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Figure 3 Fatty acid structure omega 3
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Table 2. Effects of diet and sex on fattening and carcass characteristics

ltem Control group Experimental group P-value
Live weight (kg) 114.1+3.37 117.9+9.10 ns
Daily gain (g/day) 1034+55.53 1029+77.27 ns
Feed consumption (kg/day) 2.49+0.23 2.66+0.29 ns
Feed : gain ratio (kg) 2.45°+0.16 2.69°+0.07 0.002
Lean meat (%) 55.01+1.66 54.87+2.79 ns
Main meat parts (meat + bone) (%) 50.98+1.63 52.07+2.00 ns
Main meat parts (fat cover + skin) (%) 14.68+1.54 14.28+1.90 ns

11 - Okrouhla et al. (2013)
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Table 3. Carcass characteristics of grower-finisher pigs fed linseed and corn diet

[tem C CD LD CLD SEM P-value
LM (%) 56.94 56.58 56.26 56.26 0.85 0.911
IMF (%) 2.07 1.50 1.83 1.85 0.20 0.153
Colour MLLT

(L*) 52.47° 52.67° 48.54° 51.51° 1.33 0.015

(@) -0.62 -0.57 -0.26 -0.29 0.38 0.873

(b%) 9.78 9.63 8.61 9.27 0.61 0.572
Drip loss (mg/g) 80.07° 70.72° 50.60° 80.41° 7.46 0.049
Shear force (N) 43.08° 39.37° 41.92° 50.60° 2.38 0.018
Malondialdehyde 0.276 0.261 0.278 0.364 0.04 0.453

a1 : Citek et al. (2015)

nugLng C = control, CD = corn diet, LD = linseed diet, CLD = corn + linseed diet, SEM = standard

error of the  mean, LM = lean meat share, IMF = intramuscular fat, MLLT = musculus longissimus lumborum

et thoracit, FAT = backfat, (L*) = lightness, (a*) = chroma, (b*) = hue

Beckova and Vaclavkova (2010) finw1usgansnnnisiasaiulauwazaunimilolunguaiusy
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nsiasiulafedsetu (P>0.05) Wesidudillaundddunnansiuednsiiveddemieadd (P>0.05) uay

Tunguiasuudnaudeiilesidudnisgadeihmnmanuinwgeninguauaulaedianiiiu 5.83+0.54
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Tabal 4. Carcass value traits in the control and experimental group

Control group Linseed group P - value
Average daily weight gain (g) 800+69 787+30 ns
Lean meat percentage (%) 59.13+1.92 59.22+1.34 ns
Intramuscular fat content (g/kg) 26.5+3.4 24.5+2.6 ns
pH 45 minute 5.91+0.10° 6.00+0.08° 0.01
pH 1 hour 5.86+0.08 5.88+0.10 ns
Drip loss (%) 5.83+0.54° 4.61+0.61° 0.01

‘17@1 : Beckova and Vaclavkova (2010)
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Table 5. The backfat fatty acids profile

Fatty acid (%) Control group Linseed group SEM P-value
SFA 47.78° 42.72° 0.74 <0.0001
MUFA 41578 34.79° 0.63 <0.0001
PUFA 10.62° 22.46° 0.82 <0.0001
n-6 PUFA 8.92° 10.18° 0.55 0.02378
n-3 PUFA 1.2° 11.76° 0.33 <0.0001
n-6/n-3 7.91° 0.87° 0.37 <0.0001
PUFA/SFA 0.22° 0.53° 0.02 <0.0001

PN .
1 @ Citek. J. et al. (2015)
MW >-nennuimemenimdeuiulusowfetiutuianmieeds (P < 0.05)

SFA = nsalagudusi, MUFA =nsaledulidududanen, PUFA = nsaladulidududedou

Okrouhla. M. et al (2013) ¥nn1sfinwnaveslsuaemisressrusznauvansaluiu Tgnslu
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Table 6. Effects of diet and sex on the fatty acid composition of MLLT in pigs
Fatty acid (%) Control group Linseed group P-value
SFA 42.81+1.97 41.64+2.13 ns
MUFA 41.81+3.00 35.20+3.63 <0.001
PUFA 15.36+4.37 23.16+4.52 <0.001
n-6 PUFA 13.55+2.52 14.87+3.66 ns
n-3 PUFA 1.44+2.39 7.94+1.17 <0.001
n-6/n-3 PUFA 17.38+6.68 1.87+0.35 <0.001
PUFA/SFA 0.36+0.12 0.56+0.13 <0.001

11 - Okrouhla. M. et al (2013)

UBWR SFA = nInlasiududs, MUFA =nsaludulidudidafes, PUFA = nanluduliidududedou
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Table 7. Contents of selected fatty acids and ration of fatty acids in M. longissimus dorsi et

thoracis samples.
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NANATUAY nauEsIwEnaudn
SFA 36.96+1.40 37.84+1.54
MUFA 47.71+2.60° 43.22+3.18°
PUFA 15.33+3.20 18.95+4.22
Total n-6 PUFA 13.66+2.86 14.58+3.33
Total n-3 PUFA 1.11+0.22° 3.79+0.76°
SFA/PUFA 2.55+0.70 2.12+0.58
n-6/n-3 PUFA 12.36+1.06° 3.83+0.23°

‘17‘1|3,J’1 : Beckova and Vaclavkova (2010)
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