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3PP ARl 5 TR R KR 734000;4. A 0GB AW THRAEA R, A 230001)

B, KARBRGEMRL 3R REARAAEE LN R FREERER BEFREEALRA
T SR Ao R ek 6 % vh RIS T 3K F(65.50+2.20) kg A BRI K — 508 =T (A%
NBHE) e M 32 3k MG A A4, FEANEL , BATE 2 k8, ARAARE R,
K1 XN XM 7 ER AR P RM0.3% 0 KR A 7 7 .0.3% % 41 a2
BFe 0.3% TR ERFM FEP 7d, EX D 42d, ERETF. 5Buiak Xk 4a,
KIEN A KBMAGFH AR EL>ANRS T 14.94% (P<0.05) .8.05% (P>0.05) #2 9.20% ( P>
0.05) , HEWXY>ANEIKT 6.62% (P>0.05) .8.01% (P>0.05) #= 7.32% ( P>0.05) ; AL A 3] 41 /1 &
AR T 8.57% (P>0.05) .12.32% ( P<0.05) = 6.71% ( P>0.05) , A K F 5 5 BAL T 21.20%
(P<0.05) .20.67% ( P<0.05) #= 7.74% ( P<0.05) ; WA P HEO R L EZ 50 MNESH T 6.87% (P>
0.05) .6.00% ( P>0.05) #= 5.27% ( P>0.05) , ¥ lg 4= 4 3 # 5 T 13.85% (P<0.05) .8.00%
(P>0.05) F2 7.08% ( P>0.05) ,LF B A E 53R 5T 6.79% (P>0.05) .2.25% ( P>0.05) F=
23.12% (P<0.05) ; LA &k R AR S E 5 3R & T 16.14% (P<0.05) .16.89% ( P<0.05) #=
7.22% (P>0.05) , 528/ &2 LR 535 T 8.42% (P>0.05) .2.25% ( P>0.05) = 2.71% ( P>
0.05) s ILK & RAa e g by B2/ S AR By BR 5 A48 & T 7.78% (P<0.05) .8.77% ( P<0.05) #= 8.74%
(P<0.05), #bs X% T0 RN A RBEMAMNAPELELESHOFFESIN A 16,1716
Ao T AR 14, & E T4 JM P R R B X R A B e H) 34 T AR SAEE L
FeNB XA AR RERSRARR, L7, 50 0.3%0RRKRWEH I 7 FERS
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PAERB I amB gz —, i Hiete
R F B TR I S KR T R SR AR AR R S
FIEA BUAEY) DU B SR S P B AA G 328 g
BRI Y R R Hrp i K SRR i
A R BLA A AL PR | R It b | R I | % DR
iR B IO S A A B T B R 2
SEUITRSE R RN 0.1 % Y K SR 48 1 i 500 T LA 4
v T IO B AR P R R I R AR R 5 L A i
BE MO A A T, B FH R B B R AR P B T AR TR
ZEOWR AR R R AR AR bR
BROFI S 2% A BERH P 28 & =k 2% B
B BERE ORPRE I BB A LR IE &
T2 DB R A5t 2 i oL B 25 B 5% %
AR 431 B L A 388 5 S 8 T g 3 IR A Rl 3 L BT R I
YUk o 222G BAE T, H R TARE R 0 790 X
W BV 32 B R B A B8 A 7 M e R 4 5 S % T
e T, b T0 960 25 15 5% 4 02 HL B IR RS 5 Y
—Ff, Ahn %5 5T & B, R R O B RE AR
G40 J5 i A% % 2% P 0 S EORS TR RN B b i oA
P B A R JE R AR PR I 0.25% 1Y b T
R IR, W B T Wi AT A 1S 2 B B R
B ARG AE R ; Koh 2 R IE M BB B &
TR T WOINBTARTE B, s B A AR, B
AR B A L AT, BiA BN B AR
TENVAL KSR A A A RS R A < AR B T
INCENg 23 EA P M N ENC PN e
B TCPT iR RO B AR RS PR 5T 55 XUBR 52 e 1) A DG
WFFE R #e /0, Pt , A 32 5 30UBF 58 43 300 % in
SRATL I Ty 1) A PH R by R i, T 960 8 35 SR 0 19 3
Foft JC L B X A 9 58 A\ JE 2% 58 B IR R AR K
fie B SEMERE LUK SRR A R R, B R AR
P AR 2 A AR T KUK A P BRI S

1 #RER=E
1.1 iR A4
1.1.1 R YE I7

KXW E T HZEHSH(17%) ,J+ =
(10%) FEE(23%) B 5 (6%) HHHi(13%) |
I (6% ) HH¥ (5%) Mk (14%) . KiF (6% ) 5
O MR SR AW B, TR IC AR T (K3 & ' <
20.0% ) , 5 A 200 KR AE P P A 245 FH I PR )
S HP RS E=12% METIS B =6% 5

SHGTE=1.5% B EFH &5 =0.04 mg/g F
MRS E =014 mg/g SIS I A &&=
0.10 mg/g. Z: MU B ) KO8 0l Wy ) e 45 )
R HAH %07 k) (LR . ZL20110292217.0) 4 I
O PR SR W e IR — 5 LU IR A 3950, 4 i
MR T Ry Bk B2 7E 150 ~ 250 H ) J5 #4501
B AE AR R I
1.1.2  BiFHAB A

BIEH N TR T H R A s T WOk R R 25
Z o AR HE T (K53 & i < 10.0%) , 88 f0R i
(R iEkL B 150 ~ 250 H ) J5 #4511 A 76 1 R
T, PR FEE R A KIS Y E A
T NEWi BE LY DL I 2R A R E A
BROBE BR B BR VBE SRR . B b
MR Rh S ik 15 B, Horpoks 2 W2 F A 2 W2 1) % = 3K
s MR S R L T P 2 &
M 4% BRI 20% Rz A0, B A 22
FPHE R A3 (32 2 R A R R R IR ) (12 Rl 2
B DA KA 0 AR R IR | = i A Ak 2 0
BT
1.1.3 HWIEHERFY

b TOUAR 75 1 77 W 2 Nl e R (R TR
Tl A SR AR X)) T 43 o b TOU 96 8 A AR, R A
N THEFREE SR FH T —80OBURH & I A il 4 T s 1)
BFRAME A T R ) i A Sk (0 AU 1
ISR, b TR B SR Y R R
MR ZhE ALY B LN (SOD) 2z Bk IR
YN gE R B, AR B, M YT RS,
HEEARE FE W & R R B R 23.06% ;K
I3 5.24% ; KLZT 4 3.08% ; LI Wi 4.08% ; 1 %R
85. 47 g/kg; W W £ M 45. 62 g/kg; MR
0.332 g/kg; HE K 0.464 g/kg; i 0.641 g/kg,
1.2 iRWigit

TE A BRR I AR — B0 AL S8 (D) AN
JNJEHE (B) Rt 2458 (B 1) A2 7 1 F2 AR 58
HAEHE 32 3k (A B 16 k) 1B NIRE sh ), ¥ H
BEAILZ: R 6 ] e o4l e 1T 41 Al 56 1
HBHANEL BOEE 2 KK, 1 AF7EE
A3 i 1 R iR, T 7 d, 1E R 42 d
ARt WaR 1, RERMEWE J7 70 81 BH 8
73 00 b T 70 25 45 57 10 A8 o AR 0 T 6 A o
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Fig.1 Grading crossing mode

1.3 REEIR

RIS I NRC(2012)60~110 kg B &
HERE T S Am v B, LA Rl B R K L3R 2,
1.4 AFERE

T S 0 AE H 2 8 T AL ROR AR 0 55 B
AT, IR AT 0 & IR AT B iR
W58 7 B0 10 BsF 8] ) 3 56 5 E AT B 8 Rk, AE
BACI A X ERE R ST 1 Ik, 3 H A R
&, Amkok, SHABIEEHEEAN 3,5
AT 1 WO, R B R AR AATHE T s,
WS ZEEILA

*1 Xwigit
Table 1 Test design

gE| popiiEE| RE 1 4 g5l | I e 21
Items Control group Test group [ Test group I Test group Il
gl Additive KR 2 )57 5 BH 8 SO Hb 5 6 2 B TR )
7RI+ Adding amount/ % 0.3 0.3 0.3
HHE¥E (£#4) Finishing pig ( castration) 4 N +4 4 N +4 4 AN +4 B 4 N+4 B

®2 WRREARANREFKT (RTEM)

Table 2 Composition and nutrient levels of experimental diets (air-dry basis) %
WiH papiita| Ry 14 Ry 4 g 4
Items Control group Test group | Test group I Test group Il
J5kl Ingredients
E K Corn 63.10 62.80 62.80 62.80
KM Soybean meal 17.00 17.00 17.00 17.00
K Cottonseed meal 4.00 4.00 4.00 4.00
/NZ £k Wheat bran 10.00 10.00 10.00 10.00
£ NaCl 0.35 0.35 0.35 0.35
f1 ¥ Limestone 1.40 1.40 1.40 1.40
B A4S CaHPO, 1.00 1.00 1.00 1.00
FfLIBE Choline chloride (50%) 0.10 0.10 0.10 0.10
K5l Soybean oil 1.80 1.80 1.80 1.80
L1658 L-Lys 0.20 0.20 0.20 0.20
HHER Met 0.02 0.02 0.02 0.02
&R Thr 0.03 0.03 0.03 0.03
IR K Premix" 1.00 1.00 1.00 1.00
KIRAEY) & 77 Natural plant compound 0.30
HiBHHEHAS Cynomorium ultrafine powder 0.30
W T 55 55 F2 %) Acremonium terricola culture 0.30
A711 Total 100.00 100.00 100.00 100.00
EF2KF Nutrient levels®
H1LEE DE/(MJ/kg) 13.63 13.63 13.63 13.63
HLEE H 5t CP 15.54 15.54 15.54 15.54
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e it R 4H Wi 14 e 4 15 141
Items Control group Test group | Test group I Test group Il
HAE T EE 4.02 4.02 4.02 4.02
M4 CF 2.72 2.72 2.72 2.72

Fr e 7 AT IH AL 2 R SID Lys 0.95 0.95 0.95 0.95
FrvfE Mz AT 1695 278 SID Thr 0.64 0.64 0.64 0.64
FrRUEI Al AL Z TR SID Met 0.28 0.28 0.28 0.28
FrUE 7 AT I ALt 2R SID Try 0.21 0.21 0.21 0.21
FruE Il g al AL S 52 &R SID Ile 0.59 0.59 0.59 0.59
FRUE 7 AT AL S Z R SID Leu 0.92 0.92 0.92 0.92
FrvfE Wiz A L A R SID Val 0.71 0.71 0.71 0.71
FRAfE [0 7 W] AL AN 282 SID Phe 0.75 0.75 0.75 0.75
FrvfE Mz AT L4 28 SID His 0.39 0.39 0.39 0.39

5 Ca 0.75 0.75 0.75 0.75
M TP 0.54 0.54 0.54 0.54

£ Na 0.20 0.20 0.20 0.20

& Cl 0.26 0.26 0.26 0.26

1) PR A AT 5 iRl B $2 fit The premix provided the following per kg of diets:Fe 55.0 mg,Zn 65.0 mg,Mn 42.0 mg,Cu
30.0 mg, Se 0.35 mg,10.68 mg, VA 820 IU, VD 850 IU, VE 52.0 mg, #i/# & thiamine 2.15 mg,#% # & riboflavin 2.80 mg, 4
)& biotin 0.06 mg, M R folic acid 0.36 mg, M2 nicotinic acid 32.00 mg, iZ fR #5 calcium pantothenate 28.00 mg, VB,
1.10 mg,VB,, 0.01 mg, & LIAFK choline chloride 450.0 mg,$ii A AL antioxidants 30.0 mg,

2) B KA M3 E(H . Nutrient levels were all calculated values.

1.5 MEIEHRRFTIE
1.5.1 AKHhE

TERI Y, 43 50 T 5 O 46 A R Y R R
TARTZ Sk FRE, 10 5% U B MR &, 3157 1 H 3
10 SRR R AR RN e 2R b i DR
P HREE RGPS HIEEMFYHRE &,
THERIE I,

X A E = (CRE-YIE ) /5 KA

I H R =R R
(T R REOAR ML E)
BLE L =" HRE R/ P HBSE,

1.5.2 JBEEERE

BRI 42 RASfr 24 h, A ROk, WNEA
HEPRVLERE 1 LB EERE B, BB
4 3% BN 16 3k BRI AE H BIR E (LR
J&EBAE LY (GB/T 17236—2008) #E 17 )& %,
K I AL BE | 25 Sk BAD K U, R AR i S S
I A L R R A T TG B R B R S R T
BV P 0 5 5 (R R AR 4 P 0 o B R R )
(GB 8467—1987) #E47 5 IR AL i X 0 00 o = R G
PEU TR [T S AR B R AL T Y R LA B

I AR LA e A58, AR 28 2 (B x B %0.7) 1153
AR ALTE R ] AT 5 M (A ARt % 0 2ty o A P R 4 4
VN ERENESES S e 8 TR N E2 A B N R0 N
B BB AT 250 1 Wi 5 M 45 A b R & i
JFE2) Rl B RS 1.2 M A 1 B K UL PR
A PR BT A AL R | SRR N D TR & A
FAE R AP E

1.5.3 MR

SYU) T3 (R ) AN 2 2 BE R RO ) Y
DI TL ) (NY/T 1180—2000) f 77 1k 5 R IK R
(FRAKI) WME S BCES RN E) (NY/T
1333—2007) Y J7 ik ; Z8 Ak L KB A 80T 40 Fl
pH A 5E 2 BOSCHR [ 13 ] B 5 % 5 A 6 R AT 2 R
JEfigik (Konica Minolta) CR—-10 /NI €8 22 11 3¢ |
1.5.4  WLAE IR & &

+ 4 B A 2R 105 CHEAS T % (GB
5009.3—2016 ) W 7 5 #HL 2 119 7% & R A 2P il Bl
G A 7% (FOSS BLIG & A Y, GB 5009.5—2016)
W 5 BRI & 2 R & IR 32 1 (GB 5009.6—
2016) P 7E ,
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1.5.5 WL WLH R & &

JULH PR 5 0 SR T v 80T R i o
ELM . R K A 254 nm B 2486 8%, C18
o A, FE IR 25 T, AR 10 pL, WO R
1 mL/min, f4 8 &8 25 35 min,

1.5.6 NIA&AERE &=

S H(EHR P ARERYME) (GB/T
5009.124—2003 ) "7 16 I 2 B L 2 iR A i 17 Fp
FIETR A, SR FH RS R RCROME € i v I £
IR it
1.5.7  WLA 45 B8 1 R & =

Z BB P IR IR I 22 ) (GB 5009.168—
2016) 7 052 45 BE W R 1 2 =
1.5.8 WA HEEMAEY

18 1 10 25 [ 2K B ( SPME ) T &b 3 {8 B S A 65
% (GC-MS) B A WL PR h #8 & Ak &
HEAT A M E

FEA AL BT 1 B SRS g ARET 20 mL T
i (AEBAL SR 1/4) 3r B, K5
85 C T4 40 min, B AT AE BUER (SPME) ( fiff
FHHTSE7E 250 T F %4k 10 min, B} 2 E 5K
WHHEE W Lk IE OB LB 7K H B
PE) ZH 30 min, T3l HFFE A BCEF 7 R 45 R

4 min'"

SAEAL R DB-Wax B4 H: T (30 mx
0.25 mmx0.25 wm) {EH @A LA WA,
Pt 1 mL/min, A3 #ERE IR N 250 T, HEAH
HEEEN 40 C s THEFR 7 4% BUR IR R 40 C, R ¥F
4 min J5,PA 5 C/min T} & 245 €, #5425 min'"* |

Bk LT R IR (EL) L g 70 eV A58
HLE 1400 V& U8 4% 1 AR BE A 250 C 5 i
B O (m/z) = 20 ~ 500, (8] BE
0.3 s,

1.6 HELESHH

IR USRI 56 % 1 Excel 2010 #4547 40) 46 45
JHAEE P SR 5 3 i SPSS 17.0 # 4k ik 47 7 22 ¢
B, FH Duncan [REE#HIT L2 H LK, P<0.05 £R
ZHRE P>0.05 FREFARE, KB RL
SEXME +FREZE (mean+SD) JE R E IR

2 HBRE5HH
2.1 3 FhEHAMRYS E LS & K RE R R AT
HIEE 3 Al Sx A L, e T 4 il

I 20 Fn g 40 & AR AE r9 -3 H 38 8 il $2 e 1
14.94% ( P<0.05) .8.05% ( P>0.05) #1 9.20% ( P>
0.05), BLE b 73 i FE L T 6.62% (P>0.05) .
8.01% (P>0.05) 1 7.32% ( P>0.05) ,

x3 3MIEHIERIEREE KT

Table 3 Effects of three kinds of diets without antibiotics on growth performance of finishing pigs

WiH payici|
Items Control group
1 IBW/kg 65.10£2.56
A H FBW/kg 101.50+6.31
V¥ HRE# ADFI/kg 2.50+0.21°
P35 HHEE ADG/kg 0.87+0.06"
R E I F/G 2.87+0.25

R 14 R N4 R 4
Test group | Test group I Test group Il
67.20+2.15 66.10+1.92 65.20+1.70
109.10+1.85 105.60+2.23 105.10+1.80
2.68+0.23" 2.48+0.25° 2.53+0.26"
1.00£0.04° 0.94+0.06" 0.95+0.07*
2.68x0.26 2.64+0.21 2.66+0.25

AT R S8 AR A [ 7 B B B RN 22 RAN W3 (P>0.05) , AFV/NG FEFRR 257 B3 (P<0.05) . TR,

In the same row, values with no letter or the same letter superscripts mean no significant difference ( P>0.05), while with

different letter superscripts mean significant difference ( P<0.05). The same as below.

2.2 3MEHMARNEEEEEERNZME

% 4 AT 50, SXFRE4LA B, 305 T 41 X5
| ol || IS = S 0 0 o o A
8.92% ( P>0.05) .13.45% ( P<0.05) 1 3.29% ( P>
0.05) , il R i A ARHS | o2 28R HR AL i AR 24 1
L HZE SRR E (P>0.05) , HoAPiRu: T 4188 ks

LR
2.3 3FMEREARSERERNAREMW

M2 5 ATA, SXP A L, 5 [ 45
11 20 A 1125 3 N L PR 9 85 1) 7 43 il R ik 1
8.57% ( P>0.05) ,12.32% ( P<0.05) 1 6.71% ( P>
0.05) , KK F 5 B FEAL T 21.20% (P<0.05) |
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20.67% ( P<0.05) #1 7.74% ( P>0.05) , K I A7 8T
G4 AR (P<0.05) ,45 min B (b ) fH 4
SFEAK T 17.97% ( P<0.05) . 14.06% ( P>0.05) Fl
3.52% ( P>0.05) ;24 h ZL ¥ (a,,, ) H W E T
10.62% ( P<0.05) .2.98% ( P>0.05) #1 11.42% ( P<
0.05),24 h ¥ (b,,, ) (H3 5 IR (P<0.05)
fEeg24 h)g %R 5 1 4l s I 41 fn it 56

M4 i pH 8B 5 45 min 54 9 FHET 0.64 .

PR R AH 43 0 BE AR T 2.66% (P >0.05) Al
11.37% ( P<0.05) , 3 56 11 25 0 %5 %o BE 20 A5 Jor 1
2B SRR B E(P>0.05) . b, i3 T2 1 2k
AR B FHMRTIRE T 405 1 41(P>0.05) ,

x4 3MIEERFIEEEE SRR

Table 4 Effects of three kinds of diets without antibiotics on slaughter performance of finishing pigs

i H PUPIEEA) g T4 g [ 15 14
Items Control group Test group | Test group Il Test group Il
SERIVE T Live weight before slaughter/kg 102.15+2.25 109.10£1.85 105.60+2.23 105.10+1.80
Jl{&TE Carcass weight/kg 76.55+2.13 83.20+2.75 79.80+2.62 80.20£2.54
J& 527 Slaughter rate/ % 74.94+1.52 76.26+1.81 75.57+2.26 76.30+2.12
115 Backfat thickness/cm 2.13+0.39" 1.940.34% 1.850.27" 2.06+0.15"
A4 Carcass length/cm 102.57+2.45 109.31+2.65 103.65+2.82 103.24+2.18
MR LT Loin eye area/cm” 55.07+2.46 58.56+3.45 55.62+4.12 56.57+4.27
x5 3FITHARIE LA MR

Table 5 Effects of three kinds of diets without antibiotics on meat quality of finishing pigs
W H xR ZH w4 e 2l g I 21
Items Control group Test group | Test group I Test group Il

3544 Shear force/N

59.65+12.50"

JIK K Water loss rate/ % 35.90+0.70°
FRAEH K Cooking loss/ % 31.22+6.97°
KPR EF4> Marbling score 3.10+0.31°
A {2,343 Color grading 3.25+0.50
45 min 5EEE L 56.88+0.69
24 h % Ly, 56.62+0.86
45 min ZLJF a5 . 12.47+0.51
24 h 411 a,y, 12.43+0.37°
45 min T JF b, . 2.56+0.75"
24 h B b,,, 3.03+0.85
PHys i 6.20£0.51
pH,, , 5.56+0.67
PH.s5 in-PHoy s 0.64+0.03"

54.54%6.20™ 52.30+6.11° 55.65+12.50™
28.29+3.28° 28.49+1.66" 33.12+2.11°
30.39+4.28™ 32.70+1.92° 27.67+5.93°
3.50+0.31° 3.55+0.32° 3.75+0.50"
3.50+0.50 3.55+0.50 3.50+0.50
56.77+1.39 57.65+1.55 56.82+0.50
58.33+0.80 57.25+1.37 59.32+0.60
12.66+0.57 12.75+0.81 13.13+0.32
13.75+0.78° 12.80+0.77® 13.85+0.25"
2.10+0.89° 2.20+0.58° 2.47+0.43°
2.05+0.63" 2.70+0.72° 2.28+0.43°
6.21+0.63 6.12+0.54 6.12+0.03
5.82+0.46 5.75+0.65 5.77+0.04
0.39+0.02° 0.37+0.02° 0.35+0.01°

24 3HMEMARMNEERENRNERTHT K
LR & 2/

R 6 Al 1, SXT LA LL, il 1 41 il
11 28 A 1125 3 NE g L PR HodL 2 1 o 2 12 3 )
PE T 6.87% (P>0.05) .6.00% (P>0.05) Fl
5.27% (P>0.05) K E Wi & &3 5l T 13.85%

(P<0.05) .8.00% (P>0.05) F1 7.08% ( P>0.05) ,
WIHBR & B 9= T 6.79% ( P>0.05) .2.25%
(P>0.05) F123.12% ( P<0.05) , A, i85 I 20
AL R 7 & Lk 1T 4 fnakss 4 o w4 & 1
15.28% ( P<0.05) Fll 25.27% ( P<0.05) ,
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Fx6 IMEFMARMNEEBBIAEFE S RIFRS S0 ( &9 Ea)
Table 6 Effects of three kinds of diets without antibiotics on muscle nutrient and inosinic acid

contents of finishing pigs ( fresh meat basis)

WiH papiita:| W 14 ol | ol ||
Items Control group Test group | Test group I Test group Il
7K 43 Moisture/ % 71.61+0.53 70.05+0.60 70.61+0.69 71.07+1.28
MEHF CP/% 23.15+£0.94 24.74+0.63 24.54+0.68 24.37+0.51
HLUAR 7 EE/ % 3.2520.13" 3.70£0.11* 3.52+0.10% 3.48+0.10"

MR IMP/( mg/kg) 1211.34+2.73° 1 293.63+3.17° 1238.61+1.76" 1 491.28+2.98"

25 3MEMARNEREINRNSEBRARD R 41 LR ek R S i T
=AU 16.14% ( P<0.05) .16.89% ( P<0.05) 1 7.22% ( P>
R 7 Al SXFREA A, 3 M AT 0.05) , 3 ARG 2H 2 [A] LA F 2 G TR R i I 4 i

LA A R R B R SRR ML 75 & SE R ) &
Yo E 8w (P<0.05) , LAk T Higm i 2 il 5
LAk 5xt A A L, 5 T 41 a5 1 410

Mt i 22 R AR E (P>0.05) (A5 1T 410 54
JEfR A R T AU T4 2 B4R T
6.70% ( P>0.05) Fil 11.09% ( P<0.05) .

RT 3MHIEMARMFREN A SEREARRIT

Table 7 Effects of three kinds of diets without antibiotics on amino acid composition in muscle of finishing pigs

miH bayiizEscl
Items Control group
AR Thr/(g/kg) 7.34+0.31°
HEIR Val/(g/kg) 9.28+0.39"
ERAR Met/ (g/kg) * 4.97%0.44°
SRR le/(g/kg) * 8.73£0.46"
SEHEMR Leu/(g/kg) ™ 12.76£0.35"
ZKINE MR Phe/(g/kg) * 7.15£0.27°
WL Lys/(g/kg) " 18.44+0.45°
{6518 Try/(g/kg) 2.25+0.03
R Cys/(g/kg) ” 0.80+0.06¢
B E R Tyr/(g/kg) ™ 5.90£0.59"
YHAMR His/ (g/kg) 57.70+1.44°
22 F R Ser/ (g/kg) 7.37+0.40
WA Arg/(g/ke)* 12.8420.67°
KITAER Asp/ (g/kg)* 18.56£0.47"
B Gly/(g/kg)" 12.06+0.47°
HHEMR G/ (g/kg) " 25.64+0.68"
WA Ala/(g/kg) 10.38+0.73°
&R Pro/(g/kg) 17.58+0.50

MAE LR TAA/ (g/kg)

239.75+15.23°

TR FERR EAA/ (g/kg) 77.62+4.85"
ELR LR FAA/ (g/kg) 69.10+3.64°
FHEREILHS Sweet AA/ (g/kg) 73.17+4.35°

FR R R FE R Sour AA/(g/kg)

TR FERR BAA/ (g/kg)

101.90+6.29¢
121.58+6.85"

W 14 e 4 e 4
Test group | Test group Il Test group Il
8.87+0.56" 9.46x1.09* 8.90+1.64°
10.9420.59* 11.55%1.54° 10.68+2.76"
5.64+0.25° 5.70+0.80° 4.66£0.46°
10.43+0.42° 10.73+0.76° 10.21+2.28°
15.74%0.41° 16.29+1.24* 14.90+2.85°
8.48+0.18° 8.59+0.66" 7.95+1.61°
23.05£1.29° 23.63+1.80° 20.73+1.68"
2.46x0.06 2.36+0.08 2.41£0.12
1.15+0.12° 1.14+0.09* 1.01+0.06"
7.05+0.28° 7.33+1.11° 6.74+1.40°
61.23+1.78" 75.96+2.44° 63.52+2.13"
8.80+0.49* 8.83+1.39° 8.00+1.66"
14.95+0.94° 14.96+1.28" 13.95+1.60*
22.14£1.70° 22.60x1.74° 20.86+2.33"
11.43+079* 11.29+1.32* 10.40+1.22°
31.73+1.66" 31.92+1.24° 28.88+1.71°
11.40%0.72° 11.54+1.58° 10.80+2.24%°
18.31£1.53 18.25+1.42 18.36x1.75
273.80£16.25% 202.13£16.35" 262.96x15.86"
93.81+4.56" 96.78+5.36° 88.19+4.98°
80.25+3.18° 80.77+4.13° 74.09+4.75"
81.86+4.35" 83.00+5.03° 77.19+4.62°

115.10+6.35°
136.92+6.12°

130.48+7.54°
153.47+8.24"

113.26+7.15°
135.02+6.87°
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i H xR ZH 5 1A e 2l g I 2
Items Control group Test group | Test group I Test group Il
BRI/ HAFIEIR Glu/TAA/ % 10.69 11.59 10.93 10.98
WA IR BA KR EAA/TAA/ % 32.38 34.26 33.13 33.54
fE R R IR/ B E IR FAA/TAA/ % 28.82 29.31 27.65 28.18

BRR O R IERR, EARC# N SRR E SR, SERE SRR A AR S AR R AR A H R AL TR AR
T H SR 22 2R 5 R S I 2 R T S R L T A 2 i I by A R K 4 T R 2 I 2 i 3 R 2 i 1 i 4
EN7 Eﬂ@a\fﬁﬁ M NEAR St AR ANEAR AR S5 oe A MM AR 4N,

Superscript “ * ” mean essential amino acids, and superscript “#” mean flavor amino acids. Flavor amino acids were com-
posed of glutamate, arginine, aspartic acid and glycine. Sweet amino acids were composed of glycine, serine, threonine, lysine,
proline and alanine. Sour amino acids were composed of glutamate, aspartic acid and histidine. Bitter amino acids are composed of

histidine, methionine, valine, arginine, leucine, phenylalanine, tryptophan, isoleucine and tyrosine.

a8 nl i, Sx A, 5 1 41,05
11 25 A g 40 & 085 LA v b 7 2 2 R F- 43 43

SRR T 20.62% (P<0.05) .24.51% ( P<0.05) Fi
13.50% ( P<0.05) .

8 IMEMAMNERBAALTIERITSHZMN
Table 8 Effects of three kinds of diets without antibiotics on essential amino acid

scores in muscle of finishing pigs

SgE| popiiEs| W T4 15 ol | R g 4
Items Control group Test group | Test group I Test group Il
HAMR Met 14.20 16.11 16.29 13.31
FRE MR Thr 18.35 22.18 23.65 22.25
AR Val 18.56 21.88 23.10 21.36
T E R Leu 18.23 22.51 23.27 21.29
AR Lys 33.53 41.91 42.96 37.69
{6, 2R Try 22.50 24.60 23.60 24.10
SRR Te 21.83 26.08 26.83 25.53
RN 2 R+ Z 2 Phe+Tyr 21.75 25.88 26.53 24.48
Wi AR EAA 21.34° 25.74° 26.57° 24.22°

2.6 3 T iE #R xT & AE 5 AL P9 BE B ER 48 R 1O
E}un

HH 3% 9 Al R0, 76 B ISR LA rp B A I s 14
Tl v 1 W5 2 ( SFA ) . 8 Fl B0 K 141 Fi g B 2
(MUFA) 1 8 Fh 22 A= 1 #1 Ji 15 B2 ( PUFA ) . 5 %
FEAH A b, U008 T 41, 6080 1T 4 Ak 56 T0 41 1Y
SFA/ G 105 2 ( TFA) 2 3 B AR T 10.96% (P <
0.05) .12.36% ( P<0.05) 1 12.31% ( P<0.05) ,
UFA/TFA /351328 T 7.78% (P<0.05) .8.77%
(P<0.05) 1 8.74% ( P<0.05) , MUFA/TFA 4} %
P T 8.27% (P<0.05) .4.36% (P>0.05) Al
7.91% ( P<0.05) , 356 1T 20 #1356 10 40 ) PUFA/
TFA 43 5l 36 AL $2 755 T 51.18% ( P<0.05) Al

16.88% ( P<0.05) .
27 3MEMARMNBEEBINA FELZ M
Aty EAT!

2% 10 a0, e R A K08 T 40 K00 1T 41
A 1041 & B4 LA b 43 i A DU E 101,102
102 F1 97 FE LA G, FLEAFFT 12 Fhk
RS WESE BEZR TS MR ALY ke kR Ak
HY) IR R R S e g DL K /b A 2K
RGNtk kg A o A0 R Y R T AL
A%EPW%WV*%J%%,/HJK%%* 2 TR
2%, FHERE R AN 0.3% 0 RRY E 775
WL HREE AL AR 20 Ff, 350 0.3 % 14 8 FH
Ky G LA R 25k A 0o 21 B, ¥ T IR 4L
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BHERE RN 0.3% B9 KR A 52 057 .0.3% B AW R 2200 51 16 17 .16 B, 215 F X
AR 431 S A8 ROk 1 0.3 % 17 Hb TH #5515 35 W0 s LA b WEZH (Y 14 Fb

®9 3IFITHIARIE LSNPS B ER H B 89 e

Table 9 Effects of three kinds of diets without antibiotics on muscle fatty acid composition of finishing pigs

WiH popiekit] W T4 o8 | R M 4H
Items Control group Test group | Test group I Test group Il
SFA/(mg/kg)

IR C8:0 4.79+0.13" 2.81+0.16" 1.24+0.06° 3.08+0.07¢
ZEIR C10:0 60.72+2.36" 29.57+1.83" 12.86+1.35° 28.94+2.39¢
ARz C12:0 63.73+1.89° 20.31+1.14" 9.77+1.46° 24.51+2.16°
HRAFER C13:0 0.61x0.06 0.48+0.04 0.45+0.02 0.56+0.01
WM C14:0 1 131.88+3.36° 348.36+5.17° 182.96+3.62¢ 450.86+1.14°
+HAEER C15:0 23.71+2.59° 11.44£1.09" 12.41%0.35° 9.90%1.63"
FEEER C16:0 5972.18+18.45* 7 614.52+72.05° 5 472.56+56.35° 5 103.60x140.47°
Ttz C17:0 164.86+2.73° 68.59+2.22" 79.39+1.69" 77.79+1.19"
i J5 iR C18:0 5307.85+18.64° 2 558.88+42.81" 1 777.77+19.90° 3 447.72+57.31¢
T RER C20:0 172.81+2.29° 41.17+1.80° 25.26+1.81°¢ 85.63+3.29¢
—F—fkiz C21:0 1.51+0.07° 0.71£0.07° 0.58+0.03° 1.03+0.08¢
H#rfR C22:0 19.80+0.16" 3.31£0.15" 1.57+0.04° 3.91+0.06"
=g C23:0 1.14+0.11° 0.60£0.05 0.57+0.04° 0.87+0.03"
TPk C24:0 5.02+0.26" 3.23+0.19° 1.78+0.05° 2.31+0.05¢
MUFA/( mg/kg)

TEER Cl4:1 11.45+1.24° 3.53£0.19" 1.93+0.06° 3.08+0.11¢
T Hfk—FiER C15:1 27.41%1.91° 26.52+1.41° 18.53+0.73" 17.30£1.19°
FEMEIHER Cl6:1 684.16+2.63° 775.63%10.38" 455.95+9.22¢ 736.36£6.87*
+-Ek—RiR C17:1 119.70£1.44" 63.14%1.94° 65.83+1.62° 58.59+3.03"

R C18:1n9¢
iR C20:1
FFER C22:1n9
bR C24:1
PUFA/(mg/kg)
WAMER C18:2n6¢

15 226.80+14.14"
419.87+4.36"
13.93+1.29"
3.15+0.14"

602.18+20.25"

15 610.82+72.63"
130.68+2.24°
5.21+0.47"
2.31+0.07°

957.86+12.93°

10 849.17+49.10°
126.76+3.68°
2.97+0.20°
0.74+0.03°

1 080.91+7.64°

13 478.54+93.01¢
216.10£5.95¢
7.70+0.16°
1.45+0.03°

854.64+45.14°

AV JPRAR C18:3n6 15.37+0.75" 13.53+1.33° 17.44+1.24° 18.96+1.35"
TR TR C20:2 352.68+3.59" 66.12+2.35" 87.63+3.24" 202.30+11.50°
Z Bk =R C20:3n3 75.73+2.61° 54.99+2.14° 58.60+3.24" 62.33+3.87°
A6 =R C20:3n6 160.06+2.10* 9.20+0.63" 12.98+0.76" 35.56+2.58°
A6 TR C20:4n6 497.73+2.61° 538.83+3.24" 470.70+4.90° 454.60+26.25"
A TR TR IR C22:2 3.56+0.21° 1.81+0.16" 1.15+0.04° 2.12+0.03°
T RN HER C22:6n3 10.04+0.37* 5.05+0.39" 6.66x0.14° 5.78+0.06"
TFA 31 154.43£58.23" 28 969.21+67.19° 20 837.12+68.58° 25 396.52+84.72°
SFA/TFA/ % 41.50 36.95 36.37 36.39
UFA/TFA/ % 58.50 63.05 63.63 63.61
MUFA/TFA/ % 52.98 57.36 55.29 57.17
PUFA/TFA/% 5.51 5.69 8.33 6.44
PUFA/SFA/ % 13.28 15.39 22.91 17.71

TFA . SIS TR total fatty acids; SFA ; /1 FliS 7 R saturated fatty acids; UFA : A4 A1 i B2 unsaturated fatty acids; MU-
FA . B AU FIAE I 2 monounsaturated fatty acids ; PUFA : 2 A FIHE 2 polyunsaturated fatty acids,
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Table 10 Varieties of volatile compounds in muscle of finishing pigs for each groups
e e . s AR I4 Wl R
o The same compound
Number Classification Control group Test group I Test group I Test group Il
number

1 [l S 1 1 2 2 2

2 S 17 17 20 21 17

3 a8 14 14 16 17 16

4 R 9 13 12 9 12

5 LEES 6 7 8 6 8

6 wied) 1 1 1 1

7 kel b & 28 30 29 31 29

8 ESIES 0 1 1 1 1

9 UNLE 1 1 1 1 1

10 WE g 1 1 1 1 1

11 fig 2 3 4 5 3 5

12 HoAt 4 9 7 9 5

13 &1t 85 99 102 102 97

22 11 AT s T 40 Ak s 1 28 A6 o %
36 R KR i BB G T FD 1 S5 25 1k
AW, R8s T A FRE M4 22— -1 iR,
F11 ZASEEMAFTEARNGKEREEEEANELZELEY

Table 11

g5 ARG T4 ¥4 1 - -3 -, X 4
A RUR T WG ELA e HEVE

Useful volatile compounds for pork flavor formation in muscle of finishing pigs for each group

s

Number Classification Control group

e Xf e 2H T4

Test group |

5 114
Test group I

e 2
Test group I

)}

N

[ (=R AR ) R

iy 2,6-X(1,1-" I HE) -4— 4,4'-(1-H1 &
- (-5 EE) Kl W25 ) R
_— W O S5-I S ORI
- 2§ Rl — AU Y f R T S5-I C
ke 2- -1 B 2-H (E)=2-TM-1-H 1-
v - IR FHi-3-BE 1-C B
A IR LR P
e i en
’f‘#ﬁﬁﬁf{ Zes | /\NHMu
R L
N2} B FY e
B R SN~ SN~
1,4- 3% 2-(3-HEASLASL)
Bt ay ke 2-A WAL HE WE LI 2~ 60— 5
B0 B B de Bk 1, 4— "R
TR (-2 ) % N-[2,6-—f#-4- N-[2,6-Z"HH-4-[ (=

PR ) K

4—[ (2-FFE—5-H FE-3-

MEE I ) 1 2 ] — I —

2,3
3-FF-2-TTR
N Bf B 3 —
SHNE-mY

b

(1-EHH) -




5 SCWIZNGE 3 Bl ICHU IR X AL 38 7 A1\ B 2858 7 HESE AR KPR BE B e PERELL S - 2097

gk 11

FFs Iy Xf B 2H
Number Classification Control group

W 14
Test group |

Wil | I
Test group I

b2 ol ||
Test group I

9 L[S # T HURR IR

TRWE . C MR

R |

S TR
T N 1= P SR
10 T N R e
23 2,9~ B -2

ODEEEN S NI TE o 7o R % N e o A=

RIS i S 4 G A RS R KR R RN 0.3% B KAk KW B

3.1 3 FEH AR E IR & K AR T

FRAE W) Rk A 0 350 T 68 38 3 5 5 1Y) P 4y
WRGITIEE K WTIREY ) w2 g s
S SR E o RS N = 1 B = ey v ol = W w3
SR RVR T AN 1% 1 K SR RE B 1R RS T3 T L
PR H O BRI b, R A AR
H SERH AR s A [R) 7K 19 &2 0 v B 2 R
JFACel A H B R S IH PSR
R ) R, 0.3% F1 0.4% 20 (1) F- 1 H 8 & 1
X HRZH 23 4R T 42.98% F1 30.06% , K} 1 Fb 43 1]
BN T 14.69% F 13.73% . W Ab, W5 [ 2520 26
A BRI R AV A S AR 43 5908 iR ]
KB 52 T B2 R N R S R B, 0.4%
0.6% A F I B AR T3 H 3% 8 1 2% 42
LR E R, ARG RS B R se 4 R A
B, 767 REFE AR T a8 N 0.3% (1) K SR A 4 2 5 7
B, WER S TEREN P HREEMTEYH
R, BRAR T ORMER L, X T RE SR A RARAE Y R
A A I SR L, 3 T F A
AR S TR E R, M4 A E R, it
AhEE LS AR TR 0. 3% A Bl BH B SR i
0.3% I 1 T0L96 25 15 = W ik, 5 M- 34 B 3 A
R H A AR Ak B AR Ok B B 3 OK - L FE Sl P
¥ H 8 S RO AL A BN T 8.05% 1 9.20% , K}
A AR T 8.01% F1 7.32% , 1t I 4 B A 0083
I T R G SR e — e B L oE T &
AR PERE
3.2 3 EHARIEIEEESE RN

PR T Y B 9 K TR, A B 00 el A A
TN 1 %% 1) R SR AF 4 ) 6 48 n 70 mT 8 38 52 ) 7 I A

Tl B YRR S ) |, 45 R B
SRR WL AL B4R = T 5.79% i 8.48% , 1iii g Wiy
RS IR 2 50 R BT 31.40% il 28.21% ,
AR L5 G R 76 B IR AR TR R 0.3% A9 K
SRAF A J77 711 .0.3 % 1B FH 8 10K B 0.3 % 1) s 5
R YR B IEIE B R A B H Y
BN RRZAAR LL, B 2 2 e T 1.11% ,0.19%
M 1.17% , 85 B 5y SR T 8.92% . 13.45% Fl
3.29% , R UL 11 AL 43 5 38 0 T 6.34% 1. 00% Fil
2.72% , Ut BN IR SR A A RE S I3l J5 B IR A 1Y
B AR — B R, H DL 0.3% KRR
5205 R
3.3 3MEHARMNEREARRBEN
THE TR, 62 i R R K
FIR% 1 24 28 B I3 LAl AR P s i 0.5% 1 1.0%
I RARAE ) B2 7 5], it b 5 PG UL 1R 2 7K 3R R il
KIR MR R T, SARIRKBS RS LR
FELEFARRL, ZEARRR TP R I 0.3% W KRR A 2 7
71,03 % 48 B S540R3 B 0.3 % 1) T 90 25 15 3= )
J& , B S NLA BI BT Y 143 SRR 8.57% \12.32%
F16.71% , 2K /K F43 5 BE AR 21.20% | 20.67% il
7.74% o RS2 1 S I IR J5 A S R4 e, 200 8
(a" VEFE—TFRE LR T LA ALLL & AW &
T, a " {EUER R U] P A A B (b ) (R
e JUL PR DA ( BEARL €5 ) B 6 ) AR Ak, TR 6 fh
b, b (/N LA R B A SO0 4 S B UL IR £F
e [) i o 1) 3 2 R 43 AT, SR M) PR o AT XU 719
FERNE, ARE LR BR, R AP EIN0.3%/
FARFE W5 770 0.3% B 45 BHHR W0k I, 75 B %
WL by, , (8 525 FEAL, KA 80T 5 a1
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ay,  [ELIE 5 45 o s AR v VS 0 0.3 % 110 s T 96 5 1%
FRPIIE, B RCRE WL A by, (6 2 5 R, R B A7 &4
VEOP A ay, (E 0 25 P2 5 LR 45 S U0 WA R v i
TS [R) R AR 4l L s I 550 25 5 AT ek B AE N
m S AOAE H , Heh AR & e B R
HESE LA 9 2 7K 36 3 e K B SOIT 43 Tl 5 1A
0, 5 BT BH 8 TIOR8 b 2 AR IS8 L IR 1) 55 970 )
R KR B KB SO0 4) ; Mo T A 55 15 32 9 e
i ZEREAR T AR LA B I A7 0 2K 8 vy R B A 4L
o MeE R, FR R, Y pHy; 0, <5.9 B,
Wﬁ%?ﬂ EHRW(PSE Ii\]) ;PHy,,>6.5 Hj‘, Eﬂﬂlﬂﬁ
NET R (DFD W) 7 ARBFIE s, fRAR R
AR R SR AE W e LIS I 70 22 v] 98 2% B IR SE LA pH
R, W /> PSE A A DFED A /) 7= A, Hodr L
by T A6 8 B SR W (A R A
3.4 3 FEHIAMRITE B A XK 0

B SE PRI o RIS v R A A =
TUARAC T LS SRk R P S I 1% v R 25 DR
TG, WU HoRL 8 SRR 5 7 B A 2 4
WA T T 452 1 A s R el ) v R AR [ 7K S 9 &2
5 Fp B2 DL IR IR S & BR, o R 2 s i L A
LGB SHLE A & 2 TP d] . AR
S5 5 LR gE 45 AR, 7E B NSRS L Al e R P
TSI 3% W KSR AW 52 T3 7 3% 1 81 PH R TR sk
3% WM TR A 5 AR W I, 50 B AR He B8R 1
RAEE T 6.87% .6.00% 1 5.27% , L& Wi
SRS T 13.85% .8.00% 1 7.08% |, [a] i} L
TR &R WHEE T 6.79% 2.25%M123.12% , It
Hb g 120 /9 WL AR % it Lk e T 41 Al 1
AR E T 15.28% 1 25.27% . b iR&s L H
7E NS S b AR A8 I R SR AR W &2 5 R B PE
BT B T A B 2 ), P A — R L4
BN LA H oL 2 P 5 UKL AR D 2 i, AT AR 3
A A O A AE R, E R DL T R SR AR W &R T 7
VG 3y SO (= [ S R e SR I [N S
RS2 77 7] BT PH AR iRy B b T 0 5 3% 57 ) 36 W]
AN TR B 1 2 v 7 E A LA v LY R 5 o, o3
K R, JHG b D T A0 85 455 5 ) B B8O R A

I T 25 ) o e ST R P S AR T) K P
(52 5 v 2 RS IR S B, 0.4% 4 i 32 2
firf IR 2 S I R 7 2 R 1R % A i B T R v
T 28.37% M1 28.75% . X HE ik % BF 58 K B, 7R
75 2 b L 3 AR H N o e T 7 B 8% 3R ) e 2R 0 p
MERERESERES T 40.3% , FEARSTERFT

94.50% , fiE R LR (LA AR SRR KEAH
FRAHZEMR) SRS T 147.7% , 545K 45
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0.3% M T8 55 22 W0 ), B IS8 LA b B 2 JE 1R
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KR ol TR X . 7 & RS 6 a1 fe v %
T 3% ) R AR P 52 07 7R 55 3 % 19 40 PH 68 TR0k 34 i
I FREE N h A 2R | R R SR
FERR AL T IR A, UL R AR AW 2 5 R
TR BHRE Sk 34 E A et RS LR v s S R
RN g i I 2 3 R 1 o A VE T, DT B L 1A
U . AN 76T IR B A AR R AR A I 3% 1 K 4R
R 52 T7 50 . 3 % V1) 81 B R AR B 3% 1) b T 0 %
R SR WY 1E 2 1 v AR UL A vl T = R O
43, Herr DL BB SRy SO B -, KR A & 5
w2,

B S VRS R B, FE 15 kg FEIE K H
3 VY R = T 4% 288 e AR SR Al AR R R s
T T (B A M A 10 2 2igl
i), AE B E B LA UFA/TFA , 4% SFA/TFA
ARG 5T 25 R 5 R i o5 4 AR ), 76 7 AR g
FERBARDRR TS AR TR) K SR 9 R R R S 2
& 7 WL UFA/TFA #l PUFA/TFA, & 1% T SFA/
TFA, B3t 17 LA AR I R 4 i, DA i ik 380 5 i UL 1)
DA A 355 SR S rp LA B s B 2 SR e A

TR PP R 2 TS R S A X o A S [ AT
A2 18 R TR RUIR 22 0 ) SR IR BE R A
1,2, 43 TIREE R A IR AR, RN E A
RLAY Y X 2R g SR, K R W e R R i
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DAL I A RUBR . AR S 6 28 SOk 7 7 I g
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WLRHE & AL & 0 v B S AR AL & W i Fp
AT B 38 L PR R, G e L B A A 3R
g SO

4 & B

e R R S 0 A ] R SR A 40 R S 590 34 8T LA
PR LIS AN JE 24 58 B ERE (34 H 3 & B
ORHE LY, el PR 65, 082 pH T R 4R LA 4
AR EER AR VR AR NTRS Z A
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Effects of Three Kinds of Diets without Antibiotics on Growth Performance,
Slaughter Performance, Meat Quality and Flavor of
Duroc and Bamei Cross Finishing Pigs

CHAI Mingjie' CHEN Guoshun'® SU Yingyu' WANG Dong' YAO Yueyang'
SUI Xiaodong® WANG Jin> ZHOU Sensen’

(1. College of Animal Science and Technology, Gansu Agricultural University, Lanzhou 730070, China; 2. Gansu Aonong
Feed Technology Co. , Ltd., Wuwei 733100, China; 3. Department of Life Science and Engineering, Hexi University,
Zhangye 734000, China; 4. Hefei Maikeluo Biological Engineering Co., Ltd., Hefei 230001, China)

Abstract; The aim of this study was to investigate the effects of three kinds of feed without antibiotics on
growth performance, slaughter performance, meat quality and flavor of Duroc and Bamei cross finishing pigs.
Thirty-two binary hybrid ( DurocxXBamei) pigs with an average body weight of (65.50+2.20) kg were select-
ed as experimental animals, which the health condition was basically the same. They were randomly divided in-
to 4 groups with 4 replicates in each group and 2 pigs in each replicate. The diet of control group was a basal
diet, while the diets of test I group, test II group and test Il group were supplemented with 0.3% natural
plant compound, 0.3% Cynomorium ultrafine powder and 0.3% Acremonium terricola culture in the basal diet,
respectively. The preliminary test period was 7 days, and the normal test period was 42 days. The results
showed that compared with the control group, in the test I group, test Il group and test Il group, the aver-
age daily gain (ADG) was increased by 14.94% ( P<0.05), 8.05% (P>0.05) and 9.20% (P>0.05), and
the ratio of feed to gain (F/G) was decreased by 6.62% (P>0.05), 8.01% (P>0.05) and 7.32% (P>
0.05) , respectively; the muscle shear force was decreased by 8.57% (P>0.05), 12.32% (P<0.05) and
6.71% (P>0.05), and the water loss rate was decreased by 21.20% (P<0.05), 20.67% (P<0.05) and
7.74% (P<0.05), respectively; the muscle crude protein content was increased by 6.87% ( P>0.05), 6.00%
(P>0.05) and 5.27% (P>0.05), the crude fat content was increased by 13.85% ( P<0.05), 8.00% (P>
0.05) and 7.08% (P>0.05), and the inosinic acid content was increased by 6.79% (P>0.05), 2.25% (P>
0.05) and 23.12% ( P<0.05), respectively; the muscle flavor amino acid content was increased by 16.14%
(P<0.05), 16.89% (P<0.05) and 7.22% ( P>0.05), and the glutamate/total amino acids was increased by
8.42% (P>0.05), 2.25% (P>0.05) and 2.71% (P>0.05), respectively; the muscle unsaturated fatty
acids/total fatty acids was increased by 7.78% (P<0.05), 8.77% (P<0.05) and 8.74% ( P<0.05) , respec-
tively. In addition, the types of alcohols in muscle were 16, 17 and 16 in the test I group, test II group and
test Il group, respectively, which were all higher than 14 in the control group. In conclusion, different natural
plant feed additives in the diets can enhance the growth performance and improve the quality and flavor of meat
of DurocXBamei cross finishing pigs. Among them, adding 0.3% natural plant compound has a better effect on
improving growth performance, adding 0.3% Cynomorium ultrafine powder or 0.3% Acremonium terricola cul-
ture has a better effect on improving the quality and flavor of meat. [ Chinese Journal of Animal Nutrition,
2020, 32(5) :2087-2100 ]
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