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[Table 1] Formula and chemical compositions of the experimental diets

Ingredient (%) Dietary inulin levels (%)

0 4
Corn 65.85 64.39
Soybean Meal 16.66 17.58
Wheat 9.00 9.00
Wheat Bran 4.00 0.00
Tallow 2.00 2.50
DCP 0.70 0.91
Limestone 0.93 0.76
Inulin 0.00 4.00
L-Lysine 0.21 0.21
DL-Methionine 0.01 0.01
L-Threonine 0.04 0.04
Salt 0.30 0.30
Vitamin-Mineral premix’ 0.30 0.30
Total 100.00 100.00
Calculated compositions
ME, kcal/kg 3,363 3,291
NE, kcal/kg 2,563 2513
CP 1456 1424
Lys 0.84 084
Met 0.26 025
Met+Cys 0.55 0.52
Thr 057 056
Try 0.16 0.15
Ca 059 058
P 0.48 0.48

"The premix contained the quantities of vitamins and minerals per
kilogram: vitamin A, 5,000,000 IU; vitaminD3, 930,000 IU; vitamin E,
25,000 IU; vitamin K3, 1,500 mg; vitamin Bl, 1,125 mg; vitamin B2, 2,500
mg; vitamin B6, 1,625 mg; vitamin B12, 18750 ug; pantothenic acid, 8500
mg as calcium D-pantothenate; niacin, 16,000 mg; folic acid, 625 mg;
biotin, 150 mg; I, 200 mg as potassium iodine; Fe, 50,000 mg as ferrous
sulfate; Mn, 18000 mg as manganese sulfate; Zn, 30,000 mg as zinc
oxide; Cu, 13,000 mg as copper sulfate; Co, 313 mg as cobalt sulfate;
antioxidant (Endox), 6,000 mg.
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[Figure 1] Androstenone(AND) concentration in adipose tissues
from entire male pigs fed various Agave inulin levels. T0, 0% of
inulin; T1, 1% of inulin; T2, 2% of inulin; T3, 3% of inulin; T4,
4% of inulin.

ArzA U AND %%+ Figure 13’Jr 7LE]r. SAY U
= AR U oEd 7o) BETE s tH0.699~
0.399 pg/g). o1k frAFsHAl HA 9 4 7,3%1 b2 747} 2,032
~0106 % 2.057~0135ug/g #Aat3ATh BIAA A R
=9 7o Az Uﬂ SKA &%+ Figure 2¢ YR
Ak A U SKA F%=50.118~0.098ug/g 0.2 A=)
BAHEE 0.112~0.124, Wﬂx] o 0.173~0.174pg/g £-4]
=g

o

K

- 911 -



20239 FFATN LA EA FERE=EA

Back fat
0.25
. 020
o ] 5
o o & ©
E 0.10 B X % £
“ 005 i i i 1
0.00
0 Ti T2 T2 T4
Belly
0.40
0.35 I I
— 030
i q T
3 025 t = : :
Bq3 o g
2 020 : i : T 2
o 015 o X :
“ 010 f 5 X 5
0.05 2 I
T
0.00
To T T2 13 T4
Meck
0.20
0.25 °
2o, - ;
E D.rlﬂ s _|, T
L 015 T B b : &
= * W it
2 o0 2 3 - _
i : % -
0.05 I T i
0.00
0 Tl T2 T3 T4

[Figure 2] Skatole concentration in adipose tissues from entire
male pigs fed various Agave inulin. TO, 0% of inulin; T1, 1% of
inulin; T2, 2% of inulin; T3, 3% of inulin; T4, 4% of inulin.
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