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Effects of TeaWaste Feeding on Growth Performance and Oxidative Stability of
Loin Meat During the Chilled Display in Finishing Pigs
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Summary

This study was conducted to evaluate the effects of tea waste on the growth rate, carcass traits and time
course changes of meat properties during the period of chilled display, when tea waste was fed for finish-
ing pigs. Ten pigs were assigned into two groups comprised of each of 5.Control group was fed a com-
mercial diet and the other group was fed a mixture of 3% tea waste and the commercia diet ad libitum,
and the animals of the both groups were slaughtered at 110 kg BW. Though the feed intake was not dif-
ferent between the two groups, daily gain showed atendency to be lessin the pigs fed tea waste, and con-
sequently feed efficiency became lower in the tea waste fed pigs. There were no differences in any car-
cass traits between the groups. Catechins were not detected in loin meat and back fat both of control and
tea treated pigs. The amount of vitamin E in loin meat was not different between the two groups. The
changes of the colors and the weep loss of loin meat along the advancing time after the start of display in
theroom at 40 were not different between the experimenta groups.

In conclusion, this study suggests that feeding of tea waste for finishing pigs as 3% supplement to a
commercial diet has atendency to delay the growth and is not effective to elongate a displayable period
of the chilled pork.
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Table 1. Percentage of each component of feed composition of the com-
mercia and the 3% tea waste mixed diets.

Components Commercial diet 3% teawaste
mixed diet
Water om om
Crude protein | m
Crude fat om om
Nitrogen free extracts ] 1
Crude fiber om om

Crude ash i on
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Table 2. Comparison of the percentages in each behavior type between
control pigs and dietary treated pigs by 3% teawaste.

Items Control 3% teawaste
Standing M+ 0Om M+ 0Om
Lying m+ O M+ Om
Eating [+ O [m+ Om
Drinking O+ 0m O+ 0m

Meanst SD (n=5).
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Table 3. Comparison of the growth characteristics, feed efficiency and
carcass yield traits between control pigs and dietary treated pigs

by 3% teawaste.

Items Control 3% teawaste
Initidl BWO kg [0+ O (O« O
Final BWO kg IO+ 0m O+ (M
BW gainO kg O+ 0m O+ 0
Daily gainO kgl day) O+ 00 O+ 0
Daily feed intakel kg m Om
Feed efficiency am am
Carcass weight kg O+ 0m (OI0+ Om
Dressing percentage (m+ 0O (mm+ am
Carcass grade’ O+ O U+ O0m

Meanst SD (n=5).
*Superior:5, Exellent:4, Medium:3, Common:2, Utility:1
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Figure 1. Weekly body weight changes of control pigs and dietary
treated pigs by 3% tea waste during the experimental pe-
riod.
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Table 4. Comparison of carcass quality traits between control pigs and
dietary treated pigs by 3% tea waste.

Items Control 3% teawaste
Rib eye areal] cnil] M+ 0Om O+ O
Loin thicknessO cm[ [+ 4m (Dm+ Om
Back fat thicknesst cm[J O+ O O+ Om
Rib eye color

L [+ O (DI+ O

a O+ 0Om O+ 0Om

b O+ Om O+ 0Om
Back fat color

L [+ Om (OM+ O

a O+ O O+ Om

b O+ O O+ Om

Meanst SD (n=5).

Table 5. Comparison of catechins and vitamin E contents of loin meat
between control pigs and dietary treated pigs by 3% tea waste.

Items Control 3% teawaste
Catechins{] g0 d g
Vitamin E0 mglI T g O OO+ O 0o+ O

Meanst SD (n=3).
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Figure 2. Changes of loin meat weep loss percentage along
the advancing days after the start of display at 400 .

60
55
o — LO— —0O~
50
45 —O— Control m
—0— 3[] tea waste
40

1 3 5 7 9 11 13 15
Experimental periodl day[T]

Figure 3. Color changes of lightness (L") in loin meat along the ad-

vancing days after the start of display at 400 .
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Figure 4. Color changes of redness (&) in loin meat along the
advancing days after the start of display at 400 .
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