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[ ZE] [EMY U5 FHLER 4 KT BRI A K MR8 L P BT L B i 8 A= Ak F8 A 09 52 ), DL 5 35 3% H
MR E EOMLEF KT . D73k Y BRI 24 SR 5 & (36. 4843, 80) kg/ Sk HEIF 4% . BHL 4 3 AL #4141 8 A~
ELGEEN 68 2. RN 2 BB A K (35~60 k) FIIEE M1 (60~80 kg) . L KWIHLE 1 F M 160. 0 g/kg.,
HALRE N 12. 77 MJ/kg 308 1.2 A1 3 4UMLEF 4 K F- 4351 g 58. 0,64, 3 F1 70. 9 g/kg; B AL HIHLEE M i Jy 140. 0 g/kg.,
HALRE 12. 81 MJ/kg. 15 1.2 F1 3 4UMLEF 4 /K F- 4351 Jy 53.7.60.5 #1 67. 2 g/kg. KM R A AR R 5 H
W R b RIS T 5 S A [ Bl SR . IR 2 SRR AL R IR 6 SRR AR (S B SR (4 N 2 BE) L I AR KRR LB
R PA) IR () Bk 4 S X 8 A S A I 1 MK R L D R A OV A A AR AR A . LSS SR Y AR KU 2 4 A g A 4
BB 2 RS 1 415 11%0 (P<<0. 05) s BRI N 3086 3 41739 H B R B AF3 H R B 45 52w il 2 4/
IS 1 41 (P<C0. 05) , Hok P b (3. 64) A4 5T &2t 38 i i A% 23 531 HG 3 46 2 441K 21, 04 %6 1 18. 8326 (P<C0. 05), 4 3
2 B S FEMN AT HA 4 (P<T0. 01) s Ay {H AT Loy {H 8 35 5 T8 1 41 (P<T0.05), Rl 7 H ARHLET 4 K7 1 38 s
& SEIE I A pHL R pH E X R BN e )G TR . K58 3 41+ /B I-9-J AR R 2R A 1 R i B R R B
o TR 2 40 (P<T0.01) o fH 9, 12-+ /N8 Z MR . 7,10, 13- Bk =M AR L2 MT-5, 8, 11, 14-— 1Bl P44 iR Al 2 A~ 18 R
G W R 5 e B S 5 M TR 06 2 2 (P<C0. 05) B2 R &R 41 2 MR A AR 41 . 36 2 A H v A KR S B B E R
FIL 8 1241 (P<C0. 05) o H H il 175 45 F 3 G Wl 0% 4 0 8 40 R o 8 g I T8 1 41 (P<C0. 05), [45i8]) 45 & % 18k
KMl 20 T RO | PR BRI ML 3 2E A8 AR A S 6 A R R L 2 HOROHLEE T KSE S 160. 0 g/ke TH AL REK T
12.77 MJ/kg B, 38 B AR 4E KT L 58. 0 g/kg Ry B % T B NEHIIT R . 24 AOBOML 2 B K F-2 140. 0 g/ke T AL TE
KRy 12,81 M/ kg B, HLEF4EKE L 67.2 g/kg HH .
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Effect of dietary crude fiber level on growth performance,meat
quality and serum biochemical indexes of Wei pigs

TANG Qian', YANG Xiao-ting' , LI Li-mu'?,DING Wei-min?®,
XU Fa-zhi' ,DING Xiao-ling'
(1 College of Animal Science and Technology . Anhui Agricultural University , He fei,Anhui 230036 ,China;
2 Research Center of Animal Biological Engineering Technology ,He fei,Anhui 230031, China;
3 Anhui Antai Agricultural Group CO. ,LTD,Guangde,Anhui 242200, China)

Abstract: [Objective] This study investigated the effects of dietary crude fiber level on growth per-
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formance, meat quality and serum biochemical indexes of Wei pigs to determine optimal fiber level. [Meth-
od]) 24 health Wei pigs,weighing (36. 48+ 3. 80) kg, were randomly allotted to 3 treatments. Each treat-
ment had 8 replicates and each replicate included 6 boars and 2 sows. The experiment was divided into two
stages (growing period:35—60 kg and finishing period:60—80 kg). During growing period.the crude pro-
tein level was 160. 0 g/kg, the digestible energy was 12. 77 MJ/kg, and the dietary crude fiber levels of
treatment 1,treatment 2 and treatment 3 were 58.0,64. 3 and 70. 9 g/kg,respectively. During finishing pe-
riod, the crude protein level was 140. 0 g/kg,the digestible energy was 12. 81 M]J/kg, and the dietary crude
fiber levels of treatment 1,treatment 2 and treatment 3 were 53. 7,60.5 and 67. 2 g/kg,respectively. The
pigs were fed by the automatic feeding system,and the consumptions and weights were recorded immedi-
ately. At the end of experiment,6 pigs (4 boars and 2 sows) with similar weight were selected to measure
the growth performance,slaughter performance and meat quality. Blood samples of all pigs were collected
to determine the serum biochemical indexes. [Result) During growing period, the cost of weight gain of
treatment 2 was significantly higher than that of treatment 1 by 11% (P<Z0. 05). During finishing period,
ADG and ADFI of treatment 3 were significantly higher than that of treatment 1 and 2 (P<C0. 05), while
the F/G (3. 64) and the cost of weight gain were lower than treatment 1 by 21. 04% and 18. 83% ,separate-
ly (P<C0.05). Dressing percentage of treatment 3 was significantly lower than that of others (P<C0.01),
while values of A, and L,, were significantly higher than that of treatment 1. After slaughtering, pH, and
pH,, values of every group decreased at first and then increased. The contents of tetradecanoic acid and
MUFA of treatment 3 were significantly higher than that of treatment 2, while the contents of 9,12-Octa-
decadienoic Acid, 7,10, 13-Eicosatrienoic acid, 5,8, 11, 14-Arachidonic acid and PUFA were significantly
lower than that of treatment 2 (P<C0.01). Expect for Cys, His and Pro,the contents of other amino acids
of treatment 2 were significantly higher than that of treatment 1 (P<C0. 05), but the enzyme activity of
AST and the content of GLU were significantly lower than that of treatment 1 (P<C0. 05). [Conclusion]
Considering growth performance,cost,meat quality and serum biochemical indexes,the optimal crude fiber
level for Wei pigs was 58. 0 g/kg when crude protein level was 160. 0 g/kg and digestible energy was 12. 77
M]J/kg during growing period. During finishing period, the optimal crude fiber level was 67. 2 g/kg when
crude protein level was 140. 0 g/kg and digestible energy was 12. 81 M]J/kg.

Key words: crude fiber; Wei pigs; growth performance; meat quality; growth performance; serum bio-

chemical indexes

YT A8 02 22 TR J 28 0 b 5 g o R 22— B Tt
RELTR] BT 338 P s T A WA B 56 45t S AR B ARk
A 2 Has A R e R H R AR R K P AR
7V A R PR (5 Y EAT T AF S L 2 B A A 0 DR
JIE 7 R 445 5 A 11 Bk DR Y 22 25 1 2 e HE L N s I
i X AR AT AT R WL AR W Ry N 2 —
WEFEIN b s 57 55 78 H R JH 1k B (Digestible energy,
DE) /KK 12. 77 M /kg B, HA: KL & 1 3E B 1)
H#R & [ i (Crude protein, CP) 7K 3 & 140
g/kg" o AEAT G HF R i RELARD B R P G T B AR AK
i o DA WA =TT A 38 e KT I HLEF 4 (Crude fi-
ber, CF) H R H A= 7™ 1 BE A A 552 W) 52 5 4 ] A
FRAT . PR PR [RHL2F 4k K SF B OB 375 A=
7V R R PR BT A5 1Y 52, 485 7% G2 R OB T REL 7 M e

FIHf 52 A 38 (0 B R ET 2k K7 X 02 1 3% i 7
Pl TT R 35 A B IS . ik, ARt
6 BF 5% AS [) KL 7 2 7KSF R X A K300 AR B 14T 54
Az KR BE IR A Ak e bR R IR SR RS2 L B E R
FE AR N0 A EF R OB ) 35 EOR T 2 KT i
EL TN
1 MetS5IrE
1.1 A&t

VEHL 24 SR B & R (36. 48+ 3. 80) kg/ 3k iy it
FESFRE BN R 3 41, 8 AN EE A EEA
6 1F 2. AW UR R & 25 AN B 3 (P>0.05), ik
B4 R A K B (35~ 60 kg) F1E AR (60~ 80 kg) 2
AEr B AR 1 AR 2 AR 3 4
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H AR 2 11 J5 9 1L BB 7K S A TRD S 4390 R 160. 0
g/kgfll 12. 77 MJ/kg, # £F 4t K °F- 43 51 24 58. 0.
64.3F0 70.9 g/keg; FAEW 3 A9 H WM E A M
THALBE K F B AH [, 43 531 R 140, 0 g/kg Fl 12. 81
MJ/ kg, #l £F 4& 7K ~F 43 9 24 53. 7, 60. 5 F 67. 2
g/kg, BUE AL 107 d, A K 54 d.FAEH

53 d,

1.2 REHR
Z: B [ R 43 B 3R N M 3R ) (2013)

NRC(1998) F¢ H [ % 1) 3¢ A5 i ) (2004) , BL il 3 Fh

AN [ HLET 2 7K 1 6 K- EORT R HOR, L 5 AN

KL 1,

*1 HRBEAREEFKE
Table 1 Ingredients and nutrient compositions of experimental diets
WiH H: K Growing period HEE W Finishing period
Ttem 141 241 341 141 241 341
Groupl Group2 Group3 Groupl Group2 Group3
J5 Rl Ingredients
E K/ (g« kg 1) Corn 535.5 499. 8 462, 4 583.0 555.0 535.0
F#k/(g + kg~ 1) Wheat bran 110. 1 113.4 116.6 128.5 119. 1 101. 1
THI/ (g » kg~!) Soybean meal 181.5 175. 4 169. 1 126.8 121.6 117.2
PEOHAE R/ (g« kg™ 1) Alfalfa meal 126.0 154.5 184.0 113.9 146. 8 181.0
Wi/ (g + kg 1) Soybean oil 21.6 31.6 42,7 22.5 32.2 40. 4
L-#i &R/ (g « kg~ 1) L-LysoHCl 0.3 0.3 0.2 0.3 0.3 0.3
TR K/ (g « kg™!) Premix 25.0 25.0 25.0 25.0 25.0 25.0
&1it/g Total 1 000. 00 1 000. 00 1 000. 00 1 000. 00 1 000. 00 1 000. 00
WA/ TG+ kg™ 1) Cost 3.37 3.46 3.55 3.25 3.35 3. 46
35K Nutrient levels

WHikfig/(MJ - kg~ HDE 12.77 12.77 12.77 12. 81 12. 81 12. 81
B R/ (g kg ') CP 160. 0 160. 0 160. 0 140. 0 140. 0 140. 0
H 2T 4 . “HC
fﬁ'ﬁiﬂﬁﬁfé(l\g/[eatired)tiue) 58.0 64.3 70.9 53.7 60. 5 67.2
5 /(g + kg7 Ca 4.2 4.4 4.7 3.7 4.1 4.5
M/ (g« kg™ Total P 4.4 4.3 4.3 4.3 4.2 4.0
e B2 BE/ (g » kg ') Nonphytate P 2.0 2.0 2.0 2.0 2.0 2.0
R/ (g« kg™ D Lys 8.3 8.3 8.2 7.0 7.0 7.0
HAM/ (g » kg™!) Met 2.3 2.2 2.2 2.0 2.0 2.0
GEER+ER) /(g » kgD Met+Cys 4.7 4.6 4.6 4.2 4.1 4.1
B/ (g kg ") Thr 6.0 6.0 6.0 5.1 5.2 5.2
R/ (g kg™ Trp 2.0 2.1 2.1 1.7 1.8 1.8

ﬁﬁi{{:,ﬁ;ﬁﬁ kg Tﬁ?g*#ﬁﬁﬁ?%hﬁﬁj{]\/\ 169 000 ILT,\/D3 75 000 lUsV]—j 330 mg,VK3 133 mg., V[gl 31 mg.Vnz 88 mg.Vp,G 55

mgsvnlz

0.32 mg, A=W E 5.5 mg. 2R 165 mg, Mz 275 mg, iR 8. 8 mg, #i & ik 150 g.Cu 3 360 mg,Fe 3 200 mg,Zn 2 600 mg,Mn 750 mg,
116.5 mg.Se 8 mg. 55 130 g, 5 22 g. 045 102 g, ME& WIE kg BURKLIT & 5755 H : Va 134 000 TU, Vi, 65 000 IU, Vi 275 mg.
Vi, 133 mg, Vi 8.8 mg, Vi, 33 mg, Vi, 11 mg, Vy, 0.2 mg, ¥ F 1. 4 mg,IZ R 135 mg, MR 220 mg, TR 6. 6 mg, %M 120 g,
Cu 550 mg,Fe 2 200 mg,Zn 2 600 mg,Mn 650 mg,I 16.5 mg,Se 6 mg.45 130 g, B 20 g. & 95 g,

Note: The nutrients in per kg of the premix for growing period: V5 169 000 1U, Vp, 75 000 IU, Vg 330 mg, Vi, 133 mg,Vy 31 mg,Vy, 88

mg, Vi, 55 mg,Vy, 0.32 mg,biotin 5. 5 mg . D-pantothenic acid 165 mg, nicotinic acid 275 mg, folic acid 8. 8 mg,Lys 150 g,Cu 3 360
mg,Fe 3 200 mg.Zn 2 600 mg,Mn 750 mg,1 16. 5 mg,Se 8 mg,Ca 130 g,total P 22 g,and NaCl 102 g. The nutrients in per kg of the
premix for finishing period: V 134 000 1U, Vp, 65000 1U, Vg 275 mg, Vi, 133 mg, Vp 8.8 mg, Vs, 33 mg,Vy, 11 mg,Vy, 0.2

mg,biotin 1. 4 mg, D-pantothenic acid 135 mg,nicotinic acid 220 mg,folic acid 6. 6 mg,Lys 120 g,Cu 550 mg,Fe 2 200 mg,Zn 2 600
mg,Mn 650 mg,I 16.5 mg,Se 6 mg,Ca 130 g,total P 20 g,and NaCl 95 g.

1.3 fRAFERE

IR 7E 2B B A ) TR R 58 0 iR 56
Fedh AT SR8 BE ) 3% T R — M0 L R T G 1R R
Hr A B Bl R R G e i, SR A 3] sk RSk
(R BT Bt PR B 3, B AL R TR — BB . A
10 AH 8 ARG 5 IR e A7, PR R Bl 4
AL TA T IR RS B R FROK 25 20 10 3R 4

PRA A — 35, 56 T 1 R 45 TR R A BT o 6 2 R T S
& 12 h,

L4 MEHERKEFE

L4l ARKMg. EFREEPALR WHBLK

I A 2 TP BORE (4 2 2 B JB SE L I A Kb
e B MERE A A . AR KR RE (P H B R
(ADG) . E# H R &4 (ADFD B H(F/G) R
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1.4.2 wiFAfedtsr WFERELSEHRG 145K
12 h, =WH 08:00, 42 &R 56 4% H 125 3R 18 T i
J # Dk R 1 249 10 mL, =3 R 60 A& E 30 min,
3500 r/min B> 15 min, 0B IME T —20 CHEE
& I A R (GLUD ¥ 3 SR FH 40 Ak il v I 2
SV CTP) Jot 6 e B R FHOBUAR JIk 2000 o 5 H vl =
g (TG) . s 1 [ fE (TC) AR % B Mg & A M [ B

IS e

JE [ B CHDL-C) ¥ B2 DL & 43 N 5% 2 Bl (ALT) (4% 5
S g CAST) Fms M Wl B2 il (SALP) 1 PRk T |
T L 2R ) BOR TR A BR 2N w) AR 7 i a0 6 e
1.5 HIELHH

WA Yl P A SR 27 FRoR IR &
SAS &7 AT 5P 2 5 22 43 A R I 2 MR 5

2 AR5

454 £ 4k P T 5 2 K M B O B0
KU 2T 4 2K - %8 5 5% A KV B 1 1 L %

2.1

(LDL-O) \#RAR% BEAR 8 11 (VLDL) (% R 8 1 2,
F2 HREFHEKENITFREERKEENEZI
Table 2 Effect of dietary CF level on growth performance of Wei pigs
. i = ; ST Ay B Jal i [
I e B 413 ¥y H R R g AR R g B W’f}fﬁk’:‘,ﬁf"/
Stage Group ADG ADFI F/G Feed cost per kg of gain
1 465+67 2 005430 4.32+0. 35 14.54+1.19 b
N /‘tk%ﬁ . 2 491+73 2 2717%£22 4.6440. 33 16.14+1.14 a
Growing period
3 507458 2 169410 4.28+0. 35 15.31+1. 26 ab
1 441411 aB 1811+18 B 4,11£0.74 ab 13.78+2.40 ab
2
- EIHE%EJ . 2 419450 aA 1 93086 AB 4,61%0.57 a 15.61+1.91 a
Finishing period
3 559454 bB 2 035439 A 3.6440.31 b 12.67+£1.08 b

0« R BB 5 BR A [ /N E
0.01), %3 M6,

BB RR [ —

A K B BEAL ] 25 5 18 3 (P<C0. 05) 45 AR A R 5 # 1 3% R )

— A K K B A ) 22 S i (P

Note: Different lowercase letters in each column indicate significant difference (P<C0. 05) at same growth stage, while different uppercase

letters indicate highly significant difference (P<C0.01). The same for Table 3 and Table 6.

1 2 AT UL AR ) FORRORLZT 4 K P Xt 15 4%
ADG.,ADFI #1 F/G 70 8 3 ¥ (P>0. 05) , it

2 ZHA% 21. 04 % (P<<0. 05) o 44 5t 5 384 i A e ik 36
2 2% 18. 83 % (P<C0. 05),

2 4R B AR R 1 4l 11 % (P < 2.2 BHRHEFHEKENIFEEE=MENARRHN
0.05) , H5¥ S HERFARFE(P>0.05. LFH A
W5 3 4l ADFI A B & & Filge 1 41 (P< H KL 2T 4 7K 7 0 B 52 7E BE 1T b J5 114 52 Vi) 435
0.0, ADG # % /il gh 2 4 (P<<0. 0D, 3% W% 3,
R 1 H(P<0.05) i 3 A F/G ik
F 3 BHIRMEFHEKFEMIFEBELHEMARRNZIN
Table 3 Effect of dietary CF level on carcass characteristics and meat quality of Wei pigs
21 EDEE?/% 5 E / mm Bl /N )8 /mm H H
Group re”ms Backfat thickness Shear force Skin depth P PHze
percentage
1 74.51+1.21 A 31.48+6.04 23.89+7.49 4.54+0. 82 5.87+0.39 ab 5.554+0.28 a
2 75.48+1.79 A 36.37+6.70 23.53+4. 34 4.21+1.07 5.76+0.10 b 5.284+0.11 b
3 70.09+1.72 B 38.1047.47 20.79+5.55 4.34+0. 84 6.14+0.22 a 5.4140.09 ab
%E%IJ Ly Ay By Loy Ay Bay
Group
1 34.26+E2.11 9.574+1.37b 5.1940.95 38.18+5.48 b 13.4443.96 7.45+2.58
2 36.1042.71 11.58+2.02 ab 5.86+1.57 40.7945.10 ab 11.20+1.75 8.68+2.96
3 35.9243.05 12.22+2.55 a 6.38+1.38 45.0444.14 a 13.3842.57 9.69+1.76

HLABRRAEME, L RREE,ARRLE,BRREE

ST A TRPRIO T AR 1 A0 24 25 RoR B 92 )5 1 A 24 h A E(E .

Note:L,A and B represent brightness, redness and yellowness,1 and 24 represent the measured values of postmortem at 1 and 24 h.

2 3 ATLLE WK 3 HIF#E % R0 B E
X A 1A X
AT EE 8585 78 L VA, B, fl B,y 251

fRFi5e 2 AR 1 44 (P<<0.01),

AWFE(P=>0.05), BEFH H AL 2K 1 38
J& e IR A AU A pHy A pHL (8 2 32 B S I
Ja Tk ol s: 3 Ay pHy B 3Fm Tl 2 4
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(P<C0.05),i40 3 2 pHo 5 HAB K HE R A B &
(P>0.05), X% 2 479 pHo, B EFAM Tl% 1 4
(P<C0.05), {5 3 41 Ay {HFI L., ¥ 35 & il 56
14 (P<<0.05),iX5 2 240 Ay {E A Ly, 5 HAh2H 25 5
A E(P>0.05),
2.3 BMRAFHEKENITIHEARBHEBRSEHZME
M4 Al 1 TR R LR e S
B0 EE TR 3 4 (P<0.05),9,12-F )\ B — 4
W (1 5 B TR R 2 40 (P<<0. 05) - /\BR-IIl-

9-ME R Y & i TR 2 41 (P<<0.05), ik
2 8 7,10,13- 2 fik = MR F A i-5,8,11,14-—
T U R 1) i 0 T 3 4H (P<C0. 05),
BRI 9-475 T2 174) 5 8 W B 3 AR TR 58 3 4l (P<<
0.01),9,12-F /Nt MR 1 & s % 103 = Tl 40 3
4L (P<0.01) . 3 A~iat 56 41 [ % JH: i 45 A s 2 &
KB & 25 (P>0.05), KK 3 4B A I
i S B TR 2 41 (P<<0.01) . Z AN AN
J B R A S 3 I A 2 41 (P<<0. 0D,

R4 BRHEFEKERTFEABEHBESENZIT
Table 4 Effect of dietary CF level on fatty acids in meat of Wei pigs %

i H Ttem 141 Groupl 2 21 Group2 3 41 Group3
+ DU 4R Tetradecanoic acid 1.15+0.19 1.1140.13 1.14+0. 14
b 7S B -9-45 R Palmitoleic acid 2.20%+0.95 2.6940. 46 2.1841. 64
+ /N #%ElR Hexadecanoic acid 24.6140.98 24.7040.77 25.10%+0.95
+ £ 42 Heptadecanoic acid 0.2540.04 a 0.21%£0.04 ab 0.19£0.03 b
9,12-+ )\ 8 ZJi R 9. 12-Octadecadienoic acid 3.414+1.02 aB 6.3443.45 bB 2.20+1.58 aA
+ \BR-I-9-%5 12 Oleic acid 48.8342.48 aB 45.734+2.99 bB 50.7541.31 aA
+ /A2 Octadecanoic acid 16.93+1.73 16.38+1.41 16.03+0. 44
L i-5,8,11,14-—+# VU4 8 Arachidonic Acid 0.8840. 30 ab 1.1340.39 a 0.654+0.16 b
7,10,13-= 4 =45 7,10,13-Eicosatrienoic acid 0.1640.03 ab 0.1940.05 a 0.1340.03 b
10,13- =8k % Ml2 10,13-Eicosadienoic acid 0.36+0.06 0.34+0.06 0.334+0.03
11-Z WM R 11-Eicosenoic acid 0.97+0.11 0.91+0.10 1.04=£0.17
—+J5% R Eicosanoic acid 0.2640.04 0.2840.06 0.25%40.03
TG T AR SFA 43.19+2. 86 42.67+2.15 42.71+1.05
AR W R UFA 56.81+2. 86 57.33%2.15 57.29+1.05
HORTR RN AR i 2 MUFA 52.00%1.95 AB 49.334+3.29 B 53.97+1.78 A
ZAMANE R PUFA 1.81+1.23 aA 8.00+3.72 bB 3.32+1.62 aA

TE - 2 5 2R LA NG 017 2 VR TR G 2 P A T L o 8 T U € 3 R v AR I TR R DA TR R R O3 HE SR L B B — B T TR A A %R IR TR o
TN T AR B E A L . AT RO S AR AN F/NE R R OR 28 5 83 (P<C0. 05) W B AN R KT TR ROR 28 R 3 (P<<0. 01D, &

5 [,

Note; The values are ratios of corresponding peak area of the fatty acid methyl ester in the total fatty acid methyl ester peak area of total ion

current chromatogram. Namely, the content of single fatty acid is the ratio of this fatty acid to the content of total fatty acids. Differ-

ent lowercase letters in each row indicate significant difference (P<C0. 05), while different uppercase letters indicate highly significant

difference (P<Z0.01). The same for Table 5.
ARAFEKENITFEANETERENSERS
= K2 i

O BARSARPNFR S EZEF AR E P>
0.05), k5 2 AN 3 4L A9 IF 38 A b 40 2 R &
HHBEESTIRE 1 H(P<0.05) ., BT ERE
206 2 AR 3 4L P b e S S R B Y

2.4

T 1A BRI R | A SRR R R 2 A
R 2 A HMEARBRE B R ER TIRE 14
(P<C0.05), 86 2 4R 5 3 419 B 75 L R
FBIELT AR S i m Til5 1 4, Bl 2
H B ESTIRE 1 41(P<0.05),

x5 HRHEAHKEXNTFEANFRANSERSENEN
Table 5 Effect of dietary CF level on IMP and amino acids in meat of Wei pigs
I H Ttem 14 Group 1 2 4 Group 2 34 Group 3
WAFFR/(mg » g~ 1) IMP 2.55740. 308 2.51740. 167 2.448+0. 206
KA/ % Asp 1.38+0.21 b 1.6440.14 a 1.5540. 16 ab
I/ % Thr 0.6940.10 b 0.8140.07 a 0.7740.08 ab
Y9 R/ % Ser 0.5940.09 b 0.69+0.06 a 0.66=40.07 ab
BEM/ % Glu 2.15+0.34 b 2.6740.27 a 2.4940.27 ab




% 8 FEOAE S SE  FOROMLET 2 K V6 S A K MR AR L PR T B I v A= Ak FE A 1 5 15
4% 5 Continued table 5
i H Item 14 Group 1 2 24 Group 2 3 ¢ Group 3

Ham/ % Gly 0.62+0.09 b 0.73240.05 a 0.70%0. 08 ab
WM/ % Ala 0.884+0.13 b 1.03+0.08 a 0.98+0.10 ab
R/ % Cys 0.1340.01 0.1340.01 0.1440.01
AR/ Y Val 0.7040.09 b 0.8240.05 a 0.80+0.07 a
EHEIR/ Y% Met 0.4340.06 b 0.5040.03 a 0.48+0.04 ab
SRR/ % e 0.7140.10 b 0.84740.06 a 0.8140.07 ab
LR/ % Leu 1.31£0.20 b 1.56+0.13 a 1.48+0. 14 ab
W& R/ % Tyr 0.49%+0.07 b 0.58+0.04 a 0.55%+0.05 ab
N M/ Y% Phe 0.6340.08 b 0.7340.05 a 0.7140.05 ab
AR/ % Lys 1.3640.20 b 1.61+0.13 a 1.5340. 15 ab
HE M/ % His 0.68=+0.12 0.8040.07 0.76+0.07
K&/ % Arg 0.88%+0.14 b 1.0540.08 a 1.0040. 10 ab
I % @2/ %6 Pro 0.56+0.07 0.6240.05 0.62+0.08
BT/ % EAA 5.8340.84 b 6.87+0.52 a 6.5940.59 ab
BAESTHEIER/ Y% NEAA 8.47+1.27 b 9.95+0.83 a 9.4540. 95 ab

2.5 BT HEKFTITITFENEENLIERNZ T
HORRL £F 4 7K 7 XoF 1 3 A= Ak F8 B 1 5% e U 3%
6. M 6 A UL, £ 41 3F 5 I3 A N i
CALT) FUGEAE B W2 it (SALP) % P DL & 54 H il = g
(TG) BB EECTC) | ey % B g A BE [ i (HDL-
C) K% IR 2B 1 I8 [ B (LDL-C) Ff 4K 25 B IR &

H (VLDL) ¥ 34T 8% 22 7 (P>0. 05) ., il 4 1 41
MLV 48 7 U CAST) 3 M 0 8 25 i (GLUD ¥k &
BEBHTIRE 2 H(P<0.05), ik 1 HMARKK 2
M B (TP & ik B 0 2 & Tl 4 3 41
(P<<0.05),

F 6 HMMBFHEKEFIFREMDFENIERNZ M

Table 6 Effect of dietary CF level on serum biochemical indexes of Wei pigs
4151 BN A/ A W S/ o B TR il / M/ i 2 %/
(? ounp (UL H (UL 1H (UL H (gL H (mmol « L™1)
rrout ALT AST SALP TP GLU
1 47,.67+11.17 65.50+24.77 a 113. 00417, 27 90.33%5.76 a 6.40+2.88 a
2 52.00+8.99 42.17410.98 b 105.17423.12 90.80+3.77 a 3.6440.81b
3 46.17410.55 49.83£12. 21 ab 92.83+21.42 83.07£3.83b 4.90%£0.68 ab
. SR =R/ S e/ R ERE A IAEEE, KEEREAMEE, WK EREN/
21 5 = _ = = =
Groun (mmol « L™1) (mmol « L™1) (mmol « L™1) (mmol « L™1) (mmol « L™ 1)
rout TG TC HDL-C LDL-C VLDL
1 0.35+0.13 2.374+0.28 0.92+0. 14 1.11+0.19 0.34+0.04
2 0.36+0. 04 2.50%0.08 0.90+£0.12 1.2740.15 0.37%£0.04
3 0.39+0. 14 2.36%+0.28 0.81+£0.08 1.204+0.16 0.33%+0.05
o 5.
31 B

3.1 HIRMEFHEKEFITFHEERK RN

W TE H R BE A5 B0 L 1A T RERE T 2 48K
HKOF AL 4 s R A X R A 0
YRR 5 0 £ 4k 35 R0 2 41 4k 38 0 1 11 O Xk £ 4 3 1
R P 3 2 3 a3k S A ) K I i L B A R
eI R (VEA) 354y VEA B 7 B 0 e . 7] Sy 25 K 1
ARAE 5% ~ 30 Ry R . RIF S, M E H AR B
I RN H AR AT SR B P i VEA 3 £,
S50 pH A T, KB AT B R W L e £ e |
SR R 2 R AT A kD o 3R R R A AR
000 S 55 L (R B L b AR PR E
W33 B R R HORORLER 2 & B0 32 55 1

AR AOR A R T IR L AR I R 46
RAVH S L 3% AT RE S AR AT HOR AL AT ZE K
r TREE WA G, I HOORL 2T 4 & B a9 39, 42
T OB RE T AR AL o Lo ML AT MRS R B R B
AU E T E A R S ERER AN
RLET 2k 1) 59 3 2 R0 350 1 ) 58 b 28 2 A 1 ORI
VA i TG Sl Jo 7 | AR e 9 e R b, A
B0 W R RELET 2 T A SRR

TEAR I BEE 1 H OB 27 4E 7K 7 2 IR
Jot B 8N AR A K SR £ 4 B0 3 R K P AR B
FEBEE B K P 58. 0 g/ kg » 1T 7 NG 191 00 54 A fF 52
Ve 1 e 7K 67. 2 g/ kg B IHG AR 30 A0 IE 7 0 2
A 7E B 38 B AL ET 4K P B 2 — 2D 5T .
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3.2 HMRBEFHKEXNNITFHEREEERMARRD
=AU

ARG oL B2 HORORLEE 2 KT (9 32 055 L 0 1 T
SR MK T . Quiniou 5 35% B 1§ B L
i 110 5 LT A F R AR IR B K 8 LB R
Bl E R ZF 2 2R K 7 00 398 g ek 2 AR, B
AEDVFR 6 A T Ry I S v T A R R LY R L LR
A S BE F O 2T 2 22 KO8 0 42 5 R A 1
B, T RE S BT K A MR 4R 09 T A T Ak
R S AT 25 B A DT S AR 5
ke,

PR 2 0 TR 11 o 2 1) R R A TH P R
R BB P . A (E T HE R LA 21 £ 3] 48 £
78 Ak HAB AR KA R A A Ay . ABIF ST, A R g
SRR HRCERKY 70.9 ¢/kg, IEF W 67. 2 g/ke)
MR 50 3 AT 48 Ay (EEOK . W s T 27 4E 4 K
YU, WA B 5235 52 19 055 £ 4k 3K SF B R nT ]
O T A 8. X 5 Bk B AR AT M Pond
G R AR T A B, WO EEZIA W
I 2T 25 RN LET 2 a5 I, P P £ ) DG B
RN R R A==S S c I RN 4 & B 2 s g
2 MR OEB K ARG OR2ER, B TH%EER
WAL 5% i JLLT 2R B L 22 e v L iR A Rt — 2B TR A
T

WL pH, FRSEJE 1 h Frill 349 pH {4, HiE
WAETE 6.3 2o A7, T R WAL IA) o LR (4 7K O, J2: 5
Jei WU PR oIS 0 0 D T Ao A LR BT B, L B
SERFHLA B S L, AN AR £, R
pH {HAEN . pH,, M RIR 525 /7 ¥ 20 24 h fiF
A5 0 A X AR E 19 pH (. X2 R pHL HOE # H
N 5.8~6.2, SRR LA AL T OB R
KT 4% Fif ity 5 4 R AIL DA 2% ol BE D 35 BE R e 2%
pHM  AHEE v i L EF 2 K 7 BB A B 3R
B TR AR pHy A pH,, o (H S8R I (EE
FEL 100 BH L o % PR JB Y of SR I R R, X
5 Pond %M R B0 45 1 — 5.
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Tl 5 T 200 o 2 ) G TR 28 R A IR 1) 35 il A 9
FWT LD T 2 N T IR R A e i R L A AR IR
ML, FEE R EREHERER 2 5 8= Tk, A
it T [ 5 JUL DA P R A A R SRS R D
LR R4 N A RN S Y RTER 2 = R A
i 15 2 19 20 B A7 AR v B U TR R 2 B S i AR, —
SE AR 1 HORE AP OR i R U R A i WL RO

TRUFIRE I R 1) & e & AR
TS0 S A R 2% 2 H ORI B A AP — B, X
BB 2 ) MR v 2T 4k H R ZH X788 LA vh oS A s
FiR 2 CRE IR /N BR-I-9-J R 1 25 120 3¢ v » 18 Tf
S EE T4k HORLZH Hh BN R R D R e TIRET
YR 45 4k H AR 4] . Nilzen 257 B 5% 01 4 A
RN B A MRORS ) Y A L L P 03
BRI & i, B A TR WA R &L
ANVRLRIIE BT PR 5 A i A i i — 2D T
3.4 HRHEFGEKENTFEANETBRIESERS
BRI

JUUHF 2 2 — b B8 18 50 PR XU (8 AL 5 00 35 1 1
ML A L K 55 R A 1 il J3E 0 2 52 i JIL P o 1Y
JUUHF IR 25 k10 JULH IR 2% 45k B in T LA T PR i XL
Uk AU b A LA T LT R & A B =
S RWTEA K I B8 19 HOARKHLER 4E K7 9 A 7T RE
I 5 A A LT R & B R LA A R . B T LY
MR 22 A o A 2 35 1R 0 T 52 00 1) 1 KUK L 2 T il TR A
ORI 0T BRI, B A T &R R BRI R
MR 5 U H AT R 2 foe T2 2 1 B R 2 BE 1R L B TT DL 2%
PR R S WRGE L IR R IR 0 A B R AR I
o e IR L 2T 4 HORZE TR I LI P s R L H
R R A RS e TIRET 48 H A, Horber
Ak HOMLZH W% m TAREE 4R HOMLAH L R U 3E Y 1 i H
B HEL 2T 24 K P AT LA s JULPA) A XU 28 i 1R 5 i
HEI A R EER . AHEFESE SRR R E R 2 A
HoAt 2 LR & - Xy R B vy 4 4E HOR A & T
ST Y 1ML L DR 3 380 L 27 2 HORLZH Y B 75
BE MR AN SR 0 T SRR R B TR 4E HOR A .
IX 2% WG Y 4 = HORROM 2 4 7K 7 % sh i s B e ) AR
WA 4 10 . 3 X — 25 2R 0 T PR AT R R O BT Y
1 FIOR S B 1 HORCER By RT3 D e 2
2 HORZH Y iy S AR B R R AL (B )
B AL v 5 2k — 2B 5T
3.5 H AR L HEK XTI 5 MR A L HE AR B

Johansen " SIE B, £F 4k & A [ 1 85 19 15 11
EIERCRE 22 . AR, BEE HOROHLET 4R K 1 19
S, TR Y 000 A A U R S R IR T
P FEIERTEOUT o 3h W I v i ) 23 A vk B2 [ AR
JE TR IR B R AR BESE h, H 2F 4K OF
53.7 g/kg & F 60.5 g/kg B I ERHE B F- 2 H R
BTN, T LT A A 0 A v 3 AR L 3 X
Tl SR %) 32 22 i AT R R ORE 2T 4k BELAS T I Akl N
PR X AN B H OO £ K 9 T
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[ ST YEAS B DL K VE M 2R Y AR R £ 32 35
M) ] B AR REL 2T 2 T T b Y i B e it T S
Yo (i FH A2 S0 BRI REAR T 5 B I A %
ALT Fl AST £ %2 51k s SEAE T, LT
PRS2 B BT E A5 1 2 1 0T D) RE 1Y B A AR BV
2 S WAL A 2 o AR ) B B AR, AST AT L
AL A E R 5 L 2 R =2 1) 1 e E AR AR 562
HOMCRLET 2 7K F i 60. 5 g/kg FE 2 53. 7 g/kg I,
AST 7 P 5, 3 U8 BH Bl H O 2F 28 7K 7 7 AR, 7%
SAE A F R QTR B E R . H R
ek FH 67. 2 g/keg BEZE 60. 5 g/kg B} I 7 B &
T RV B 2 T BB 60. 5 g/kg HLET 4 2 i
T AR U (R TR BAR B A Rk —

4 45 ©

LR IR AR R L VR R IR BRI IV AR
AEAE BRI N o 2 A K A 3788 KL 2R H1 B K 2 160. 0
g/kg AHALHE R 12. 77 MJ/kg B}, & A 2F 4 7K °F
Hy 58.0 g/kg; M EH NEWIF RGO B BTk P2 140.0
g/kg JHILAE A 12. 81 MJ/kg B, i B A £F 4k /K F
J67.2 g/kg.
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