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Abstract

The objectives of this research were to 1) search for appropriate ways to utilize farm waste
as Thai pig feed, 2) find the result of using farm waste as Thai pig feed, and 3) compare carcass and
characteristics and meat quality of Thai pigs with commercial fatteners. It was found that:

1) Wilting of cassava leaves in door for 12 and 24 hours was able to reduced
Hydrocyanic acid level to about 35 and 65%, respectively. Likewise, ensilaging for 30, 60 and 90
days was able to reduce the acid level to bout 50, 76 and 86%, respectively.

2) Usage of 15% 90-day fermented cassava leaves in Thai pig feed did not cause any
adverse effect to growth rate and feed efficiency.

3) Dressing percentage of Thai pigs was not difference (P>0.05) from that of crossbreds,
but had lower carcass length and loin eye area (P<0.01) and higher backfat thickness and skin
thickness (P<0.01). In Thai style dressing, Thai pig carcass had lower amounts of lean meat and
bone but had higher amount of fat than crossbred carcass. Amount of 3-layer part of the 2 breeds of
pigs was not different (P>0.05). In western style dressing, Thai pig carcass had higher (P<0.01)
amount of fatty cuts but had lower (P<0.01) lean cuts than crossbred carcass.

Thai pig loin meat had higher 1 hour postmortem pH than that of crossbred meat but the
value at 24 hours postmortem did not different. Color of Thai pig meat had higher L* and b* values
at 1 hour postmortem, but had lower values at 24 hours postmortem. a* values and other meat

quality traits were not different between the two breeds of pigs.





