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(Zou et al., 2016)

Level of treatment (mg/kg diet) SEM P value
Parameters
Control VitE (200)  Quercetin (25) OEO (25)
pH (45min) 6.12° 6.33" 6.42° 6.46" 0.04 <0.01
pH (24 h) 567 5.81° 5.85" 5.73%° 0.02 003

v

“AunasnUAI8nEIMNUA NN THLAReINULANA NN U NN BT AN INARA (P<0.05)
Vit E (200) = Vitamin E 200 mg/kg diet, Quercetin (25) = Quercetin 25 mg/kg diet, OEO (25) = oregano

essential oil 25 mg/kg diet
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Level of oregano essential oil (ml/kg diet) Gender P value R
Parameters
0 0.25 0.5 1.0 Barrows Gilts T G

Initial BW (kg) 81.3+3.27 76.8 +3.27 79.1 £3.27 81.9+3.27 82.6 +2.31 76.9 +£2.31 0.68 0.10 0.141
Final BW (kg) 101.5 £3.22 99.3+3.22 98.5+3.22 102.9 £3.22 103.6 +£2.28 97.4+2.28 0.76  0.07 0.152
BWG (g/day) 578.6 £40.07  642.9 +£40.07 593.5 +£40.07 600.0 +40.07 601.8 £28.33  585.7+28.33 046 0.69 0.095
Back-fat thickness (mm) 21.8+1.44 22.7+1.44 21.1+1.44 222 +1.44 232+1.02° 20.4 + 1.02° 0.88 0.04 0.164
Hot carcass weight (kg) 80.5+£3.10 80.8 +£3.10 79.1+£3.10 82.2+3.10 82.7+2.19 78.7+2.19 092 021 0.074
Dressing out (%) 79.2 £0.51 78.7 +0.51 79.3 +£0.53 79.6 £0.56 79.4 +0.36 79.5 £0.40 0.78 0.49 0.055

BW=body weight, BWG = body weight gain
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Parameters Level of treatment (mg/kg diet) SEM P value
Control VitE (200) Quercetin (25) OEO (25)
Number of pens 5 5 5 5
Initial BW (kg) 74 72.3 73.8 74.7 0.56 0.53
Final BW (kg) 98.9° 100.1*° 102.4° 103.1* 0.77 0.05
ADG (kg/day™) 0.97° 1.01*° 1.10° 1.15° 0.02 0.03
ADFI (kg/day™) 2.73 2.79 291 2.82 0.04 0.39
F/G 2.80° 2.76° 2.65"" 2.42° 0.04 0.03
Number of pigs 12 12 12 12
Pre-slaughter BW (kg) 101.3 100.90 100.10 99.50 0.42 0.56
Hot carcass weights (kg) 67.9° 68.6° 71.0%° 73.5° 0.71 0.04
Carcass straight length (cm) 100.0 99.90 99.90 99.80 0.49 0.87
Carcass slanting length (cm) 86.1 85.70 85.70 84.90 0.34 0.42
Back-fat thickness (mm) 18.2 17.30 17.80 18.10 0.44 0.90
Dressing out (%) 67.4° 68.2° 70.5>" 72.9° 0.74 0.03

o o

“aundeniaronyimnuannuluuoaRenuIana NN ue s NITsdAYNNaDa (P<0.05)
Vit E (200) = Vitamin E 200 mg/kg diet, Quercetin (25) = Quercetin 25 mg/kg diet, OEO (25) = oregano
essential oil 25 mg/kg diet

17: Zou et al. (2016)
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2

Level of oregano essential oil (ml/kg diet) Gender P value R
Parameters
0 0.25 0.5 1 Barrows Gilts T G

pH(@5min) 634004  62+0.04 63004  6.3=0.04 63+0.03  6.3+0.03 0.7 0.32 0.083

pH (24 h) 61012  60+0.12  60+012  6.1+0.12 6.1+0.08  6.0+0.08 0.85 0.35 0.06
WY pH (45 min) HINBDIAIOFN 45 WTANBRAINITN, pH (24 h) HUNEDIMTIRYN 24 57 19 18HAINITH
M319N 5 HaNITIET UL TUHONITLIMEDD3 M THIZAU 0-3000 ppm ABAIANNITIUATA-A19VBAUTID (Alarcon-Rojo et al., 2013)

Level of Storage days

SEM

oregano Females Males

essential  4s5min | 2 4 6 8 10 12 45min 1 2 4 6 8 10 12

oil (ppm) p.m. p.m.

0 59 56 56 55 54 54 55 55 56 56 56 56 55 54 55 55 0.1

1000 6.2 6 5.9 5.8 5.6 5.4 54 54 6.0 5.7 5.7 5.6 5.5 5.3 54 55 0.1

2000 6.1 5.6 5.6 5.6 5.4 5.3 54 53 5.8 5.7 5.7 5.5 54 5.3 55 55 0.1

3000 5.7 6.4 54 5.5 53 53 55 54 5.7 54 54 5.5 53 53 54 5.5 0.1
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o

2

Level of oregano essential oil (ml/kg diet) Gender P value R
Storage days
0 0.25 0.5 1.0 Barrows Gilts T G

1 5.9+1.07 5.5+1.07 5.5+1.07 4.2 +1.07 52+0.76 5.3+0.76 0.72 091  0.049
2 8.0+ 1.01 7.5+1.01 7.9 +£1.01 6.1 £1.01 7.3+£0.72 7.5+£0.72 0.54 084 0.076
3 9.0+£1.05 8.6 +1.05 9.1 £1.05 7.3+1.05 8.4+0.74 8.6+0.74 0.6 0.85  0.067
4 9.6 +1.01 9.3+1.01 9.9+1.01 8.0+ 1.01 9.1+0.71 9.3+0.71 0.56 0.87 0.073
6 9.9+0.99 9.8+0.99 10.4 £0.99 8.4+0.99 9.5+0.70 9.7+0.70 0.56 086 0.073
9 10.3 £0.98 10.2 £ 0.98 10.9 £ 0.98 8.9+0.98 10.1 £0.70 10.1 £0.70 0.54 098 0.075

=

4
o

M9d 7 namaasuiniuveuIZMenesn1 TuszA 0-3000 ppm ADAIAMIFAUE (%) HEIMILBITU (Alarcon-Rojo et al., 2013)
Storage days
Level of oregano
Females Males SEM
essential oil (ppm)
2 4 6 8 10 12 1 2 4 6 8 10 12

0 7.8 6.8 47 64 69 51 56 6.7 67 5 49 48 28 54 0.9
1000 8.1 59 58 87 43 5 5.3 73 6 45 54 6.1 42 49 0.9
2000 74 6.6 59 103 52 57 49 7.8 87 7 96 6.8 58 5.7 0.9
3000 75 74 69 6.1 4 42 54 73 86 7 55 35 45 55 0.9
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MI19N 8 NanNSEs NN UTONSEMERDT M LUTEAY 25 UN./HN.BINT G]’f]ﬂ1ﬂ1itjﬂlulaﬂu1 (%) iaaN1s

[~
UHSIU (Zou et al. 2016)

Level of treatment (mg/kg diet) SEM P value
Parameters
Control VitE (200)  Quercetin (25) OEO (25)
Number of pigs 12 12 12 12
Drip loss (24h) 1.70° 1.40™° 1.09° 1.10° 0.08 0.01

v o o w 1

neMe CaunfeniaenysmMnuaNnu luuauReInuuana A Ue g NTBdIAYNeAdA (P<0.05)

Vit E (200) = Vitamin E 200 mg/kg diet, Quercetin (25) = Quercetin 25 mg/kg diet, OEO (25) = oregano

essential oil 25 mg/kg diet

H a Y o a [ ' g
M9 9 NANSIET NN UNONTLIMEDI N IUTEAL 0-1.0 ¥N./NH.BINT ADFUDULD

Level of oregano essential oil (ml/kg diet) Gender P value R
Parameters
0 0.25 0.5 1 Barrows Gilts T G
L* 532+1.34 543+134 523+1.34 528+1.34 53.9+0.94 52.4+0.94 0.74 0.28 0.083
a* 6.7 +0.38 6.2 +0.38 6.2 +0.38 6.4+0.38 6.4+0.27 6.4+0.27 0.77 0.98 0.04
b* 143+0.35 139+035 13.7+0.35 13.8+0.35 14.0 £0.25 13.8 £0.25 0.7 071 0.054

nn: (Simizis et al., 2010)

HUEIHA luminosity (L*), redness (a*) and yellowness (b*)

H A Y o a v - &'
A15191 10 HaMSEsUHIUNBNTLIHEBI N1 IuABNTHU (nmol mgprot l) VOIUBDYNT (Zou et al., 2016)

Level of treatment (mg/kg diet)

Parameters SEM P value
Control VitE (200) Quercetin (25)  OEO (25)

Number of pigs 12 12 12 12

TBARS (nmol mgprot™) 1.03° 0.92*" 0.82° 0.83° 0.02 0.02

]
v v o w 1 A W

“AURAINUAIBNEINMNUANNU THLDMRSINULANA NN URINT BT IAYNI9ADA (P<0.05)



H H a % 1 S 4
5199 11 Ham a5 uliUreNTLIHee3 N1 1uIEAL 0-3000 ppm ABTVDILHUE (Alarcon-Rojo et al., 2013)

Storage days

Level of oregano

Females Males- SEM
essential oil (ppm)
1 2 4 6 3 10 12 1 2 4 6 3 10 12

L*a

0 45.8 44.9 43.0 423 41.0 42.6 424 47.0 45.9 43.9 424 42.7 44.4 438 2.3
1000 45.8 47.5 414 41.8 46.0 423 442 46.9 45.9 423 40.5 413 40.0 434 2.3
2000 43.1 43.1 46.5 454 47.2 453 45.1 38.8 39.5 46.7 44.6 44.9 453 42.7 2.3
3000 39.7 39.6 48.0 46.4 34.4 34.5 48.6 36.8 36.9 42.8 44.5 34.7 37.1 47.1 2.3
a*b

0 7.8 6.7 7.1 6.9 52 52 7.0 8.9 7.7 52 4.8 4.1 32 4.5 1.0
1000 2.2 1.8 5.1 4.5 3.7 3.7 3.5 7.0 5.9 5.1 6.6 3.7 44 5.2 1.0
2000 3.5 3.5 4.9 5.3 4.8 4.8 5.4 6.1 5.6 4.5 6.1 3.5 3.9 4.0 1.0
3000 5.7 6.0 6.3 5.7 5.8 5.8 5.4 4.1 42 7.2 5.1 4.0 4.5 4.6 1.0
b*c

0 14.3 13.3 154 15.4 13.5 13.5 15.3 13.1 12.0 14.0 14.0 14.7 13.1 13.9 2.9
1000 11.9 12.0 13.9 12.7 13.8 132 13.8 12.6 11.5 12.9 14.5 15.6 12.7 14.1 2.9
2000 13.2 11.9 15.1 16.5 15.3 15.8 14.9 9.2 9.8 13.5 15.1 13.9 12.3 12.7 2.9
3000 12.6 13.5 16.6 12.2 12.2 15.0 16.9 13.0 13.0 16.7 11.8 11.6 16.5 15.9 2.9

WU9YS: luminosity (L*a), redness (a*b) and yellowness (b*c) of meat stored at 4°C
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Y a ? o a ) ' . y
MR 12 vaM s U UONTZIMED03 N TUTZAY 0-1.0 UN./NN.DIMIT ABNTHU (Malondialdehyde; MDA, ng/g) Y0UUDINT

Level of oregano essential oil (ml/kg diet) Gender P value R
Storage days
0 0.25 0.5 1.0 Barrows Gilts T G
1 9.7 £3.06 12.1 +3.06 8.7+3.06 9.0 £3.06 9.0+2.16 9.3+£2.16 0.66 0.92 0.563
3 16.6 +4.64 24.0 +4.64 17.8+4.64 18.2+4.64 21.6 +£3.28 16.7+3.28 0.69 0.30 0.088
6 26.3+7.33 38.3+7.33 20.7+7.33 29.3+7.33 30.6 £5.18 26.7+5.18 0.40 0.60 0.109
9 35.2+7.79 472 +7.79 232+7.79 328+7.79 343 +5.51 34.9 +5.51 0.21 0.93 0.152

3: Simizis et al. (2010)

H =) %‘ 5 =) % 1 g
M99 13 wamsasuiiuneusziMenosn1 1uszAl 0-3000 ppm AON5HU (TBARS,mg/kg) Y9uHDENT (Alarcon-Rojo et al., 2013)

Storage days SEM

Level of oregano
Females Males
essential oil (ppm)
2 6 16 2 6 16

0 0.365 0.507 0.656 0.162 0.400 0.533 0.064
1000 0.085 0.488 0.439 0.168 0.185 0.249 0.064
2000 0.253 0.471 1.124 0.222 0.400 0.293 0.064
3000 0.199 0.943 0.647 0.258 0.719 0.821 0.064
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