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Effects of Cleistocalx nervosum var. paniala meat supplementation in diets

on carcass characteristics and meat quality of fattening pigs
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ABSTRACT: This study aims to investigate effects of Cleistocalx nervosum var. paniala meat
supplementation in diets on carcass characteristics and meat quality of fattening pigs. Thirty-two
hybrid pigs (Duroc x (landrace x largewhite)) weighing about 15 kg. Each our used. It is separated
into 4 groups, 4 replications each, 2 pig (Boar and sow) for each replication. The pigs of each group
were fed Cleistocalx nervosum var. paniala meat at 0, 0.5, 1 and 1.5% respectively. At the end of the
experiment, 1 pig of replication was randomly collected to study carcass characteristics and meat
quality. It is found that the no effect on carcass characteristics thought out the experiment (P>0.05) and
also the no effect on meat quality (P>0.05). Conclude that the supplementation of dried Cleistocalx
nervosum meat in diets was no effect the meat quality of fattening pigs.
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Table 1. Effect of cleistocalyx nervosum var. paniala meat in diets on carcass characteristics of

fattening pigs (15-95 kg.)

cleistocalyx nervosum var. paniala meat

ltem level (%) SEM  P-value
0 0.5 1 1.5
Live weight, kg 103.00 102.75 103.25 93.00 2.54 0.44
Carcass weight, kg 77.74 76.71 81.79 70.08 1.80 0.20
Carcass percentage, % 75.39 74.86 79.51 75.32 0.90 0.28
Chilled carcass weight, kg 73.66 72.04 76.38 66.68 1.71 0.28
Chilled carcass percentage, % 71.43 70.29 75.21 70.56 0.86 0.21
Back fat depth, cm 2.99 2.54 2.90 2.72 0.09 0.32
Loin eye area, cm? 59.33 60.03 61.36 61.69 0.83 0.72
Lenden-Speck-Quotient, LSQ 035 033 0.38 035 001 054
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Table 2. Effect of cleistocalyx nervosum var. paniala meat in diets on meat quality of fattening

pigs (15-95 kg.)

cleistocalyx nervosum var. paniala meat level (%)

ltem SEM  P-value
0 0.5 1 1.5
pH45min 6.06 5.98 5.99 5.93 0.07 0.92
pH24h 6.22 6.25 6.18 5.93 0.05 0.17
Lightness (L*) oo 53.41° 54.13° 52.79% 50.90° 0.32 0.02
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45 min

3.25 3.35 0.20 0.98

Lightness (L*)24h 55.63 56.59 55.45 55.32 0.28 0.40
Redness (a*)24h 16.13 15.18 15.35 16.16 0.19 0.20
Yellowness (b*)24h 3.09 3.05 2.89 2.81 0.12 0.82
Drip loss (%) 8.53 8.44 8.36 8.28 0.05 0.41
Cooking loss (%) 23.36 25.25 25.96 26.29 0.54 0.28
Shear force (Kg/cm®) 6.38 6.80 5.98 7.03 0.50 0.88
TBARS day0 0.0056 0.0075 0.0066 0.0064 0.001 0.54
TBARS day4 0.0241 0.0218 0.0210 0.0169 0.003 0.82
TBARS day7 0.0299 0.0136 0.0247 0.0136 0.003 0.19
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