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BO SUNG CHIET XUAT NHO KHO
TRONG CHAN NUOI HEO HUU
CJ, MOT GIAI PHAP NHAM
NANG CAO CHAT LUGNG THIT
HEO
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TOM TAT

Muc tiéu: Thi nghiém nay dugc thuc hién nham
danh gia kha nang st dung chiét xuat nho kho
(Nor-Grape®, Nor-Feed) nhu mot ngudn chat
chdng oxy hda tu nhién trong khau phan an cua
vat nu6i, véi muc tiéu cai thién chat lugng thit so
vGi khau phan an doi ching.

Phudng phap: Cac heo con tlf cing mot trai heo
nai dé dugc chia ngau nhién thanh hainhém: 104
con trong nhém déi ching va 102 con trong
nhém Nor-Grape. Ca hai nhém déu dugc cho an
cung mot khau phan an tang trudng tiéu chuan
cho dén 130 ngay tudi. Sau dd, nhém doéi chiing
dudc cho an kh3u phan heo vo béo dién hinh
(chdfa 25 ppm vitamin E), con nhém Nor-Grape®
dugc cho an cung khau phan nhung cé bé sung
thém 10 ppm Nor-Grape®.

Ca hai nhém dudc giét mé cung ngay khi dat 182
ngay tuéi. M6t mau gém 10 dui heo va 20 miéng
suan heo tUf cac ca thé khac nhau clia méi nhém
dudc dong gbi trong khay xop polystyrene day
gia thdong dung, khong déng gbi bang khi diéu
chinh. Tat ca cdc mau thit dugc bao quan & 4°C
cho dén ngay hét han.

Quan sat:

¢  Khéi thit - Anh hudng cdm quan va lugng ri
nudc

DRY GRAPE EXTRACT
SUPPLEMENTATION IN ORGANIC
SWINE, A WAY TO IMPROVE PORK
MEAT QUALITY
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ABSTRACT

Objective: This trial was conducted to evaluate the
potential use of acommercial dry grape extract (Nor-
Grape®, Nor-Feed) as a natural source of antioxidant
in the diet of the animal in order to improve the
quality of its meat, compared to a control diet.

Methods: Piglets from the same farrowing farm were
randomly divided in two groups, 104 in the control
group and 102 in the treated group. Both groups
were fed the same classic growing diet until 130 days
of age. The control group was then fed a typical
finishing diet (with 25ppm vitamin E), and the Nor-
Grape® group received the same diet supplemented
with 10ppm of Nor-Grape®.

Both groups were slaughtered the same day at 182
days of age and a sample of 10 pork joints and 20
pork chops per group from different animals were
packaged in a classic false-bottom polystyrene
punnet, without modified atmosphere. All meat
samples were stored at 4°C until the expiry date.

Observations:

e Pork joints - Visual impact and quantity of drip
loss

e Pork chops - Evaluation of the color
Results:

Pork joints - Visual impact of drip loss
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e Sudn heo - Panh gid mau sac
Két qua:

Khéi thit - Danh gid bang mat vé tinh trang ri nudc:
MGt su khac biét ro rét da xuat hién gitta hai nhdm
chi sau 2 ngay luu trit, khi 40% cac mau thit tu
nhém déi chiing xuat hién hién tugng ri nudc tu
mUc trung binh dén nghiém trong, so vai chi 10%
cac mau tU nhém si dung Nor-Grape® (Wilcoxon,
p<0,01). Sukhac biét nay tiép tuc gia tang theo thdi
gian luu trif va duy tri mdc d6 y nghia vé mat thong
ké gitia hai nhdm (p<0,01). Ngoai ra, trong khi mot
nlfa s6 mau thit dui cba nhém déi ching da thé
hién viéc ri nudc & muc trung binh dén nghiém
trong chi sau 3 ngay, thi thit tit nhdm Nor-Grape®
khong dat dén mdic do nay. Cu thé, 60% mau thit tu
nhdm Nor-Grape® khong xuat hién hodc chi xuat
hién rat it hién tugng ri nudc vao ngay hét han suf
dung.

Khéi thit - Lugng ri nuéc: Khi ma cac khay dung
vao ngay hét han s dung, ty |é trung binh cla
lugng nudc mat di dudc thu thap tU cac khay cua
nhém déi chiing cao han dang ké so v8i nhom suf
dung Nor-Grape®, lan lugt chiém 2,40% va 0,57%
so Vi khoi lugng thit ban dau (Wilcoxon, p<0,001)

Ngoai ra, két qua cling cho thay ty (& tong lugng
nudc mat di trén khoi lugng ban dau cua thit tu
nhém déi chling cao han, diéu nay ¢ y nghia vé
mat théng ké so v8i nhdm Nor-Grape® (3,34% so
vGi 0,99%, tudng Ung; Welsh, p<0,001)

Mau sac sudn heo: Trong s6 20 cip mau sudn heo
dudc trinh bay cho cac thanh vién hoi dong danh
gia, 97,7% truang hgp, thit tU nhdm st dung Nor-
Grape® dugc ngudi tiéu dung nhan xét la cé mau do
han. Han nifa, theo tiéu chi nay, trén 90% thanh
vién hoi dong da lya chon thit tU nhdm Nor-Grape®
déi véi 19 trén 20 cdp mau, va daéi véi ca 20 cap
mau, ty lé lua chon nay ludn trén 80%.

Két lud@n: K&t qua nghién cliu da cho thay rang
thit tU nhitng con heo dugc bé sung chiét xuat
nho khd trong giai doan vo béo kéo dai 52 ngay
theo phuang phap chan nudi hitu cd cé kha nang
chéng mat nudc cao hdn dang ké so vdi thit ti
nhom doi chiing. Bén canh dé, viéc b6 sung nay
cling dudng nhu cai thién sac do cla thit. Nhu
vay, viéc bo sung chiét xuat nho khé mang lai
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A significant difference appeared between the two
groups after only 2 days of storage where 40% of the
joints from the control group presented a medium to
important drip loss phenomenon compared to 10%
of the joints from the Nor-Grape® group (Wilcoxon,
p<0,01). The difference then increased with the
number of days and stayed significant between the
two groups (p<0,01). Moreover, whereas half of the
pork joints presented a medium to important visible
drip loss after only 3 days, this stage was never
reached by the meat from the Nor-Grape® group as
60% of the pork joints presented no or little visible
drip loss on the expiry date.

Pork joints - Quantity of drip loss

At the opening of the punnets on the expiry date, the
average proportion of drip loss drained from the
containers of the control group was significantly
higher than of the Nor-Grape® group, respectively
representing 2.40% and 0.57% of the initial meat
weight (Wilcoxon, p<0,001)

Moreover, results evidenced that the percentage of
total weight of drip loss was significantly higher in
the meat from the control group than in the Nor-
Grape® group (3.34% of initial weight vs 0.99%
respectively, Welsh, p<0.001)

Pork chops colour

Over the 20 pairs of pork chops presented to the
panellists, the meat from the Nor-Grape group was
found redder by the consumers in 97.7% of cases.
Moreover, following this criterion, the choice of the
meat from the Nor-Grape group was made for over
90% of the panellists in 19 of the pairs, and over 80%
for the 20 pairs.

Conclusions: The results evidenced that the meat
from pigs fed with the dry grape extract during a
finishing period of 52 days in organic farming was
significantly more resistant to drip loss than the
meat from the control group. Furthermore, this
supplementation also seems to enhance the red
color of the meat. Thus, such a supplementation
appears to have a beneficial effect on the
parameters influencing the visual impact on the
consumer which are involved in the act of purchase.
This trial was conducted in organic swine but the use
of dry grape extract in conventional farming could
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nhiing tac dong tich cuc doi vdi cac yéu té anh potentially also lead to an improvement of the meat
hudng dén an tugng thi giac clia ngudi tiéu dung quality.

- cac yéu t6 nay dong vai tro quan trong trong

quyét dinh mua hang. Thi nghiém nay dudc thuc

hién trén heo nudi theo phuang phap hiiu co, tuy

nhién, viéc st dung chiét xuat nho khé trong

chan nudi thong thudng cling cé kha nang cai

thién chat lugng thit.
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