


FEEDING
STRATEGIES

- additives and composition -




FEING STRATHAES

Antioxidants or altered feed conposition

Control Enriched E-dense

Extra antioxidants & osnolytes Low pratein & high fat
decreasing osotic stress decreasing heat production
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FEING STRATHAES

Antiaxidants or altered feed conposition

Control Enriched

Crude protein [%] 15
Crude fat [%] 35
Net Energy [MJ/kd] 9.1
SID Lysine [g/kg] 7.8
SID Lys: NE ratio 0.86
Additives (premix)
Vitamin E [ppm] 100
Vitamin C [ppm] 0
Betaine [ppm] 0
Inorganic Se [ppm]| 0.4

Organic Se [ppm] 0



TRALDESGN

32 pens
188 fattening pigs
6 pigs/pen
10-11 repetitions per treatrment
start trial % @

i \ \ l | Yy
acclimatization | thermoneutral heat 1 thermoneutral thermoneutral thermoneutral slaughter
week 18 week 19 week 20 week 22 week 23 week 24 week 25

start dietary treatments 9
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Respiration rate [breaths/imin]
Counting nunber of flank moverments for 30sec x 2

g Rectal tenperature [’(
Ogital thermometer



Average daily gain [g/day]
Weekly individual weighing

Average daily feed intake [g/day]
Weekly feeder weighing

Feed conversion ratio [g/g]
Feed intake/daily gain




vitamin Eand selenium content




Outlet combustion gasses
Fuel tank

Heating device

Arinlet of conpartment




CLIMATE CONTROL
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for heat stress
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for heat stress
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RESUTS | PHYSOLOGY
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Difference between thermmoneutral and heat weeks
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Hgher Arectal tenperature, dueto

* lower rectal tenperature during
thermoneutral weeks

 Hfect of lower crude protein and lower general
heat production?

* equal rectal tenperature during heat
waves
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RESULTS | PERFORMANCE

Arithmetic means
Daily feed intake (last 6 weeks) Daily gain (last 6 weeks)
_ Nb significant differences Nb significant differences
g T g =
Daily gain
Qﬂlrol Control

Daily feed intake



Hgher feed intake, but less efficient
gromh

* Hgher lysine and energy addition
(sarre lysenergy ratio) should
“cover for” protein reduction

e Decreased performance because
the availability of synthetic amno
acidsis nat in sync with energy
availability?

Feed conversion ratio Contral Enriched



RESULTS | PERFORMANCE

- 80a

19 (thermoneutral)

20e2 ) -Q-

21 (thermoneutral)
m-
Feed conversion ratio
23 (thermoneutral)
24 (thermroneutral) 320 335 389

Lower FCR during heat waves, but 2005



RESUTS | MEAT QLALITY

MitamnE Selenium

b ! Hgher antioxidant levels

5 b | . * Both groups received the same
amount of total selenium

| * Hgher seleniumlevels due tothe
greater bicavailability of the
organic seleniumsource as
conpared to the inorganic vanant
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alfa-tocoferol[pgly meat]
Q
seleniumpgkg meat)
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| s G _ * Reference value intake Se for hurans 70 Lg/day
*  Averageintake Sein Erope #40 |g/day
« 100g meat with organic form +250g/100g




CONCLLAON

Better feed conversion ratio during
heat

Hgher content of seleniumand
vitamn E

Hgher increase in rectal
tenperature during heat
Hgher tatal feed conversion ratio

(More fat)
(Hgher intranuscular fat)







" I'mhappy toansaer your questions
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RESUTS CARCASS

Fat thickness [n] Lean meat content [%]
| : 70.0 ‘ !
Hgher rreat fat thickness and \ | | s i bt
loner lean meat content . | | ' a
L :  a -

* Inline with lower muscle gain . - -

Control.  Bwiched E-dense | I | | ! |
Start weight (Wi0) kg 7 3 3 | | ’ i i |
Start veight (W18) [k gl 78 8 | | | |
Warmcarcass weight [kgl 9% 92 %

Control Briched  Energydense Control Briched  Energydense

Carcass quality



RESUTS | MEAT

@

Meat quality

Lower pH but still within acceptable value

Contral. E-dense Pvalue
pH (after 35min) 6.5 6.5 6.4 0265
pHu (after 22h) 5.6 9.69 9.5
Drip loss [%)] 6.2 60 6.1 Q87
Cooking loss [%] 33.69 34T 3.2 0051
Total fluid loss [%] LAY L4 43.6¢ 9
Shear farce [N 309 320 321 0574
Intrannuscular fat [%)] 1.8 1.9y 21 ‘

Hgher IMF can be linked to higher fat thickness and lower lean meat content
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