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Analysis on the Contents of Body Fat, Collagen, Amino
Acid and Selenium in Wild Pigs Raised Under
Highly Simulated Wild Conditions
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(1. College of Life Sciences, Guangxi Normal University, Guilin 541004, China; 2. Supervision Station of National
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Abstract: [ Objective ] The study was conducted to understand the meat quality of wild pigs that raised in highly
simulated wild conditions. [ Method ] Approaches of soxhlet extraction, hydroxyproline colorimetry, o—phenylenediamine
ultraviolet spectrophotometry and amino acid automatic analyzer were used to detect the contents of fat, collagen, amino acid
and selenium in wild pigs cultured under highly simulated wild condition. [ Result ] The results showed that the fat content
of muscles (mixed with equal mass of meat from the fore bock and back legs ), skin (including subcutaneous fat), large
intestine and small intestine were 29.8, 417.6, 124.9 and 15.6 mg/g, respectively, and the collagen content of them were 9.03,
312.21, 18.36 and 19.58 mg/g, respectively. The contents of aspartic acid, glutamic acid and alanine in muscle were 13.5,
23.7 and 8.40 g/kg, respectively. The contents of selenium in large intestine, small intestine and the mixed meat and skin were

0.78 , 0.77 and 0.70 mg/kg, respectively. While the selenium content of green fodders was 0.43-1.06 mg/kg. [ Conclusion ]
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The fat content of wild pork was moderate and was rich in collagen, amino acid and selenium.

Key words: wild pig; ecological culture; fat; collagen; selenium; amino acid; meat quality

[ ] Bar, W& ERANKES
BlEsCib R e, (R . AABEESIEETRA
MU FFAN T H MO O EERRE | T PR B A v B
ML RO 424 e g i hEsk, Hik, 4
BIFENGE ML o S AR S R AR R A
WASFENEZIEA 0 o TR A PG A
(110° 80'E, 24° 96'N) J&Wsrhrthisn, HHp%
W 1437.7 mm, 4F¥E 19.7 €, AL
FHIKL 8 284.5 m? (4% 2017 4E ¥ AN O3 ) , +
HWIEAR Y FERE 2 o RikET g Ee. g6
BRI SRR 8 i
TERIEA T B A S SR P R o XTI TR A
KT R R AT SE, W] i ik
itz [ ArABE R | BER R (Sus
scrofa ) ‘S (Xiang pig) WIZRAS AR, /L T
SEASTPAAR] . P IR RS, FEEE TR
TR R ANIE R R ) BOBRAE 4] Ay
AT ESTHEOR, HEZ1Z35H 7
SRR TR S ) SE R AT BN A8 5 ) B
FH], BRSBTS AR K
W P AR T A B, A A S 5T R
B, AT BLAT T SR TR ) DR 2R | R TR TR €2
L AR 1 ABT SBR[ AR
WFEVIA L] BT w I E 07 B AR 25T DL i)
L FRFE A S KOG EL IR i AT AR DG . ST
I, ARSI E RN A T i IR AR A T R
FEAHSCEROL NI . IR ER (. AR Sl 5 it
VR S 5 B A 2 E T DA G ) 5 7 A M A A
B S [ FU R ) S R ) T ] P A L i R
PEAT = 7 B A SR R IR A ) B A S ARG TR IR I e
JRER . BRIl E i, NAERE A AR
AP E RS2

1 HRSF®

1.1 iRIew A

PR HE R T PO AR T 2SI A 0 2 0
4 3R HARAS AT A 10 A B A5 (28008
MDD HFREN kAR, 292.28) .
HARFR AL R = i B AR A5, BRI E IR,
WHEAF S, FEmE2mETE [ 22 IS

¥ Pennisetum purpureum Schum, £I. % Ipomoea
batatas (L.) Lam ( 325 Fl#E ) | 11 24 Dioscoreae
rhizoma ] , HRHYFMETESR I T Em I%, it
AR HAETIAL . 4e2h, Pl e FH b
PROZSRI I I = [ . WE S AT S
BREET 0P 3 RAh, AHAEMIA: R KA K
FEA . ATk 8~10 1A .

FEIRA: FERRE R (HS0, = 3 mol/L) .
pH JH55%] (NaOH =~ 3 mol/L) . FPAEIREE 2% i
W (pH=6.8) . S T ¥, XF = H 2 528 H i
BAK] (CH, NO=10 g/mL) . ¥R % IR b e i 4
W (0.5 mg/mL) . 5S%EDTA W . (149 ) EhFRIAWK .
RS VEEAE 2575 ( 100 mg/L ) | AARMEAR (1 mg/L) |
1% S8R RG-S oK B 258K

FEAUAR: TU-1901 40 0T WL (b
FOEHTIE AR A PR TTEA ) . PHS-3B A5# 4
BEIRE T (I s AR R A R AR ) |
SET ks BE A iR A & (ORI IS i s 7
BHEARAFR ) . HH-4 [HIRAR S (EERRA
BN ) o AT ROE FA214A (TS5 Rl g
AR A ) | B AE RS T DHG-9070A (#7
TTAEEAES AR AT
1.2 REHE
120 #&KE 2017 45 AXFHLLH 10 A
ARG RE S, RBYAIZEE 24 h, FTHH
Yok B 2 h WICKES (BR AR INRNTE V)
PEIRAT) /N (BREFRBERI S VIR ) |
MRz (5 B FHRI ) K. JEBRNA 500 ¢, ¥
BORAE . BUR M R BRI R R LI E R
I ZgHezs, M w7 e R T, P RIR
S FIFREE
122 FedrmlE FEME SIS Ig T & A
WA i AR S A e, IR
IR A LA (AR PR RS R R 445 100 ¢
FHRAFE) « B2 K. /NaFES ST, &
FPR S AR T, S AR . N
B RIRAFELL S BT I € o

(1) Mgl &raiie . SHock [9] g
QAR (AT 22l ) I BRI 3 . K B FR R
FERL 5 g, MR TURIFURAE. BRIk



Framde, 2 ol R O T8 5 A, THE
FES IR i

x =" 1000

m,

Kb, X WEESIBNT&E (mglg) , m, WEET
W JE RE W A O B (), my, OB
i (g), my, MFEERTTE (g) , 1000 #5250

(2) BRIFEAGENE: S o]
R 0 e DR P 5 1 MERARERURES 2 ¢,
3 mol/L B PR VA VR EA 7 TH i 12 h Ji5 8 15 PR BB
pH7.0 FFSEAT 8, I FE ST 558 nm 1<
(IMCAE, TR e SR 1 i

y=X 111

M

K, VAR REEA SR (mg/g) , X WEE
iR iR (mg) , M ARER R (g)
V11 Ay F0 e e o 0 M D 8 1 1) R

(3) I RME: T VG4
WFFE 0 LA R H sh AT {358 s

(4) Al mlae. SR EEE D )y
DRNERR . VERRRREURES 2 o, M IS TTH
fif, JHY pH ik 2.0 J5 A B 2K 780835 o i
5~8 min, J5EAHLAH 335 nm WGIE, HAEEN

[likEs ¢

X:AxVx£+M
2
A, X MEES G & (me/kg) , A H R
BUORAAE(E (wg/mL) , Vo H R BRA R
(mL) , V, IEES T RAARR (mL) ,
SR ISR SRR (mL ), MOMRER R (g) .
123 ARfwm&sg (1) RIREA & EhnE
2 F 2 mL BRI E RN ERG ST K E A E 100
mL S TR, 1) 6 STUKFE T 3mA 0.
02. 04, 0.6. 0.8, 1.0 mL FHZEM TAEAT

04r
05F .
g 04 B =
R 03 i
7
L 02 =
o1 e

56 Absorbance

=
0 0.2 0.4 0.6 0.8 1 0.2 1.4
B E MR Hydroxyproline concentration ( pg/ml. )
1 RIEERERAIRAE 2
Fig. 1 Standard curve of hydroxyproline

KA Z 4 mL. 520 222 1 Sk €6 0 25 12 DU [
122 (2) fFrik. Friggs e 1, HeErfh
y = 0.3806x + 0.0091 (r2=0.9909) .

(2) i mpnEMiZe: 5o, 1. 2. 3,
4, SmL A1 wg/mL WFRERR, MKERZR 40
mL, BOFEENER 122 (4) ik, rigss
RULE 2, TN v =0.022x -0.0009 (2 =
0.9825) .

0.121

0.1 _—
08 | -

(=]

( A=335nm)
o o o
2 R
T T
\
é

36 Absorbance
\®
\\

0 1 2 3 4 5
Tifif & Selenium concentration ( mg/L)

B2 #fRERE

Fig.2 Standard curve of selenium

1.3 #EHH

FES IR T . IR A LR MRl
e ER 3, LOFEIME £ trifE2E R, A
Excel2010 X I 7€ K ¥ #E 47 22 B, P H SPSS19.0
S LR ORI KBRS g

2 HRE5HMH

21 BEEREECKE SR

e L AT, BFESA . K. KRG 4
AR G W 2 DR A h 417.6 mefgs
NG & A, S 15.6 mefg. B2 HINSIT &
W B ERBTH . JBRUNG, KBRS bt
B2 2 T MR, T 1A 5 /N OIS 2 d
WL

*1 BEEARIMER. KEEEES=E

Table 1 The contents of fat and collagen
in different position of wild pig

HRAL I J IR
Position Fat content (mg/g)  Collagen content ( mg/g )

Al Muscles 29.8+0.11 9.03+0.13

JZ Skin 417.6 £2.27 312.21+0.33

K Large intestine 124.9 + 0.53 18.36 + 0.57

/M Small intestine 15.6 £0.08 19.58 + 1.42

22 HEEAFRBLIRFEEESE
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Ji V4 FSE D 1 e TG i 2
23 HERHNSERSE

M2 2 Al g, BPARAE N Y B BRI i ik
141.20 g/kg, HERZIENR G S SR & i) 47.30%,
17 PP 5 TR 2R & i (2370 ghg) , MR
MR & il SRR A 2R & i m, HIK
SRR RAANR . RNARR . WA . HER.

*2 HEEATIERIE
Table 2 Contents of amino acids in wild pork ( g/kg )

FOLRE Kinds I Kinds e

of amino acid Amino acid of amino acid Amino acid

content content

REHTR Asp* 13.50£0.79 AR Met 3.40 + 0.44
R Thr 6.60£0.20 FAEEER lle 7.40 +0.10
22598 Ser 540+ 020 SEER Leu 12.50 £0.26
AHER Clu* 2370 £0.26 MR Tyr 6.80 + 0.36
I Pro 540+ 026 KNI Phe* 13.50 £ 0.40
H&EmR Cly* 7.70£0.36  HEFR Lys 13.40 +0.22
NRIR Ala* 8.40+0.30 4142 His 4.40+0.17
R Cys 0.30£0.06 FHEE Arg 9.60 + 0.44
4R Val 6.60 +0.26

T BRI

Note: * represents flavor amino acid.
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