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I. Abstract 

A study was conducted to assess the influence of different levels 
of inclusion of dried brewer grains on the carcass traits, fatty acid 

and amino acid profile of Large White Yorkshire pigs under 
intensive system of management. Twenty four weaned LWY 

piglets were selected and randomly divided into three groups 
comprising of eight piglets each and allotted as Group I (0 per 

cent dried brewer grains) as control, Group II (15 per cent dried  
brewer grains) and Group III (30 per cent dried brewer grains). It 

was found that live weight, hot carcass weight, dressing 
percentage, carcass length, cutup parts except ham, meat, bone 

and fat percentage, edible and inedible parts showed no significant 
difference between the treatment groups. Other carcass traits viz., 

back fat thickness, loin eye area showed a highly significant 
(p<0.01) difference between the three treatment groups. Whereas, 

cutup part of ham showed a significant (p<0.05) difference 
between the treatment groups. With regard to fatty acid profile of 

Longissimus dorsi muscle, polyunsaturated fatty acid , 
monounsaturated fatty acid and saturated fatty acid showed highly 

significant (p<0.01) difference between groups. The oleic acid 
content in meat was higher in Group III followed by Group II & I. 

Out of 17 amino acid screened only two amino acid were found to 
be in detectable limit namely Alanine and Leucine. 

II. Image 

 

III. Reference 

1. Fabiani, A., A. Versari, G.P. Parpinello, M. Castellari, and S. 
Galassi. 2002. High-Performance Liquid Chromatographic 

Analysis of Free Amino Acid in Fruit Juices Using 
Derivatization with 9-Fluorenylmethyl-Chloroformate. J. 

Chromatogra. Sci., 40. and high Speed, High Resolution 

Analysis (part 44) Analysis of Pre-Column Derivatized 
Amino Acids by SIL-30AC Autosampler. SHIMADZU 

Application News No.L432 (LAAN-A-LC-E210). First 
Edition: March, 2012. 

2. Li, D.F., W.T.Guan, H.M. Yu., J.K. Kim and In. K. Han 

(1998). Effects of amino acid supplementation on growth 

performance for weanling, growing and finishing pigs. Asian 

J. Anim. Sci., 11 (1): 21-29. 

3. Du Thanh Hang,  Nguyen Quang Linh, T R Preston, H Everts 

and A C Beynen (2009). Effect of supplementary DL-

methionine in pig diets with cassava leaves as a major protein 

source. Livestock Research for Rural Development. 21 (1) 

IV. Biography 

Margaret Salomi has completed her MVSc at the age of  25 years 
in Livestock production and management, PGRIAS, 

Kattupakkam-Tamil Nadu, India 603 203. Currently she is 
working as a Researcher and Animal Lab veterinarian in National 

foundation for Liver research, Chennai. She has published two 
papers in a reputed journal.  

V. Presenting author details 

 

Full Name: Margaret Salomi G 

Contact number: 9790968836 

Linked In account: linkedin.com/in/margaret-salomi-
9820a044 

Session name/ number:  

Category: Poster presentation 

Passport Number: P7343575 

 

https://www.linkedin.com/in/margaret-salomi-9820a044
https://www.linkedin.com/in/margaret-salomi-9820a044

