁ’fuﬂﬂwiwf‘i’izmi'nﬁﬁuﬁﬁm @®<0.001) Taoimiinidaiit 100 A lan3y Tin1 L* (76.99)
uaz b* (7.1 1) *cmmm mumﬂunmm‘m 90 i Tangy NA1 a* (6.19) ffmfgﬂ dauilesevasams
finanen a* uag b* Tﬂuqﬂm"lﬂiummw“lam'muﬂamm 2% “lufmsmmsnm a* 1oz b*
mmmnw‘lmumms naumnﬂu (@* 5 27 Houny 4. 72) ua: (b* 6.76 AU 6.19)
(P<0. .001) muamwai’mswmnmmi uammunmmwamam b* (P<0 001) uaZdNINATIY
: i“"H'}IN 91177 (WA 1lag 91U15 u‘munnm inanon1 L* ua.., b* (P<0, 01 P<0,05 mumﬂ‘u) I
rﬂ‘m’nmwwm‘lwu (hardness) 13znoudlo A ATTIYIGA (maxunum force) ANUTBIMITINE
\(work of penetration) [IAZANIUNINMITABY WLITIIT uazqm'n“thun‘:imwﬂn‘hﬁu"lwmwa
' "mmmmm uﬂmumuumunmwmwu (P<0.001) lmﬂuw'lamﬂmmumvaﬂmmmlmun
m‘uwumnmu (P<0.001) ‘
uamnnui‘]ﬂnwmmmsqniw'lmu nnaﬂﬂmlm uavnunTﬂumsmmmzwwm |
Tufuguiu Taowuiwse uawuw‘l‘mﬁnv"lwu‘umqﬂiw"lﬂ'summiﬂanmuguné’ﬂumwm '
' '"leuuummn'n ﬁnsw”lﬂiummiwumuuﬂmwm 2% (P<0 001) lm~nuw°l‘n“lumsnauu.mum~ |

vlﬂﬂ’c\ﬂ‘ifl‘ll'lil ﬂﬂ!li\i1‘]1‘1)'&]31!!!‘“llli!"l““llil\'lluBﬁﬂiﬂﬁuﬂﬁﬂﬂﬂi‘ﬂxﬂuu'ﬁﬂﬂ’ﬂ {P<0.001) Iﬁﬂ
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' yAdouSMEWaves A tazinnine wuihifinadogumglisudu gave tasgumglindy
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mmsiu WSinanemanesea unrlasndivelsahilwiudunds (TBA number, cholesterol and

triglyceride conients of backfat)

1
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_ A1 TBA number 09wy wudwilavosoms uasbmindeihiiauiulnades
MIAY Tﬂuﬁniﬂﬁuﬂmuam1sumuﬂmwm 2% lugasemsiiensiiu Sudi 0,3, 6 iag 9
mnnqnm"lmumminqnmnﬂu @msiuiuiio; 0426 (Moufv 0250 mg  of
malondialdehyde/kg fat) (1013 nmu‘n 3; 0.569 1AvUAY 0.214 mg of malondialdehyde/kg fat) (A1
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Sninadansznine s wasiiminshfidedulinarorn vl 6 ez 9 (P<0.001 uay
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Figure 49: Color of back fat of finishing swine fed control and 2% tuna oil.
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Figure 50: Color of back fat of finishing swine of different slaughter weights.



78

2.007
g 1.607
S 1.207
ot
é [ control
0.801
® Tuna oil
0.407
0.00
Feed
Figure 51: Hardness of back fat of finishing swine fed control and 2% tuna oil.
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Figure 52: Hardness of back fat of finishing swine of different slaughter weights.
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Figure 53: Average melting point of back fat of finishing swine fed control and 2% tuna oil.
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Figure 54: TBARS of back fat of finishing swine fed control and 2% tuna oil.



80

Day 0 Day 3 Day 6 Day 9

Figure 55: TBARS of back fat of finishing swine of different slaughter weights.
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Figure 56: Cholesterol (mg/ 100 g) and triglyceride (g/100g) of back fat of finishing swine of
different slaughter weights.
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Table 8: Fatty acid profile in backfat (% of total fatty acid) finishing swine fed control and 2% tuna

oil in feed of different gender and weights.

= Superscripts within row are significantly different by feed effect (P<0.05)
= Superscripts within row are significantly different by effect (P<0.05)
" Superscripts within row are significantly different bj( slaughter weight effect (P<0.05)
1= interaction between feed x gender, 2 = interaction between feed x sla.ughter weight,
3 = interaction between gender x slaughter weight and
4 = interaction among feed x gender x slaughter weight
* =P<0,05, ** = P<0.01, ***P<(.001

NS= non significance

Fatty acid Feed Gender Staughter weight i3 P-values Interaction
Control Tunaoill Barrow Gilt 20 100 110 Feed Gender  Weight ) B

C10:0 005 007 005 007 005 007 006 0001 0207 0249 0.643 NS
C12:0 008 008 007 008 007 008 007 0001 0917 0658 0148 NS
C14:0 1.37 1.44 137 144 137 1.5 134 0001 0275 0305 0057 NS
C15:0 005* 007 006 006 006 007 005 0001 0001 0337 0001 4*
C16:0 2360 2357 2342 2373 2312 2434 2365 0053 0864 0549 0082 NS
Clé:1 105> 143* 125 124 127 118 127 0001 0001  086F 0226 4%
C17:0 024"  031° 029 027 027 032 0245 0001 0001 0161 0001 44
Ci7l 0.10°  0.14° 013 011 012f 0013° 012 0001 0001 0001 005 pARC LA
Ci%:0 1L16 1107 1086 1135 10.64° 1136% 1.76 0027 0898 04233 005 NS~
Cl&in9 3699 3709 3747 36.64° 36.86" 36.15" 3834° 0028 0636 0051 0001 ‘NS .
C182n6  21.93 2043° 2106 2124 2223° 21.11° 19.14° 0079 005 0660 0001 - - NS
Ci83n6 004 002" 004 0020 0045 0.0 002 0001 005 005 001 (12
C18:3n-3 0.91 091 091 091 097 089 081 0001 098 0957 0001 NS
C20:0 024" 021 022 023 022 024 022 0001 005 0850 0357 . i*
C20:1 064 062 064 063 0628 058 072 0001 0453 0698 0.0 NS
C20:2 070*  0.62° 066 066 067 062 068 0001 001 0998 0105 NS
“C2031n-6 0.08 009 009 009 009 0.09 008 0001 0409 0219 0074 4%
C20:4 n-6 021> 027 025 023 026 021 023F 0001 0001 0198 001 NS
C20:3n-3 009" 007 009 008 008 009 008 0001 005 0125 0472 "3%, 4xs
C20:5n-3 022 021 024 019 0165 025 028 0001 0352 0071 001 2%
C24:0 005 031" 020 018 019 016 020 0001 0001 0448 0151 NS
C22:61n-3 0.10° 085 052 046 051 .041 052 0001 0001 0380  0.136. NS
SFA 3686 37.17 3658 3743 36047 3817 3767 0118 0700 0392 005. NS
MUFA 3880 3930 39.50° 38.65" 38897 38.06" 4046° 0031 0137 0055 0001 - NS
PUFA 2432 2352 2390 2391 2505 23.76° 21865 0099 0211 0870 001 4%
PUFA:SFA 062 060 060 062 064° 0.62° 054 0001 0138 039  0.001 4*
n-6PUFA 2228 2083° 2145 2159 2263° 21.46° 1947 0083  0.05 0711 0001 NS
n3PUFA 133 205 178 165 174 1.67 174 0001 0001 0142 0.694 NS
n6:n3 1689  1030° 1296 13.91 2263 2146° 1947 0072 0001 0061 005 NS



