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(1. =RRN K2 SRR 2B, = B 650201 ;
2. A EFRSRBESLRE, =/ B 650201;
3. s E AR 2B, =R B 650212)

WE: [ H ] ARE =000 pOsg B . IR B RS2, g sim n=C. [ 5k ] e
Yrbr AL & AR+ 2 by sCE A7 DO & IR, e A L iR (R4 . RSRIULIA A2 A
e [85FR ] HigRAMaE AL, PR I 5 b i fb B AR 417X H 8% R 48 = 53.29% (P<0.01),
P s Bz 22 1B 20 5l AR 38.76% (P<0.05) il 32.85% (P<0.01), JEFIRE 26.61% (P<0.05), HIEHZE, /Mg
£ NG SR AR R A B AR 27.93% . 15.41%. 56.20% Fl 34.86% (P<0.01), LM R FIAR 1 %5 B2 5
147.94% (P<0.01) 1 46.59% (P<0.01); PIIFIFEAE 18.59% (P<0.01), /KR 18.40% (P<0.01), HEH
B iR 10.45% (P<0.05), WLNNEHT & SRR 46.96% (P<0.01), pH. KHELGL., BN, K. TYH
IR & RESFARE (P>0.05). [40] PGB TIREARKERE, FBIURAL S LE, $#EnE s
FENRTIAN, SRR EREF R A&, $#Em= R ERE AL & 5T

KR FAO ;PR PrRbERE; Ak AR AR
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The Effects of Different Fattening Modes on the Meat Production
Performance of Diqing Tibetan Pigs

ZHOU Xiaoxia?, MA Li’, LIMingli', LU Shaoxiong'?, LYU Minjuan'?,
NIE Jingru'?, YAN Dawei’, DONG Xinxing'
(1. College of Animal Science and Technology, Yunnan Agricultural University, Kunming 650201, China;
2. Key Laboratory of Animal Nutrition and Feed Science of Yunnan Province, Kunming 650201, China;
3. Yunnan Vocational and Technical College of Agriculture, Kunming 650212, China)

Abstract: [ Purpose] To study the effects of fattening modes on the growth, carcass and meat
quality of Diging Tibetan pigs, an ideal farming method was selected. [ Method ] The fattening ex-
periments were carried out in two ways: standardized fattening on the farm and stocking + supple-
mentary feeding, then the growth traits, carcass traits, body composition, meat quality and muscle

chemical composition were measured. [ Result] The average daily gain of the Diging Tibetan pigs
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in the standardized fattening group was 53.29% higher than that of the stocking + supplementary feed-
ing group (P<0.01). Compared with the stocking + supplementary feeding group, the skin rate and
bone rate of the standardized fattening group decreased by 38.76% (P<0.05) and 32.85% (P<0.01), re-
spectively, and the fat rate was increased by 26.61% (P<0.05), the stomach weight rate, small intest-
ine length, small intestine weight, and large intestine weight in the standardized fattening group re-
duced by 27.93%, 15.41%, 56.20%, and 34.86% (P<0.01), respectively, and its visceral fat rate and
abdominal fat rate were increased by 147.94% (P<0.01) and 46.59% (P<0.01), respectively. In terms
of meat quality, compared with the stocking + supplementary feeding group, the water loss rate, the
score of meat color and intramuscular fat content of the standardized fattening group reduced by
18.40% (P<0.01), 18.59% (P<0.01) and 46.96% (P<0.01), while the crude protein content was in-
creased by 10.45% (P<0.05). Other meat quality indexes were not significantly different between the
two groups (P>0.05), including pH, the score of marbling, cooked meat percentage, moisture content,
dry matter, fat, crude ash. [ Conclusion ] The standardized mode of fattening Diging Tibetan pigs in
the farm can increase the growth rate, reduce the rate of skin and bone, increase the fat deposits on the
back and abdomen, improve the muscle water retention performance and crude protein content, and
improve meat production performance and meat quality.

Keywords: fattening modes; Diqing Tibetan pigs; meat production performance; growth traits; car-
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U A s B 7 T SRR A SR IR R B AR A L R
I M LA R TIRIER, H 4k 31K,
HiRE, BRBESEEIFITR A RER, A

HHARK 5 o BRAH Hl & VR AR AR P i R AR B2 19 ik
Fr+AMAE T R TEAE, ARMEAE LI AR R
B, W b AMAE T RRL R E Rk, 2 4% Ry
TSR T 3 60 kg A2 A& S

*1 REBEREHE
Tab. 1 Experimental pigs and groups

5] g THIR A B R kg ORI R kg AMTT A
group sample number initial weight final weight fattening modes
el 7R
experimental group 13 21.16x3.73 60.04x4.14 standardized fattening on the farm
bl JBERHAMA
control group 13 19.43+4.14 67.90+7 47 stocking + supplementary feeding
=2 Fe ke T Ty
1.2 MESRbR K ITE 2 FEREHM

120 KR AMAMEGE. IS B MR &
2

AR AEREFR bR T34 H S8 R (R AR =1
BTN MR ) POUNY/T 822—2004) I 5 5 J& 57
R BAERHS . SEFTEIEE . 6~7 il
R . 2R HRWLIAR . PN B2 B 0 A AR 2 i
(S HEBOLEZ % %, R R R) SR PEGE
Febmd I8 PR AR TR AP TR I S e AR LT ) Y
(NY/T 825—2004) ill5E .
1.2.2 A

pH. WL, KILGLL, RAKCRFANE KR
CHE A b TSN 2 2 AR ) P(NY/T 821—2019)
ME .

PRI A 7R R 1~
2h N, BCZEMARRIE AL, SR 40 LR f5 B
IR 50.0 g, FIEN HEH 0.01 g iR ZE T
ik ; B THRZEMNZE 30 min, BUHEHETFEN
TeRAL B 15 min J5FRZ8 )5 i .

PR =255 R /251 R < 100%.
1.2.3 FHHEFED

i GB/T 9696.15—2008 H 1) B T4 o2
KBTI iR R e e MK 43
DI RZR B il e fe i & s 4% GB 5009.5—
2010 HP IR S0 S R P o o Y
1.3 Habe

BT 85 SAS 84 (Version 9.2) ffi F 5[]
RN RiESAT I 2200, SR X+57F
N, BT BCERE R Ny = uva+e;0 P,
Y ARG s WA REARSIE ; a o AN SR
KRN 5 e BEBLIRZE 2500

2.1 HRE 5 2 OxT i PR AR A B T A R 1 S

2 T a0 2k 0 B o R o (14 s )
X BB ZH 4207 1 133 d, H 5 X B2 42 &
53.29% (P<0.01); B2 MR B K A AR RHS
I3 FE X BB FEAIR 8.71% . 14.94% 1 16.85% (P<
0.01)

F2 BRAAIEREEE KRR
Tab. 2 Effect of different fattening modes on the growth
traits and carcass traits of Diqing Tibetan pigs

Bzt R X HEZH
index experimental group  control group
gHEﬁlﬂ/d 146 279
fattening days
P E 1Y B /g
SR e 26630£53.90 A 173.73+41.61 B
average daily gain
/%

%i%‘ ’ 66.03+0.73 B 72.33+1.32 A
dressing percentage
JI A& B /em
straight length of carcass 72.30+1.32B 85.00+2.37 A

i A R/
F”Jﬁ'@rﬁ o 58.62+1.09 B 70.50+1.97 A
oblique length of carcass
P RS /em
average backfat thickness 3.6240.25a 3.9240.45a
6~7HI A5 /em
backfat thickness between the 3.83+0.37 a 3.95+0.67 a
6" and 7" ribs
F B /em
thickness of skin 0.85+0.46 a 0.83+0.37 a
iR H/em’

LB em 14.7040.87 a 18.22+1.51 a

acreage of longissimus muscle
e FATAR NS FREROR 2 7 R (P<0.05), RAKSFRERRZE
MR (P<0.01); T
Note: Different lowercase letters represent significant differences between
groups (P<0.05), different capital letters represent extremely significant

differences between groups (P<0.01); the same as below.

2.2 F ATy ORI PRGECE A B A R
oI 3 Rl IR B R, M, b
Jigm Joi ek R g Joit e e S LG Xk B AR 27.93%
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Tab. 3 Effect of different fattening modes on the visceral
organs of Diqing Tibetan pigs

b I puyicei:h
index experimental group control group
H R B2
B i = /%
ratio of stomach weight 0.80+0.04 B 1.11£0.07 A

TH /%
% 481£047 A 1.94+0.85 B
visceral fat rate
R /%
abdominal fat rate 7.30+0.63 A 4.98+1.13 B
MN/m
length of small intestine 13.23:032B 15.6420.55 A
KIK/m
length of large inestine 4124027 a 5.00+0.46 a
N 5/

pERe 0.530.035 B 1.21+0.06 A
weight of small intestines

JiE/k

N F /e 1.14+ 0.07 B 1.75+0.13 A

weight of large intestines

15.41%. 56.20% F1 34.86% (P<0.01), A£iH R Hl
M 253 51 LA BRAL P2 15 147.94% Fl 46.59% (P<
0.01),
2.3 HNETT 2O PGEURS A % A 20 53 (1) 5 i
IR 4 AT R A R A B 23R 2843 5] L
4 BIEA TN R R A & B LA A R 20

Tab.4 Effects of different fattening modes on the
carcass composition of Diqing Tibetan pigs 0

X HEZH AT 38.76% (P<0.05) i1 32.85% (P<0.01),
FAHE R 26.61% (P<0.05). M, Ak &
RO PR AR IR 21 430 X BR AL AR 21.47% (P<
0.05), 41.51% (P<0.01) fil 11.32% (P<0.05), H&
TP 51.91% (P<0.01); Jo SR i 541 Hox) iR
ZHFEAT 31.42% (P<0.01).
2.4 IR DT 00 PR R BT ) 5 e
Hr % 5 nTT: I PR A O K R0 Sl e X
B AIK 18.59% F1 18.40% (P<0.01), M IRIFFEA
TSR A AR 5 A DR 45 50 IR SR AR 2 7E
PERT PG, EXT R B TTR | R PERET 25,

&S5 BRAAIEKREE A REIFM
Tab. 5 Effect of different fattening modes on the meat
quality of Diqing Tibetan pigs

izt RGeH X HEZH
index experimental group control group
pH 6.57£0.04 a 6.58+0.07 a
fy
i 3.46+0.09 B 4.25+0.16 A
meat color/score
BATELS
X /DQX 4l 3.42+0.14 a 3.13+0.25 a
marbling/score
IKZ /Y%
RAH% 20.40+0.71 B 25.00+1.00 A
water loss rate
FASESLZ
e 6537+0.92a 64.45+1.66

cooked meat percentage

JiEREN=IA Eiz0an A5G 2L o EZH
carcass position index experimental group  control group
ﬁi 8.78+0.50 b 11.18+0.75 a
skin rate
2
EES
SR bone rate 7.96+0.44 B 13.61+0.67 A
fi t 983 PR
orequarters oA 43.46+135b 49.0142.03 a
lean rate
s
i 39.80+1.83 A 26.2042.75 B
fat ratio
ﬁi 13.32+1.00 a 13.27+1.50 a
skin rate
2
EES
o R bone rate 4.53+0.85 a 7.36+1.28 a
iddle t EARNES
fiddie forso A 31.50£1.73 a 36.1442.60 a
lean rate
JiEES
R . 50.65+2.42 a 43.23+3.63 a
fat ratio
ﬁi 10.40+1.37 a 12.07+2.06 a
skin rate
2
EES
EHR bone rate 9.58+0.62 B 13.97+0.94 A
h' d t Y = R
fnaquarters A 49.95+1.54a 50.7242.32a
lean rate
JiEES
i . 30.07+1.82 a 23.23+2.74 a
fat ratio
ﬁi 3.05+0.36 b 4.98+0.54 a
skin rate
2
EES
Lt bone rate 7.95+0.57 B 11.84+0.86 A
total JEAANES
ot A 43.64+130a 45.70+1.95 a
lean rate
JiEES
i 38.54+1.87 a 30.44+2.81 b
fat ratio

2.5 BETT A0 i PGBV UL E 5% 43 R 5 e

¢ 6 Al AR UR 41 RLER 11 R X iR 4 4
1 10.45% (P<0.05), JULPNBE 7 & & LX) B 41 f%
1% 46.96% (P<0.01).

*6 AEBERARXTAAEFRESTHILLER
Tab. 6 The muscle nutritional composition of Diqing
Tibetan pigs under different fattening modes %

Eiztan iR H payicH:l

index experimental group control group
7K 43 moisture content 68.07+£0.92 a 65.2+1.25a
¥ dry matter 31.92£0.92 a 34.8£1.252a
12 Hcrude protein 24.62+0.49 a 22.29+0.67 b
JIg Wi fat 4.71+0.69 B 8.88+0.95 A
FH K 43 crude ash 1.14+0.06 a 1.00£0.08 a
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