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ABSTRACT

The effect of glutinous purple rice cv. Kum Doi Saket containing high contents of
Gamma-oryzanol and Anthocyanin on meat quality of finishing pigs was studied in thirty
crossbred pigs (Duroc x Large white x Landrace). Pigs were divided into 3 groups (10 pigs per
replication). The experimental regimens were group 1 (control or corn base diet), group 2 (white
broken rice) and group 3 (purple broken rice). The experiment was designed in CRD (Completely
Randomized Design). The results showed that meat (Longissimus dorsi) from group 3 tended to
have lower pH value. Meat color evaluation showed lower redness (a*) value in meat of group 3
than group 2 (P<0.05) but was not differ when compared to control group. The yellowness (b*)
value which related to fat percentage of meat from group 2 was the highest (P<0.05) while meat
from group 3 was the lowest (P<0.05). Meat from group 3 tended to have less water holding
capacity than the other 2 groups but was not significant. Maximum shear force and energy value
of meat from group 2 tended to be higher than those of control and group 3, respectively.
Collagen content in meat was not significantly different among 3 groups. The sensory evaluation,
firmness score of meat from group 3 was highest (P<0.05) while meat from group 2 had lower
flavor score than those of group 3 and control, respectively. Tenderness and juiciness score of

meat from group 3 were not significantly different when compared to control group. However,



group 2 was the lowest (P<0.05). Meat from group 2 had the highest triglyceride content (P<0.05)
while group 3 had the lowest cholesterol, triglyceride contents and TBARS values (P<0.05). The
fatty acid composition analysis was found that meat from group 3 had lower SFA than those of
control and group 2; respectively and had higher PUFA than that of control group (P<0.05) but
was not significantly different when compared to group 2. Moreover, meat from group 3 had the
lowest n-6:n-3 ratio (P<0.05). Thus, it could be concluded that the use of glutinous purple rice as
energy sources in swine diets could have lower fat percentage, cholesterol and triglyceride

contents, n-6:n-3 ratio and prolong shelf life of meat.



