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ABSTRACT

The effects of feeding periods of tuna oil (TO) in swine diets and genders on blood
lipids, carcass, meat and fat quality of 80 Duroc x (Large White x Landrace) crossbreds
randomized from 600 experimental animals which allotted into equal 2 genders (barrow and gilt).
The experimental regimens were group 1 (control), group 2 (1% TO at 30-100 kg BW), group 3
(3% TO at 30-60 kg BW), and group 4 (3% TO at 80-100 kg BW). The experiment was designed
as 2 x 4 factorial in CRD (Completely Random Design). The dietary tuna oil feeding pattern and
gender did not affect on blood lipid components (p>0.05), however, triglyceride, very low density
lipoprotein (VLDL) as well as cholesterol levels of group 2 and 4 tended to decrease but the
effect on LDL was opposite compared to group 1 and 3 respectively. Dietary tuna oil had no
effect on mostly carcass traits except that group 3, 4 and 2 had higher backfat depth than group 1.
Meat quality was investigated in LD muscle, in term of color and pH value of group 4 had the
highest lightness (L*), redness (a*) values and pH at 24 p.m. Moisture percentage of group 1 was
higher than the other groups while LD of group 3 had the highest fat percentage. Furthermore,
thawing loss percentage of group 1 and 3 was higher than group 4 and 2 respectively which
affected on the lower juiciness score in sensory evaluation of group 1 and 3. LD of group 4 had
the highest TBA number, however, that of group 1 was higher than group 2 and 3 respectively

(p<0.001). The fatty acid in term of omega-6 (n-6) and total polyunsaturated fatty acids (PUFA)



of group 1 were higher than those of group 2 and 4. In contrast, omega-3 fatty acids (n-3 PUFA)
of group 2 and 4 was higher and gave the result of lower n-6 : n-3 PUFA than group 3 and 1,
respectively (p<0.001). Cholesterol content had no significance but triglyceride content was similar
to the result of fat percentage. Barrows had more P, backfat depth than gilts but the loin eye area
and lean percentage values were opposite (p<0.05). However, genders had no effect on mostly
meat quality traits except barrows had higher fat percentage and saturated fatty acids (SFA) than
those of gilts but PUFA and total unsaturated fatty acids were opposite (p<0.001). The backfat
quality was shown that group 3 had whiter backfat than the other groups because of higher L*
value. Backfat of group 1 had the highest yellowness (b*) value. In term of melting point and
TBA numbers were not significant, but group 4 tended to oxidize rapidly than the others. The
effect of feeding periods of dietary tuna oil and genders on fatty acid composition of backfat
found the same as loin resulted. Thus, it can be concluded that the use of high level (3%) tuna oil
in swine diets at the end of fattening period (80-100 kg) and low level (1%) tuna oil in continuous

fattening period (30-100 kg) gave favorable result in producing n-3 PUFA enriched pork.



