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Table 1. Composition of the experimental diet
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Ingredients %
Mashed brown rice 16.41
Yellow corn 49.24
Soybean meal 18.00
Wheat bran 10.00
Limestone, pulverized 1.00
Dicalcium phosphate 1.40
Choline 0.20
Molasses 3.00
Salt 0.50
Vitamin premix* 0.10
Mineral premix® 0.15
Total 100.00
Calculated value

Crude Protein, % 14.42
Crude Fat, % 3.78
Metabolizable energy, Kcal/kg 3,750.00

* Vitamin premix supplied per kilogram of diet: Vitamin A, 6,000 IU; Vitamin D,, 800 IU; Vitamin B,,, 0.02 mg; Vitamin E,
20 IU; Vitamin K;, 4 mg; Vitamin B,, 4 mg; Vitamin B,, 6 mg; Pantothenic acid, 16 mg; Niacin, 30 mg; Pyridoxine, 1 mg;

Folic acid, 0.5 mg; Biotin, 0.2 mg.

" Mineral premix supplied per kilogram of diet: Fe (FeSO, + 7H,0) 140 mg; Cu (CuSO, » 5H,0), 7 mg; Mn (MnSO,), 20

mg; Zn (ZnO), 70 mg; I (KI), 0.45 mg.
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Kz B Ebr A B FEEUE R (2UEE ) ERE (ke) ) BB A 4C 24T A4 24 h - (REEE A LR
B ® (1992) Z WS BRSEL AT UIRIRE J750 » fe 25 Pulkrabek ef al. (2006) %53 Vg B 5 AT /3]

() 523 (dressing yield) (%) = (BHGE / JEAGE ) x 100 ©
(i) BHEE (carcass length) : SEHISE—HE A% ZHVE AILGY B4R BB (cm) -
(i) EFAS/E S (backfat thickness) @ &I —RIF (P1) ~ HighhE (P2) KM F 2SR Wil (P3) » =HBEAELE
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(iv) FEARMFE (loin eye ares, LEA) © JHIEF AL 10 B 11 BhE R VIR <t U) i DA EdRsg =~ » FLAEmEN

TEf# (portable area meter, LI-3000, LI-COR, USA) JHIE [fif& B (i Bcif (in) -
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(x) SEHEHGR (%) * DL [(ATERHENIE + TPECHEHGE + 1R ERHEHGEE ) / B RGEE 1 x 100 -
L AEMERHE
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Table 2. Effect of gender on carcass traits in Lanyu pigs

Items Barrows Gilts Gender
Slaughter age, day 299.77 £26.95 289.22 £26.11 NS
Live weight, kg 47374220 43.51+2.94 "
Carcass weight, kg 39.66 £2.29 36.29 £2.56

Dressing yield, % 83.68+1.42 83.38+1.03 NS
Carcass length, cm 60.39 +2.50 59.44+2.19 NS
Backfat thickness, cm 1.75+£0.45 1.72£0.55 NS
Loin eye area, in’ 2.5340.35 3.06 £0.65 "

The data are given as mean  SD.
"P<0.01
NS, not significant.
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RS B~ BRS R - HREEENMERINMEREE 7252 - SBCRE Razmaite er al. (2021) HHZE 150 AR 154
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pH1 HEIEE S 6.3 > pH 24 {EJNEE 5.7 DLE » 3% pH EEFEABEN IEE fEN - BURHEESE N satEhfE S5k
24 /NIENE EE NI KEE A (pale soft exudative, PSE) -

3. MR REESE RS oy VBN N E
Table 3. Effect of gender on the distribution of primal cuts weight in Lanyu pigs

Items Barrows Gilts Gender
Front part
Picnic, kg 1.66 £0.16 1.57%£0.15 NS
Shoulder, kg 1.05%0.07 0.93 £0.08
Shank, kg 0.10£0.05 0.08 £0.01 NS
Neck, kg 0.69%0.14 0.61%0.13 NS
Trimming, kg 0.1310.08 0.1410.07 NS
Lymph, kg 0.03+£0.04 0.03+£0.04 NS
Lean weight, kg 3.6310.22 3321022 v
Fat weight, kg 0.99 0.10 0.81£0.11 "
Bone, kg 1.44£0.31 1.28£0.20 NS
Lean: Fat 3.69£0.51 4.171+0.75 NS
Lean: Bone 2.6210.56 2.6610.43 NS
Middle part
Loin, kg 0.80%+0.12 0.80£0.08 NS
Belly, kg 1.3610.13 1.36£0.17 NS
Tenderloin, kg 0.18£0.02 0.1910.03 NS
Trimming, kg 0.1810.07 0.1310.05 :
Lean weight, kg 2.5210.17 24810.22 NS
Fat weight, kg 1.72£0.41 1.3210.18 "
Bone, kg 0.89+0.12 0.82£0.09 NS
Lean: Fat 1.54+0.36 1.90 £0.28 '
Lean: Bone 2.88%0.37 3.05+0.32 NS
Rear part
Ham, kg 2.131£0.26 2.1210.22 NS
Rear shank, kg 0.16+0.01 0.1510.02 NS
Trimming, kg 0.16 £ 0.05 0.1210.04 NS
Lean weight, kg 24510.24 2.3910.23 NS
Fat weight, kg 0.97+0.17 0.73+0.14 '
Bone, kg 0.70 £ 0.06 0.68 £0.03 NS
Lean: Fat 2.60+0.71 3.3810.79 ’
Lean: Bone 3.51+0.35 3.54+0.38 NS
Total lean percentage, % 37.66 +2.17 39.77+2.19 NS
Total fat percentage, % 18.43+2.38 1573+2.13 :

The data are given as mean £ SD.
"P<0.05," P<0.01,” P<0.001.
NS, not significant.

TS B e L LA L * ~ a* K b* ERIE » MR S = 2 BEE s A (=% > 2014) ~
REEA x #1787 i (Egea et al., 2016) ~ L5 A 154 LW 81 LIW (Razmaité ef al., 2021) ~ LYD B2 LYW (Kim
et al., 2018) &ER—EL - 52 (2012) FRETEI N EE IR ~ & v R &Y E fnfd A 2 U0 > SEETEE L B2
MEHE 2R 1Y a* (HALOSIHEH ZAEEE SRR A% (P < 0.05) > b* HIFH HOERAFEE SN (P <
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0.05) - FERE AFEELLFEHIBAE RS L * (HIEEAHYT - Muhlisin er al. (2014) 17255 » w2 F4=7E KNP J Bift
VT EERS A 0 Y a* {HALBE (redness) & b* {EE T (yellowness) JHIEIE H 2B 72 % - Franco and Lorenzo
(2013) B}7¢ Celta [i:f8 k2 Nevrkla ef al. (2021) > PB . CH fLfE 2 HLA (S » 35 H L* (EBHZ=/E (lightness) f b*
HEOEEFEER -

T4 MERIE MG R R E LR T 2

Table 4. Effect of gender on physicochemical traits in the Longissimus lumborum muscle on Lanyu pigs

Items Barrows Gilts Gender
Moisture, % 72.93£0.85 73.06 £ 0.34 NS
Crude protein, % 23.20£0.60 23.44+0.64 NS
Crude fat, % 2.8010.23 2.3910.30 :
Ash, % 1.08£0.07 1.10£0.08 NS
Drop loss, % 3.18%0.12 3.2810.24 NS
Cooking lose, % 25.31+4.61 20.81+3.92 NS
Ham pH, 6.3710.20 6.53£0.113 NS
Ham pH,, 5.7610.14 5.78 £0.07 NS
Loin pH, 6.35+£0.18 6.3710.25 NS
Loin pH,, 5.78£0.06 5.8010.14 NS
L" (lightness) value 51.07%3.59 51.27%3.16 NS
a’ (redness) value 10.02 £2.87 9.871+3.27 NS
b’ (yellowness) value 8.8511.35 8.3811.53 NS
The data are given as mean * SE.
"P<0.05.
NS, not significant.
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Abstract

The purpose of this experiment was to investigate the effect of gender on the carcass traits of Lanyu pigs. Eighteen
12-week-old Lanyu pigs with an average body weight of 13 £ 0.9 kg were assigned to either barrows or gilt groups. The
feeding period was 16 weeks. The results showed that the live weight and carcass weight of the barrows were significantly
heavier than the gilts (P < 0.01), and the loin eye area of the Lanyu gilts was significantly larger than the barrows (P < 0.01).
There was no significant difference in terms of dressing yield, carcass length, and back fat thickness between the genders (P >
0.05). The analysis of the front, middle, and rear partitions of the carcass showed that the fat weight and total fat percentage
of the barrows' carcasses were significantly higher than those of the gilts (P < 0.05), and the meat fat ratio (Lean : Fat) of
middle and rear carcass of gilts was better than that of barrows (P < 0.01); The comparison of cuts showed that the shoulder
(P <0.001) in the carcass front part, lean weight (P < 0.01) and trimming weight (P < 0.05) in the carcass central part were
significantly heavier in barrows than in gilts. However, there was no significant difference between genders in terms of the
picnic, shank, neck meat, fore chopped lymph in the carcass front part, loin, belly, tenderloin in the carcass central part, ham,
rear shank, and trimming in the carcass rear part. The fat content of the Longissimus dorsi muscle was significantly higher
in barrows than in gilts (P < 0.05), and there was no significant difference between genders in terms of moisture content,
crude protein content, ash content, drip loss, cooking loss, PH 1 and PH 24 of the loin and ham, and L*, a*, and b* values of

muscle color.
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