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Background

J h ^ T „ T d e T s ° u d S  o™ ? l ,T .E S  ,T “ C c eS' f"  " d r ™  “  ,he 8ly“ e ' "  le™ '“  »  recently
possible in pigs tn o d L  to r e L l S S  1  " a strate^  regulation o f  the feed compostt.on should also be

Objectives

Materials and Methods

h a J r l ^ ^ ^ l S r "  SlaUghtHr T  (n = 29) 0 f  cr0ssbreed betw ee" D anish Landrace and Yorkstre free o f the

SZZ5E ■“  -  —
3 minutes, cleaned and evtscerated within 30 m, notes. A fter 45 mi notes the carcasses w ereplaced

d° T  (at the 'aSt rib) dUpllCate PH measurenlents were performed with a pH-meter 
hours p o s t mortem. ’ equipped w ith an insertion glass electrode (Hamilton Tiptrode P/N: 238’080, Switzerland) ^

h o u r ^ M X T  me,asured on P °rk chops (^k en  at the last rip at 24 hours post mortem) after blooming for 1 

= 0 . ^  and b -  rePHCate meaSUreS ^  Perf0rmed ° "  6aCh Ch° P A Whhe tlle = 9 2 M  3

from^assonneau^Tnd Lotv^  “  ^  bi° PSieS ^  determ,ned spectrophotom etncally (Alcyon 300ISE) using the principle

of least squares means usmg ,he G LM  procedure from s a s ’ version

Results and Discussion

pearioVasSa T s ^ f o i 7 h ? S t e ytCri8 rn H ™ 0"5 ^  t0ta‘ Change in musde 8 * “ «“  concentration during the 22 days trial 
rn n tr i A?eh f  Z  d dlets- A decrease in muscle glycogen concentration was found for all test diets comnared to the
digestible s t a r c M n th e lS t s  T h ?  - i T T  mU.Scle gIyC° 8en concentration at the 22nd day was closely correlated to the amount of

l ^ '? y.K ,g  I " 863 ’n mUSC'e 8 'yCOgen concentration as a result o f  diets Nos 2 and 6 desp»®
® starch, can be explained by the starch source, as both diets have a high content o f  raw potato starch (16 5 and’27 9 %

difference between T e i  N o f f a n d t c ^ t  *  ^  ^  P‘gS (WOnsche et al-> 1987). The observed muscle glycoge*
diet No T  T ! Z Z  U contalnin8 equal amount o f  starch can be explained by the relatively high protein content if
diet No. 1, as protein can maintain the muscle glycogen level in the muscle through the gluconeogenic pathway.

Table 3 shows the m eat quality param eters ultim ate pH  and colour, measured as L*-, a*- and b*-values 24 hours after slaughter fW 
pigs given the different diets. Data show no connection between muscle glycogen concentration at the time o f  slaughter andultimate

D espite the relatively few animals in this study the results seem rather convincing and further studies are in progress
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Figure 1 Least squares means of change in muscle glycogen as a function of the starch content 
in the diets. Aglycogen = glycogen^, -  glycogen*^. Numbers indicate the different diets 
outlined in Table 1 and C equals the control diet.

Conclusion

This8 ^  ° utllned s*rate8ic Ceding procedure, it was possible to reduce muscle glycogen concentrations at the time of slaughter
darker UCtl° n ^  f°UI!d t0 corresP°nd t0 decreasing digestible starch content in the diets. Moreover, this reduction resulted in 

er meat superior to the control, and a tendency towards higher pH.
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Table 1 Composition of control and test diets with respect to energy, starch, protein and fat 
content. The diets fulfil all tire requirements with respect to nutritional value.__________

Diets Control 1 2 3 4 5 6 7
Energy [MJ/kg] 18.7 21.6 20.5 19.2 21.5 20.8 21.4 22.1

Starch [%] 43.0 0.8 16.5 6.4 3.9 0.8 27.9 4.1
Protein [%] 19.7 31.0 22.6 24.4 25.0 23.0 22.6 21.5

Fat [%] 2.5 15.5 12.8 4.8 15.2 13.6 14.1 18.5

Table 2 Least squares means and standard error of the muscle glycogen level [prnol/g] through the 
trial period (22 days), where 10% test diet was given during the first 7 days and 100% test diet was 
administered the rest of the period. The change in muscle glycogen level (A) is calculated as the 
least square means of ((muscle glycogen levefUyi - (muscle glycogen level)day22). + indicate a 
statistical significant difference (p < 0.10) between the relevant test diet and the control diet.

Diets Contro
1

(n = 4)

1
(n = 3)

2
(n = 3)

3
(n = 4)

4
(n = 4)

5
(n = 3)

6
(n = 4)

7
(n = 4)

SE

Day 1 92.9 89.8 92.3 98.4 90.0 104.1 93.8 86.8 6.2
Day 8 98.7 87.7 89.3 91.9 82.9 93.0 87.7 83.2 5.6

Day 10 95.4 77.4 83.1 84.3 79.9 90.5 84.8 78.6 4.5
Day 12 97.2 78.7 89.4 81.3 77.1 88.3 79.8 73.4 5.3
Day 22 91.0 72.4 80.6 85.0 68.4 77.5 75.6 63.1 4.5

A 4.1 17.4 11.7 13.5 21.6 26.6+ 18.2 23. T 7.5

Table 3 Least squares means and standard error of pH and colour measured in Longissimus dorsi 
24 hours post mortem. + and' indicate a statistical significant difference (p < 0.10 and p < 0.05, 
respectively) between the relevant test diet and the control diet.

Diets Control 1 2 3 4 5 6 7 SE
pH 5.51 5.59 5.66+ 5.65+ 5.63 5.51 5.60 5.52 0.06
L* 54.55 52.30' 50.79 52.83 52.16 51.53+ 52.17 50.70' 1.15
a* 6.58 6.08 5.96 5.45 6.14 6.71 5.88 4.85+ 0.64
b* 5.77 5.21 4.94 5.13 5.37 5.66 4.83 3.86* 0.49
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