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T3 [E A7 B % B ( SPME) i # 4%, F A
50/30 pm DVB/CAR/PDMS, % [§ SUPELCO /%
) ; Clarus 500 S #H 4 3% 1% , 35 [ PE /A &) ; Turbo-
mass-Autosystem XL 5 AH 4 3% - JE 3% B6 A X
(GC-MS) , Bt A H 7 2% i 8 1K (EI) & TuborMass
4.1.1 By Ab BR R 40, 5 [H PE /A A) ; AA - 6800 A5
F W oot B i, bt G A w) s DS — 1T L =
FHOKAR AL i BT iR & T
1.2 REiGIT5RFER

H R OB B A N B B 2 R R 29
B T AT b, e 48 Sk AT BERL Y 4 D
RERFEFRA (L4 I AR B A FE R

Yy, ToTe s o B BT S 2 M 0 B A 0O, R
WEAE 3 AR 9 AW, IEEMY A K B/ a
VR 70 JE 0 30 5 Rt A R 2 (T 4L ) - ] R 3R D R
BRI AR + S5 AERF I 2 (I AL) - 3 & M R, 7 J
Tl SRR R TR T 3 % 1) A6 5 FE A AR AR + B 2 IV
) E g AR IO FR (EPA) A1 A RN R
(DHA) , 7ERERE R MR AR IR 0 3% Y fagh . o 3 4>
AEACT VIV s AR A IR 1, 2]
FOIV LT it i /5, BR BB A1, Ho B 9 /K F 15 2L il
TR AT, A LIRS FR K R 20 3 & 44y
[ B 3, 4% 4 2 T 40 H R S W05, W 0% 05 PR AR
I 5 A4S

F1 RXBEERAR (KT EAR)

Table 1 Composition of the trial diets (air-dry basis) %o
i H Items Il 40 Group II M4 Group II IV#H Group IV
J5#} Ingredients
F >k Corn 49.0 47.0 47.0
1 Soybean meal 24.0 25.0 25.0
#H F Highland barley 20.0 18.0 18.0
%k 2 Wheat bran 3.0 3.0 3.0
f4 7l Fish oil 3.0
FEIEF- I Sunflower seed oil 3.0
Wk A 45 CaHPO, 1.2 1.2 1.2
1 JK 4 Limestone 1.2 1.2 1.2
£k NaCl 0.4 0.4 0.4
L - i A R LWL L L-lysine «- HCI1 0.2 0.2 0.2
T VR #l Premix 1.0 1.0 1.0
411 Total 100.0 100.0 100.0

BT 7R R &4 Premix provided the following per kilogram of diet; Fe (as ferrous sulfate) 100 mg,Cu ( as copper sul-
fate) 20 mg,Zn (as zinc sulfate) 100 mg,Mn 25 mg, VA 10 000 1U,VD, 1 000 IU,VE 100 IU,VB,, 0.02 mg,# # & riboflavin
3 mg,{HfZ nicotinic acid 25 mg,D - yZ fig D-pantothenic acid 6 mg, =¥ 2 biotin 0. 1 mg, fHHH choline 500 mg.

x2 BHERMEFTKE(RTERM)
Table 2 Nutrient levels of the diets in the four groups (air-dry basis)
I 40 Group [
i H Items TR JFR HAE 141 Group Il M4 Group I V4 Group IV
P. anserina. L Alfalfa

MIZE M B CP/(g/kg) 32.0 39.0 159.9 160. 0 160. 0
HIRg Wi EE/(g/kg) 10.0 10.0 22.7 51.9 51.9
HL2T 4 CF/(g/kg) 7.0 21.0 106. 4 102.6 102.6
K4 Ash/(g/kg) 33.0 24. 0 22.8 22.7 22.7
#:/EZE A Vitamin A/ (pg/kg) 45.6 42.0 42.0
44 R B, Vitamin B,/(mg/kg) 0.20 1.00 2.29 2.21 2.21
4t/E % B, Vitamin B,/ (mg/kg) 0.60 7.30 2.17 2.09 2.09
5 Ca/(mg/kg) 1 920. 00 710. 00 1 262. 80 1 220. 06 1.220.06
s P/(mg/kg) 620.00 780. 00 1 714. 60 1 696. 50 1 696. 50
£k Fe/(mg/kg) 30.00 9.00 16.67 16.94 16.94
& Zn/(mg/kg) 17.70 20.10 17.80 17.49 17.49
W fk s DE/(MJ/kg) 14. 36 2.51 13.22 13.96 13.96
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1.3 ERXEIFNE

JK4F 2 B0 GB/T 5009. 3—2003 1 5 T %
SE MBI 2 B GB/T 5009. 6—2003 2% FC 4 2 15 1l
JE s HLK 732 B GB/'T 5009. 4—2003 4 48 5 5 2
2 HLEE H B2 I GB/T 5009. 5—2003 B [KE Ak
D72 585 Bk VBE VBE 23 5 2 B GB/T 9695. 13—2009
GB/T 9695.3—2009 , GB/T 9695. 20—2008 , GB/T
9695. 21—2008 Ji - Wz W5 S 135 12 00 7
1.4 BRRAER RN ZE

BRI 52 J7 5 2 MR Teye %5 9 5 3k i 47,
BUR ) 1 B K UL (longissimus dorsi, LD) , {4 B J fg5i
SEAR VIR DT 2 PR R PRI 1 g AAE, 6 mL
5 mol/L ) KOH B R (£ 0. 1% X} 78 —iVE N
BUAALT) 75 60 C R K f# 2 b, 7K i 1ir A M B2 A
1.5 mg/g @ N KERY C21:0 1 bR . /K i 45
Ja A ZERR K, I F A il Tk A8 BOK ik i v f9 3F 124
Me2&, JF 3¢ %o K™ ¥ M 3 mL 10 mol/L
H,SO, iRtk WM 5 mL By A7l Bk, 73 3 K
SRR TR o FHE Y ot & Tk V0 W00 il 74 g 10 R ik
Fr W BRAL , AR 5 AR (3 X LA 04

3541 4 SGE-FFAP #Y & 411 48 4 3% £ (50 m x
250 um,0.25 wm) , 2SN &S, WE N 1.1 mL/min,
AN TR, T S35y 40 AT 450 mL/min,
SR G, 43 e 5001, HERE TR 220 C,
A B R (FID ) A6 I 7L BE 250 C LR A
FEIF T, W1 45 C 4R FF 3 min, I13 C/minTH i
F 175 C, % 27 min, Ll 4 C/min J} & &
215 C, 4% 5 min,

LA FAME Fr{f 5 0 £ B8 05 1126 47 5 P 40 A, DA
AR 4 A T AR — Ak AT E a0 Ao R D IR Y
SR me/g B AR, &5 IR & & DL BIR

U 8 v B B
1.5 EXELEYNE

H50 g AR, DAL em W AT, JCF 150 mL
H AL RS b, A 10 g NaCl, 7 90 C K i #%
Hn# 60 min 743 B K . 7E 60 CHEIR &M T,
JHF 3 SPME # #f 2% W B 30 min, Z J5 #F 17
GC-MS43#7 o

% 2 1F: R OVI701 8 3% A (50 m x
0.2 mm,0.33 pm) , FtEFF 50 CHEFF 2 min, L)
3 C/min F £ 225 C, {44 1 min; & &K R &
0.8 mL/min, A3 i FE 20 min J5 3T I 70 i 1, 43
WL 2001, BRI A TR TR T, B TR
70 eV ; B T E B 200 C , FHH 5l m/z 10 ~ 400,

{fi ] TurboMass 4. 1. 1 4 4b PR R 45, %) 44
HEAT A3 BT, 3 % e R G H Al i NBS  Nist S 550405 2
HEAT N AR AT W 45 €03 0 BT 45 52 335 141 5 4 o 25308
PEHEAT HOT , A 40 DG C B2 45 8 S R L G . JF
FHWE T FRH — b ik o F 58 & 18 R P R 4 B A X
T,
1.6 E4EAbIE

B b B 5 43 R F SPSS 17. 0 fi4 X {i He &5 ik
17, Z 55 7 0 5 5 H %% L SNK 75 Fl Duncan [K 7%
HEAT, P LR A5 SR DLUR TR AR o

2 % B
2.1 AEAFAFARTHEBRENEKERNBE
Bk

4 AN % 4 JECR ) 25 ROF ¥R Dy 15. 68 ke,
M 2% 3 I, S 4L H B R & AR 1R
RERFEEF(P>0.05),

R3 BEERMERE

Table 3 Growth performance of pigs

i H Items I 41 Group | I 4 Group I M4 Group I V4 Group IV
257 (KT Final body weight/kg 15.13 15. 46 16.16 15.98
¥4 H 8 H Average daily gain/(g/d) 78.00 81.00 80. 00 80. 00
* & Feed intake/(g/d) 1.65 1.71 1.83
i) B} L # Feed conversion ratio 20.37 21.38 22.88

[ AT B R AR AN [l/NE P BE R OR 22 57 B (P <0.05) , A RS F BE SRR 22 S . 25 (P < 0. 01) A [l 3 B} 8l 06 7 B 3%

REFAEE(P>0.05), &R,

In the same row, values with different small letter superscripts mean significant difference ( P <0.05), with different capital

letter superscripts mean extremely significant difference (P <0.01), while with the same or no letter superscripts mean no signifi-

cant difference (P >0.05). The same as below.
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A Bl AT B 57 07 20T, H RO 9 S TR RE
F A PR E R R A A 3R 7 T R S RE I

ARFEEF(P>0.05),

x4 HOEEMEEE
Table 4 Slaughter performance of pigs

I H Items I 40 Group [ Il 4 Group II M4 Group I V4 Group IV
J& S£ 7 Slaughter weight/kg 15.18 15.52 16.20 16.07
il {& & Carcass weight/kg 8.67 8.77 9.21 9.16
J& 52 % Dressing percentage/ % 57.12 56.53 56.87 57.01
N & Neat percentage/ % 40.01 40.72 40. 32 40.55

2.2 ARAFARTEBEANE TR

TS A AE 4 R iR 37 07 0T ORLER B3 5 CRLIS 077
K LUKy VLS Wy o & 3k 5 pios o il id £
R B, 4 AR IR LR A LK o3 AT
ZE5 (P >0.05) 5 I 41500 A LR A B & 2 3%
IR T HAth 3 4L (P <0.05) VKL DT & & 2 & K T 10
VAL(P <0.01), k7 & 842 3w T Hft 3 41
(P<0.05), MF 3 MHFMAmE, I IVHK

MR EA MKy & LR FEER (P>
0.05) . MLIE W & & 40 2R 7 b fir ik, SNK 3 #r ¥ 44
WM3HERARFENL R (P >0.05), 1 Ducan [§
EAMN VAR ES T T4 (P<0.05),% T SNK
PR HEAT Z2 S H PP LG B 0 B T ik HL U
W AR DL SNK 3k e A 25 3L . 4 4o
W P & B 2E R AR E(P>0.05),

RS EANERHS

Table 5 Nutrient composition of pork

i H Items I 40 Group [ I 44 Group II M1 Group II V4 Group IV
HLZE i CP/(mg/g) 199.7" 224. 5° 221.7° 221.1°
HLAE W7 EE/(mg/g) 20.8"° 22.1"° 26.1% 27.9%

7K 4% Moisture/ (mg/g) 760.5° 733.8° 732.8° 731.1°
HLJK 4 Ash/(mg/g) 10.9 11.1 11.0 11.3

# Fe/(mg/kg) 10.91 10. 34 10.93 10. 64

$% Zn/(mg/kg) 9.76 10.41 10.23 10.43

£E Ca/(mg/kg) 35.05 33.32 32.95 32.88

B Mg/ (mg/kg) 22.03 20.83 21.50 20.98

F RIS T GE 1145 % SNK i ,Ducan [KEFTE45 R [ A" D4 M4 IV, The statistical result by SNK of EE is
listed in the table, and the statistical result by Ducanis 1°, MT", M*, V"

2.3 AEMAFA R THEIE 8RS R R 4 R

4 ) SR AL PRI i U R A AN 2% 6 BT R
JE TR B & S 7F 18.46 % 21.31 mg/g Z A, H#EH
AREFE(P>0.05), 764 BRI LT 16
FPRE TR , o C16:0 (A MR ) . C18:0 (fEHE IR ) .
C18:1n-9(j{iz) .C18:2n-6 ( Wil {E) .C20:4n-6 ( 1§
A DU ER ) S AR A e 5 Rl A SR A P e
MTE B A XS & B2 0 90% o Al & i e 1 2
C18:1n-9, & 2H 4 -3 & 8 5 ik 36.64% , Hoe 11 41
FEERE, EES TN V4 (P <0.01);C18:2

n-67E M 41 & B (P <0.01);C16:0 1 C18:0
FES AR ERARE .
2.4 AAFFAXNTHEANELZELED
e 7 AT 0L, 4 A0 5% 408 PR v 2R M 44
e R G . XY R TR BHRES
AT, o i 22 R IR e T e 280 O
BT ST 4 A 95 4 =2 R AR W i 22
ST R YR Lo i T AR 7 A R
ZROGF PRI 2R XU 1) BT TR G S R, BT DA 4 RS TR 4
R ME R AL A 1) 22 5 B BARBUAE 2R I
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Table 6 Fatty acid composition of pork %
i H Items 1 20 Group [ Il 2 Group I M4 Group I V&4 Group IV
AN Wi R SFA 42.37" 39.48"¢ 38.27¢ 40.87°
C12:0 0.89" 1.30° 0.78" 0.81"
C14:0 1.23% 1.64" 1.07° 1.25%
C16:0 22.62 20. 62 20.58 21.81
C18:0 17.22 15. 06 15.85 16. 62
C20:0 0.42° 0.86" — 0.38°¢
AR KU FI IS I B2 MUFA 42.02"" 44. 60" 41.23° 42. 41"
Cl16:1 2.53 2.40 2.62 2.73
C18:1n-7 2.09 2.33 2.18 2.39
C18:1n-9 36.40"" 39.05" 35.21° 35.89°
C20:1 1.01%° 0.82° 1.23% 1.41%
Z AR TR PUFA 15.61° 15.93° 20.49* 16.71°
n-6 13.80° 15.43° 19.86" 14.37°
C18:2n-6 10.14° 13.09"° 16. 44" 10. 74¢
C20:2n-6 0.25" 0.34" 0.41"" 0.28"
C20:3n-6 0.45 — — —
C20:4n-6 2.95% 2.00° 3.01" 3.35%
n-3 1.81% 0.49" 0.63" 2.34%
C18:3n-3 1.12% 0.38° 0.41" 1.31%
C20:5n-3 0.41" 0.11° 0.12" 0.62"
C22:6n-3 0.28" — 0.10°¢ 0.41*
JI& 5 1% 24 2 i Total FA/(mg/g) 18.58 18. 46 21.31 21.26
Z AN F R 1T BR 4 FUAR T BR P/S 0.37" 0.40" 0.54° 0.41°
n-6/n-3 7.62° 31.29° 31.57° 6.13"
C18:2/C18:3 9.06" 34.61° 40.28* 8.21"
C20:4/C20:5 7.12°¢ 17.42"° 24.13% 5.37°¢
FARSEZ B @Y P &=,
3 3 i@ X IRV 201 5, Gk v i iy 2 2 14 22 S

3.1 AAFAFAXMNBEEAERRSHZM

W FHR 4 4L AW E R, BT L
B3 A~ 4 i 4 s HpORLER 1 B B R AR
Hh ) B AR R RR R Y A R T K2 3 A T AE L AE B
4 J 5 PR v, 3 A 5 ) A A L R L T L R
SRR A v 22,7 mg/g, X Ul B O Y ARLEE B
FEEMEEYhEARAEBVILR,

SR, JEAE £ 0 v W AL 7 2 ek 0 B R T LA
Hh ) REL R I R A RS ARl SNK I 1 43 i, T
LRIV 20805 PR B 7 o R T 4 2% 5 O B 3 T AE
AH R A AR R TI2E A0 IV 20 0 KL G i 2 29 o T 4
2 %o U= SRR Wi F A 58 2 BRI T
), WA R Y 2kt BT A2 5 R N R I
B, R AR S 3l W it A7 g it 32 2 0 =Xy AR D U AR

XT A PR R L A R L 2 2 oL B T ML
105 K43 HLIE 43 B R X 3% 22 43 550 0. 3% 6. 4% |
0.2% .2.7% . Corino %&"* 1£ 43 H7 3 45 0 31 FR Tk 2
58 PR TR S A A5 B T 2R R AT R A
SRk NG 7 5 kAT ) T 0 R 20 B AR ) f) 195 0 R
W AL 2 TR e RAR X IR 22K 3% .

I 2700 A Y B 2 A AR S 3 i dl 2
SR X — 5N AT B X 3R S AR
SRR ERAE RN SN S) Ei L7/ Beesib-: N ISR ¢ X
W2 DRI A P R 2 5 i R 2 R A
Wi %, A IF 41 Lopez-Bote 45 i #2 K 9
BE,IE R AR s s it KL IR B R E L2,
AR T ELZIE R T, Gentry 45 % B
T T B 0 T3 3 9 A L A RS
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Table 7 Volatile compounds of pork %

i H Items I 40 Group 1 I 44 Group II M 2H Group I V4 Group IV
J&2% Hydrocarbon 63.61° 39.53° 26.02° 29.77%
Biki Heptane 0.71 0.85 0.99 0.90
£ 4% Octane 16.01* 3.28"° 2.25° 4.36"°
T-J% Nonane 15.03"* 7.34" 3.17° 4.22"°
2% 4% Decane 5.67% 0.85" 0.99"° 0.90"°
1+ — %% Dodecane 2.25"° 8.64" 2.36"° 2.15"°
+ pU4¢ Tetradecane 3.63 2.90 3.11 3.41
+ 75kt Hexadecane 3.30 3.89 2.94 3.60
+ /\ %t Octadecane 1.26 1.74 1.12 1.18
T ¥ 4% Phytane 7.34° 4.97° 4.28" 4.59"
4 —1 -} Phyt-1-ene 4.06"» 2.31° 2.13° 1.97°
¥ -2 - 4 Phyt-2-ene 4.35" 2.75° 2.68"° 2.49"°
2% Aldehyde 19.01°¢ 38.98"° 51.67% 47.05""
T\ ¥ Hexanal 3.36° 13.24° 19. 66" 9.88"°
i Heptanal 1.12¢ 3.67"" 4.38" 2.88"
SEM% Octanal 1.92° 3.97* 5.07% 5.19%
T-/% Nonanal 1.65° 3.48°¢ 5.13"° 7.04"
24 Decanal 5.14"° 9.15% 9.06" 12. 02"
S Tsovaleraldehyde 0.41 0.41 0.38 0.40
ZE % Benzaldehyde 3.50"° 2.12¢ 3.00°%¢ 5.10%
2 - M [ 2-hexenal 0.59%" 0.35° 0.39"° 0.94%
2 — 2 FEHE HI i 2-ethylbenzaldehyde 0.32® 0.20° 0.22° 0.65"
X -2 — | Trans-2-octenal 0.24°€ 0.67°¢ 1.34" 0.92""
X —2 — T4 Trans-2-nonenal 0.37°¢ 0.91° 1.61° 1.07*
2,4 — & — it 2, 4-decadienal 0.41 0.81 1.44 0.96
fE2% Alcohol 5.79 5.63 6.27 6.48
E & /i Hexanol 0.47° 0.87%° 0.98% 0.76*"
1 - ¥# -3 — £ 1-octene-3-o0l 0.89" 1.36" 1.51° 1.26"
2 -2 — 4 —1 - Trans-2-octen-1-ol 0.21° 0.68"" 1.01* 0.44°
1 - J%#% —3 — % 1-pentene-3-ol 0.88"" 0.40" 0.55" 1.36"
i —2 — B Phyt-2-ol 3.33% 2.31° 2.23" 2.67"
fifi2% Ketone 2.01 2.80 2.60 2.39
T il Butanedione 0.22 0.20 0.18 0.22

3 — ¥4 -2 — Tl 3-hydroxy-2-butanone 0.57 0.77 0.80 0.73

2 — BEfifl 2-heptanone 0.62" 1.01° 1.02° 0.66"
2,3 — 2 i 2,3-octanedione 0.43 0.63 0.44 0.56

2 — 2% 2-decanone 0.17 0.20 0.16 0.23
R Acid 4.21 5.41 5.47 6.34
SEMR Octanoic acid 3.51 3.61 3.43 4.02
T-f% Nonanoic acid 0.70* 1.80° 2.03"° 2.32°
24k Heterocyclic compound 1.89° 1.89° 2.70" 2.99*
2 — 2, J0k g 2-ethylfuran 0.96°¢ 0.59°¢ 0.81"" 1.33%°
2 — Kk 2-pentylfuran 0.55°¢ 0.91°%¢ 1.48% 1.21*°
2 — 24k -5 - F ALk & 2-ethy-5-methylpyrazine 0.39 0.38 0.41 0.45
W EWGALA Y Aromatic compound 2.03 2.13 2.43 2.35
i 2% Methylbenzene 0.70 0.63 0.95 0.79
X} — H %% Paraxylene 0.49 0.64 0.82 0.56

1 — B 225 1-methylnaphthalene 0.84 0.86 0.65 0.99
A WiALA Y Sulphocompound 1.46" 3.63% 2.84% 2.62%
i 5L 5 % Methylthiopropanal 0.41° 0.88" 0.68" 0.77°
ZE FF ek Benzothiazole 0.54° 1.34" 1.05° 0.88"
2 - &3 -5 — HI 3L Eme 2-hexyl-5-methylthiazole 0.51° 1.41° 1.11° 0.96"
WM R fL 7= Products of linoleic acid oxidation 8.66° 24.76" 34.86" 20.59°
WP BERR 4L =) Products of linolenic acid oxidation 6.24°" 3.67°¢ 4.97% 9.37"
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3.2 AEMAFR 7 x5 P AR i BR 4B R RO 5 T

AR LG R BoR, T4 C18:1n-9 & i i F &
TEEAE R R A I 4H 5 1 I 4H 1% C18:2n-6 7 & i
FETIA, X—E% 5 Della 257 [ 45 F MU,
b AT 2 B A0 SR AR R H ST T R R B, A R A A
VU R A S R, R A . T Mas 1
I AN SRR A R T R R R R 7 AR A R
ks, ARWFE T, AR 3R 5 206 Cl6:0 F1C18:0
SRV . F L BLLE Teye 2 [ BF 58
B, A AT % BEAS TR T B s Ak, R 25l X 2
Tl 0 1 M 2 1 2 S o AT DR U7 TR 2 S 25 %
R AW RS E, WaliR R E K% R
(A5 T2 98 4% PR v 1 22 A 40 F0 i 7 R ( PUFA) &
D T A 3 4

2 AN R I 1R 45 40 R I 07 IR 1 H 3 (P/S) J2
n-6 RYIAGITR 5 n-3 5 B8 i BR 1Y L 26 (n-6/n-3 )
A2 e T2 5 5% PR v e v, AL 0 P/S LR 24 e
MgH i 1.5 5 &£ 47 ,n-6/n-3 [ LR 22 T 4RIV 4
(5 %o 2 A~ b 3855 ey 5 HL 0 I R AH VL 1Y) R o
5%, X AR AT RE SRRk A F 0 4 4 Rk w25 0 3l AR 1Y)
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Effects of Feeding Systems on Meat Nutrient Contents, Fatty Acid
Composition and Volatile Compounds of Tibetan Pigs in Gannan Prefecture

SUN Zhichang Li Yongpeng HAN Ling"®
(College of Food Science and Engineering, Gansu Agricultural University, Lanzhou 730070, China)

Abstract; The purpose of this study was to investigate the effects of different feeding systems on meat nutrient
contents, fatty acid composition and volatile compounds of Tibetan pigs from Gannan prefecture. Forty eight
pigs were randomly assigned to four diets: pasture grazing group ( group [ ), basal diet group ( group I ),
basal diet with sunflower seed oil group (group Il ) and basal diet with fish oil group ( group IV ). Nutrient
contents, fatty acid compositions and volatile compounds were determined after slaughter after feeding 6
months. The results showed as follows: 1) compared with group [l , Il and IV, the CP content of group [
was decreased significantly ( P < 0. 05), however, the moisture content was increased significantly ( P <
0.05) , and the ash and mineral contents had no significant difference (P >0.05). 2) The C18:2n-6 content
of group [ was significantly higher than that of group II and group I (P <0.01), but the C18:3n-3 content
of group [ was significantly lower than that of group Il and group I (P <0.01), the P/S ratio of group Il
was significantly higher than that of other groups (P <0.01), and the n-3 fatty acid contents of group [V was
significantly higher than that of group Il and group I (P <0.01). 3) The hydrocarbon content of group |
was significantly higher than that of other groups ( P <0.05) , aldehyde and sulphocompound of group | was
significantly lower than that of other groups (P <0.01) , but the alcohol, ketone and acid showed no signifi-
cant difference (P >0.05). These results indicate that pasture grazing has significant effects on nutrient con-
tents of pork from Tibetan pig, but adding oil in basal diet has no significant difference. Different feeding mo-
dus can change the fatty acid compositions of pork from Tibetan pig, as well as the proportion of volatile com-
pounds. [ Chinese Journal of Animal Nutrition ,2011,23(4) :686-694 ]

Key words; pork from Tibetan pigs; feeding systems; nutrient contents; fatty acid composition; volatile com-

pounds
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