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Table 1. Fomula and chemical composition of basal diets for finishing pigs

Ingredient(%) %
Corn 68.12
SBM(44%) 21.08
Rice bran 2.42
Animal fat 3.00
Molasses 3.00
[Limestone 1.57
TCP 0.30
Salt 0.30
Vitamin premixs 0.10
Mineral premix* 0.10
L-Lysine 0.01

Total 100.00




Chemical composition

ME, kcal/kg 3300
CP 15.00
Lys 0.82
Met + Cys 0.71
Ca 0.75
Av. P 0.35

* Exceeded NRC(1998) requirements.

71Z=AFALEE ME  3,300kcal/kg, CP 15% HEZE vjdstdtH(Table 1).
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BaAFo] 105.3142.30kg 1 AHE 6 F(HEF 3 F)E AHst] =A3de F7sio

gAS AYF sl FU2EHETERS SAsI o, i =SAEZ(M Longissimus Dors)<

Faloy Zglogd vjd=Z E3slod TBARS(thiobarbituric acid reactive substance)9}

FFrrgdES SAT] A AFAE F9 4 FA B4 AAA Cr0; &
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5 AF2 571 2 F= tAblYA 3,200kcal/kg, ©HE 19%7F H=F

Table 2. Fomula and chemical composition of basal diets in broiler

Ingredient(%) Starter Finisher
Corn 58.93 61.30
SBM(%) 28.56  24.80
Fish meal 1.40  3.00
Corn gluten 5.00 4.44
Animal fat 4.00 3.63
DCP 0.74  1.09
Limestone 0.89 1.14
Methionine 0.08 0.05
Salt 0.10  0.25

Trace mineral premix* 0.10 0.10
Vitamin premix# 0.10 0.10
Lysine 0.05 0.05

Choline 0.05 0.05



Total 100.00 100.00

Chemical compostion, %

ME, kcal/kg 3,200 3,200
CP 21.00 19.00
Lys. 1.15 1.00
Met.+ Cys. 0.90 0.72
Ca 0.90  0.90
Av. P 0.35 0.30

* Exceeded NRC(1994) requirements.

TATEREE BRI 144 F6 AF 3 ukE, WEZ 8 #)E ARSI
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400ppb & 718l Hos3itt.
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TBARS += Sinnhuber ¢} Yu(1977)9] WHE <3t FHsto AA5H3 )
Algddgel MAS 0.4g & F3] HFste] gikstA & A(propylene glycol
+ warm Tween + BHT + BHA) 2-3 #<£& 6 TBA €9 3ml, TCA-HCL

17ml Y3 vortex oA 2-3 %I TESAT. AR viAE d1

il

lo

100C ol 7o EolA 30 &3 7FEet $o WZsido. vtAlE 23 5ml
WSS A AldHo] %72 A7|o] chloroform 2ml & Y& O£
3000rpm oA 15 &7 LA EF

SAsglth. AT TBARS 9 At A& kg3 &8 mg &2 A3l

TBARS(mg malonaldehyde/kg sample) =

As : Absorbance of sample



Ab ! Absorbance of blank

Drip loss & A&9 FHEL 100t4g A DA} =mgozm Huslo
polypropylene bag © §o] 2T W37&atel A4ste] 5 A3 10 4 Fol 23 drip
loss & A|B&F 0] 3t drip loss & AF=E3FGTHKIim 5, 1997).

EE AYEA HolHES SAS(1985)° GLM HA e uwe EAEAES

AAsEFon, AgH A 294 AAL Duncan o tEHAH(Snedecor <}

o} A%

Table 3 & Cr-P

]
Y

A7He o WEEe] A e BoFa o HlEE9

ol

AFFEA S AR, 075 F31e dBSAE, AARAAY 2 AR aTE] Cr-

P £ 200pph 2 H7t3E AE

rlr
fol
_\3
N
)
ze
2
=
o

\V
©
o
<
=
Jfu
do
1o,
2
ro
_>|‘l_'4
o,
rlr

AT dFFAF L 2.5%, AELTES 3.1% MDA

Table 3. Growth performance of finishing pigs as affected by the addition

of Cr-picolinate



Cr-P, ppb
SE
0 200

ADG 722 740 94.92

ADFI2520 2508 294.75

F/G 3.51 3.40 0.26

S

Table 4 oA Ao AM¥AAES AvRHE, A7|dAE FAHZF, AEHAF 2
AFEQTFEOA olFE Aol7b QATHE>0.05). Y ZTloAE
A HZAARE FolHel Aol7t A=, ALRAHAFS Cr-P & 400pph &
A7bek b oizTFol wlEl Ao @  E=kthp<0.05). 4 F A TrIAE

AbFg Aol el d Rl Aol 7k STt

Table 4. Growth performance of broiler chicks as affected by the addition

levels of Cr—picolinate

Cr-P, ppb

SE
0 100 200 400

Starter
Weight gain, g 570 586 597 595 4141
Feed intake, g 1,023 1,016 1,020 1,036 60.57

F/G 1.80 1.74 1.71 1.74 0.08

Finisher



Weight gain, g 473 479 504 483 45.95
Feed intake, g1,053°1,074" 1,087*"1,104* 100.44
F/G 1.87 1.74 171 1.72 0.16
Overall

Weight gain, g 521 533 551 539 40.30
Feed intake, g 1,038 1,045 1,053 1,070 41.87

F/G 2.00 1.97 192 1.98 0.11

P Values with different superscripts of the same row are significantly differ

(p<0.05).

Table 5. Nutrient digestibility of broiler chicks as affected by the addition

levels of Cr-picolinate

Cr-P, ppb
SE

0O 100 200 400

DM 90.9187.84 89.0584.32 6.00

GE 87.0785.7686.9085.24 1.69

CP 74.9172.0674.6273.60 2.49

EE 91.5690.8992.7392.32 1.47

Ash58.2256.9256.6256.07 3.31



Ca 50.8753.3554.8755.8012.52

p 61.6360.7961.6958.01 4.33

Table 5 = Cr-P 9 d7lFFd WE Jddia

e A=, duA, @ud, A9, g%, Ze 92 Q9

g1 A TH(p>0.05).

Table 6. Internal organs weight of broiler chicks as affected by the

addition levels of Cr—picolinate

Cr-P, ppb
SE

0 100 200 400

Liver 57.5658.6756.0154.347.31

Proventriculus 3.57 4.12 2.94 3.43 1.17

Gizzard 30.2129.34 31.8629.604.90
Crop 7.44 7.17 8.59 7.82 1.69
Kidneys 16.7015.7915.7817.772.63

Abdominal fat 62.5660.7360.3357.779.83

Table 6 &= WHAFAE FAH3 ZAFAY

g1 TH(p>0.05).
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Table 7. Cholesterol contents broiler meat as affected by chromium picolinate

Cr-P, ppb
SE

0 100 200 400

Cholesterol, mg/g

Male 1.32%1.27% 1.13* 0.870.28

Female 1.76%1.37**1.18%0.96"0.42

P Values with different superscripts of the same row are significantly differ

(p<0.05).

Table 8. Carcass performance and cholesterol in serum of finishing pigs

as affected by the addition of Cr—picolinate

Cr-P, ppb
se

0 200

Dressing(%) 72.32 75.39 4.54

Backfat(10th rib, mm) 26.50 25.20 2.81



Loin eye area(Cm?*) 45.37"47.16*1.07
Fat free lean index(%)  50.91 51.77 1.23
Color, D 0O 1.17 1.33 0.32
Marbling, D O 1.50 2.17 0.58

Serum cholesterol, mg/dl

Total 98.92°84.63"9.59
HDL 32.18 32.69 5.11
LDL 66.74°51.949.70

" Values with different superscripts of the same row are significantly differ

(p<0.05).
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77 AARE Aol mE #Fo2 <l Atol= gt 28 AMEE 0 LAt =
o1HRl Aol 7k AAAW 5 AAFel M= Cr-P 200ppb H7HF7F #Foldoz Y
wo AZ HATHPp<0.05). FAE=E 0 dxkek 5 datol A diz771 A 2ol Hl 3]

FAS " Uk(p<0.05).

Table 9. Pork quality of finishing pigs as affected by the addition

of Cr-picolinate
Cr-P, ppb SE
0 200
TBARS (mg/kg)
DO 0.83 0.76 0.30
D5 3.20 3.63 0.45

Drip loss(%)

D5 10.83 8.83 1.35
Pork color

L. DO 55.31 54.74 1.39
D5 57.59 56.87 1.20
a DO 16.50 16.79 0.83
D5 13.1013.76"0.82
b DO 9.33" 8.21"0.71

D5 10.57*9.77" 0.77




P Values with different superscripts of the same row are significantly differ

(p<0.05).

olgigt A3tz Cr-P 7} A4, Z=AAHolA= axprt fla, &4 Az
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