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Introduction Results
The market ]COF OFQCIﬂiC por|< iS @XDO ﬂdiﬂq, thve\/er th@ prOdu— Table 1: Slaughter and color characteristics of pigs fed with 0, 5, 10 or 15% grass-protein product
: : : : : S Diet, % -protei 0 5 10 15 SEM P-val
ction is challenged by facts like increased ammonia emission roduce o
and climate impact. So far, organic protein sources Is based
on imported soy, contrasting with the organic principles. ﬁ;gfsseijﬁggzg/ e G R
Feeding organic pigs with bio-refined protein from grassliand pH 5.69 5.66 5.69 570  0.026 0.634
crops would lead to an organic pork production that are Colour, M. longissimus
o . . . o lumborum
based on local feed, 100% organic and which is beneficial L* cagd  53gb  Ba3 537b 046 0.026
for carbon sequestration, biodiversity, weed management a* 872° 850" 746" 728 035 0.001
Co b* 7.40° /7.17° 7.01% 6.50P 0.21 0.024
and resource efficiency, Colour, fat
L* 78.2° 76.6° 77.5% 76.9° 0.37 0.017
. . . a* 4.97 5.92 5.16 4.96 0.31 0.104
The aim of this experlment was to StUdy the effect of b* 6.42¢ 7 49ab 6.61°¢ 7 722 0.36 0.030

bl SMeans not sharing a common letter are significantly different (P<0.05)

grass-protein as protein source for slaughter pigs on
the meat and eating quality.

Table 2: Sensory evaluation of pork loins from pigs fed O, 5, 10 or 15% grass-protein product

Diet, % grass-protein product 0 5 10 15 SEM P-value
We present the results of increasing amounts of a Taste
grass-protein product (0, 5, 10, and 15%) in the diet to Acid 547 537 522 493 051 0.080
7 | . Sweet 3.99 4.10 3.95 4.06 0.48 0.877
slaughter pigs from weaning to slaughter on slaughter Bitter 413 424 412 418  0.77 0.916
quality traits, colour of meat and fat and eating quality. Flavour
Roasted meat 7.66 7.47 7.44 7.20 0.30 0.142
Metallic 3.99 4.48 4.17 4.36 0.55 0.455
Piggy 3.47 3.69 3.57 4.03 0.69 0.082
Texture
Methods Juiciness 7.10 7.14 6.40 6.39 0.58 0.228
Tenderness 7.06 6.98 6.54 6.33 0.41 0.219
. . . Fibrous 5.93b 5.93b 6.62° 6.742 0.49 0.036
The grass-based protein was refined from clover-grass with Chewing time o - 87 2 11 2 40 0.47 0.122

2P SMeans not sharing a common letter are significantly different (P<0.05)

a content of 47% crude protein (CPJ in the grass-protein pro-
duct. Forty-eight D-LY sow pigs were included in the experi-
ment from weaning (48 d old) and offered one of the four
diets with 0, 5, 10 or 15 % grass-protein product. The diets
were based on barley and wheat mixed with Chinese soy,
Deds and beans

Conclusion

Pork raised on local produced bio-refined protein from clover-
grass would pe peneficial for the environment and the climate

B Grass Protein[_] Other Protein

’5 and the specific as well as the production fitting petter with the organic princip-
Starter diet; 48890 o ionc armount of grass- les. [he study has shown the potential in this strategy as there
20 Finisher diet: 1251664 PrOteiN product where only minor diffe-
(figure 1). rences in the eating
15- 24 h post mortem quality of the loin

depending on the
amount of grass-
orotein in the diet.

the M. longissimus
was sampled for
meat quality ana-
ysis and part of the
oin (LD) was aged
for / d and used for
sensory profiling by

Figure 1: Amount of grass protein in starter, grower and finisher diet a trained ole al=)
for slaughter pigs. |
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