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A B TEPRET I R R AE P E R ~ HeHBE AR B BRAH R 2 52 2 » BEF] 18 BHAGEE 13 £ 0.9 kg 7 (i FE i1
54 BAFEELLFES T (n=9) » BB R 16 H » FUFES HALE 1 kg DIFFHER — Tk — TR 1 2 i adiE
FUKBME R » slBadi iR BT B M BReFRE - 45 RER - RIER G HE - FJERE AL (marbling) ~ #E
(tenderness) ~ %71 (juiciness) @Bk (flavor) » MERIRIEEIE =2 - WEFED LLAGEEZ S RIASE (P < 0.001) » (i
LHY (firmness) DAREAFERIZELFE Fyimr (P < 0.05) o AL ASHGBEAHECH » TERE (myristic acid, C14:0) ~ FrEEE
(palmitic acid, C16:0) ~ Hff5[HE (stearic acid, C18:0) ~ a0 {_ Hf& (alpha-linolenic acid, C18:3) ~ 4HaEFIHGHEL (total
saturated fatty acid, SFA) {H > DARRAFEEEZE S 254 (P < 0.01) 5 TMioHEE (oleic acid, C18:1) ~ Bofifiiif% (linoleic acid,
C18:2) kLLif% (benenic acid, C22:0) {H » AIZFEBZE SR AFE (P < 0.01) - B E R SR &8 0 15
YRR T 2 5

B - AR - RERGIE - REIEAE - WERFE -

4

JRAEFEMEINGASE A - BNV EEEIRRT - VS ETEEENCSUEEE R A BEEEN R - MRS saE
HIE R REHFF B 4R £ RAE % (Kasprzyk and Walenia, 2023)  BAFR AL 4 B pgg amidAg bL - A i i 5 R
AN RMERERIEE T - 281 » S EAREFEAT S RS A LS R EE - BRI AE ST e e
RHNFERENTGE &S DA R AR RIS 5 A AIRE#E (Nevrkla ef al., 2021; Razmaité ef al., 2021; Lukovi'c et al., 2023) » #15#EE 1
%% (Muhlisin et al., 2014) &% 47 Alentejano F1 Besaro 5% (Martins et al., 2020) » FHEiEFER B NE A HFE N E
RIS » DIMECRFFEN A 2 WIS & B -

AT TRESE RS EAREIWTFE T 2% (2003) FRET R A Rt ROR R AE 4 R A B RS EREAVR 2R - &5
REUR > WEFEE H R 1.0 AT E iR RE RS E M m L E EE ENEE RE > AN EERSE - B
% (2011) EEER IS - BB FEEL LYD P AV E R - SERRIHRIEAE D& REE = LYD pgR%E - &%
(2012) RIS RaSE P S sl 2R A [E B R E FIVAER - BRI AEE A il 2 B TEbR: - 2 AR e S
BEE N ERREETIEIHE SNBSS - 280 LRI R A 2 IR ERE: - RS R TR ATRET -

BRSNS R ST RIS B RS MR - AR 4 (Elbert et al., 2020; Van den Broeke et al., 2020; Ortiz et al., 2021)
DUKe P R R B i RS AT B 4H R 522 (Gan et al., 2020; Xia et al., 2022) < iR E MRS BB RIERIAE » FF
AR ZE _E TS RGEE BRI IR R T HAYE R > TaE 2N A mHT & A EE (Numberg ef al., 1998) -
RERRAHARAINL AR RE IR IR R M R E 2 R - NN EEAE Bl e O E AR a0 B E
FEFIAME(CIBEME - B2 ANIEE EFIERR (Wood ef al., 2008) - A » HIFNEHER 225 2R RS A Y, » &ress
AAYE AR - HAERESE miE 2 M7MVE PR [E (Ma er al., 2020)

TR e 2 B R 0/ N SR LA - 1980 SENERRIBLSS 5 | A B sl i P 2 A & B P I T SR O G Ede e
BRIV AL o T - FESET R S A EE AV EEE (Wu e al., 2007) > B FRAEFFERIZR5E 2
AR & B G - EFE T AR ER PR — (BB L AERS - TTRE e b peny st e - 2
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BB AR ERI PR (Larson et al., 2010) » 35— {RHECE T Adth il ERAE S - B BRRIEGAN 2 FRAIA -
R WAERATEIR RECESUEPHIHER IR - AR RABHS AR - L - AFtEesat 5 s AE
RAESE AE MR ~ RERDEERIRE B RRAH AT 8 - R FAE A b 3% ERIIE PR BRI ERRE -

MR TR

L sttt
SERAERTTE e 2 R B Ao\ Ba i SR E BT - B 18 BIP9HGEE 13 £ 0.9 kg Z RS (&
i % (Lanyu 200) RAFE (n = 9) ELL5E (n = 9) - HARS H (LIE 1 kg DIFERER — F0K — S Ry 2 2 BEORE AR - 67
FRAHGEENE 1 P HED E S8 144% ~ A2 & 3.7% RAERER 3,750 kealkg » BIUKERER - 585
W16 3 - SPIgRRERIASE Ry 47.3 £ 2.1 kg~ WHER 43.5 £2.9 kg > SRS R E X T EEREE N FETE
SEBRERG AT o ASUBRRE R ENYI(E R 2 R R RS BRI YIRGE (/N B A - R TR
TAPS-111-03

1. SEReEELHRL

Table 1. The composition of experimental diet

Ingredients %
Crushed brown rice 16.41
Yellow corn 49.24
Soybean meal 18.00
Wheat bran 10.00
Limestone, pulverized 1.00
Dicalcium phosphate 1.40
Choline 0.20
Molasses 3.00
Salt 0.50
Vitamin premix* 0.10
Mineral premix” 0.15
Total 100.00

Analyzed values

Crude protein, % 14.89

Crude fat, % 3.78

Gross energy, kcal /kg 3,750.00

* Vitamin supplied the following per kilogram of diet: Vitamin A, 6,000 IU; Vitamin D,, 400 IU; Vitamin E, 20 IU; Vitamin
K,, 2 mg; Vitamin B,, 2.6 mg; Vitamin B,, 2 mg; Niacin, 30 mg; Pantothenic acid, 30 mg; Pyridoxine, 3 mg; Vitamin B,,, 0.6
mg; Biotin, 0.2 mg.

" Mineral supplied the following per kilogram of diet: Fe (FeSO, - 7H,0, 20.09% Fe), 80 mg; Cu (CuSO, - 5H,0, 25.45%
Cu), 5 mg; Mn (MnSO, - H,0, 32.49% Mn), 6 mg; Zn (ZnSO,, 80.35% Zn), 45 mg; I (KI), 0.2 mg; Se (NaSeO,, 45.56%
Se), 0.1 mg; Co (CoSO, - H,0, 32% Co), 0.35 mg.

1L AEMEIRAE
() RELL: SEEIBISFAEER S (NPPC, 1991) ZHA M EEE R > DR 5 ator REG AL
(marbling score) » 1 X FHIEMHL > 5 /3 RE &lAE - BERFRATAIAERZED - BlESRTIIAE
WieEs -
(i) BHEE © 5 NPPC 5oy DUsr e RAILE 57 5 BT B E T (firmness score) » B{EBFRAERELERE > 8E
TN A E B E T -
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(i) EVE WG KEBEZFEEER S (NPPC, 1991) JIA B IE R R RAIMNEREST » B8 5 43l o AEEEST (color
score) » 1 7pRAEH » 5 /3REE4L - BUERF R G  BEEFRED - REHZEREE T ER M ARAE]
nnat (sensory evaluation) EEHET T HIE -

(v) EVEmaf K Cardello er al. (1983) JABIE e RAEER - HUEE R/NGELEE » 48 80°CEVKIE 30 71
5 ATHHEZEREEE LERGARA S EFRET LI (RS (tenderness) ~ FBk (flavor) ~ 2741
(juiciness) % 3 THH ST » £% 5 73lEEoy o 1 orde= » 10 5 JriefE ©

T i B K RE AT B R
FREF I AL HUARES: 300 ¢ R A S B TS L ST 10 TEASRHS (fatty acid) & 17 TEK
fig i BEBE (amino acid) &8 » (REREST /3T HEAL ST Il By wt % J mg/100 g I
IV. &storih
KA FE B B Excel (version XYZ; Microsoft Corporation, Redmond, WA, USA) #{TE H - FE7%{#H F SPSS

(version 22.0; IBM Corporation, Armonk, NY, USA) #Ef 745515747 © MERI LB A — %4 L (generalized linear

model) - 4 7l il 2= FL{# F Student's t-test i basl(d o ¥5 DU HEENTEIE#E R 7= (means + standard deviation) &

N E P<0.05 FREAEEER -

BB

MRS RRIAE P G R 2 S B MRS R 2 R AFEMHLA R BEEEE SN2 (P < 0.05) » i ZFEHIEVE A
TTEERE SRR AFE (P < 0.001) < 2RI > FERBAICEUT 8~ MUE - 20 sEk T - R e AR R
ARB T S R RAE RS A FE R LS KB EAUT B 9 A 725 » 188 Xia er al. (2022) HHE v infE YA FT 45 SR —
B o (HELESE (2014) RIS (2012) BYBHZEAE RG] © 255 (2014) F15% (2012) 53 HIMEIE = & FE 48 DA BN = 85 o
Hr ~ MIE 5 A E iR o R AR R A SGTr BE BN LS o MERIEE A RARA - A RE AR E
HE R BIRRED MR E SRR - R R RaE R B A e — DT -

RE AL RSN - F 2 AR 4E SRR 2 BRI IS 12 )11 (Wood et al., 2008) = Smith and
Carpenter (1974) 53R RERA & 8 P54 A 20T 2 R AR o 55 2 s A FHBR M - (ELBEFE pa ek > el A R 1 R 55 22
% o Bl NE T ER R TR R AE R R R KEE ) - TR BB AR HORB L AR AT 3 hI M - (e MBI o=
2T o BEAh - HEHE M S TR IR AE Hh RIS R o ISR G 25+ < Hornstein (1971) $5H1 - AEHABAEHEZ S (L
EEAERIHEALEY) - WAF /I B L&Y R R T s E R -

B RIS FEE ~ MRk 7T - R MR 2 M8 A B 2R - B RS TN i B R 4= 7 KNP
(Korean native pigs) BAf{% o <s fufd (Muhlisin ef al,, 2014) DL S &5 858 (5555 > 2014 )t < ZR7] > Kim et al. (2018)
5t LYD K LYW (Landrace x Yorkshire x Woori) fmff 25880 E A L 8IZH R A58 Ry » (BAEMUSE A 20+ b RIjfess
5o IhAh 0 R (2012) AR - REERHT - HOE T R E miEAAFEIEME - 22011 - BRI E |
fFotbdgE - EFERIE - REOIESU SR BB B E I ARARIE R 2 (Grunert e al., 2004) - fEARHTE
o RS R FCEU B B B IEE N - Rl 2 e A AR -

fEmE BT MAKHERRIEE R BZEN LG (=% 0 2014 ) » BUREER S R RE N\ 58 8L U 58T
REE Y MEAE SRR -E H% (2012) SR S REESEGT ~ MR T R &Y L BB S BT oy M A
EAR - JINRERIS A& B RFAR - EF S E M EEEAE - WRTEWREREIRR R - BARNEE/KT 5
2 BRI ZHE TG AT R ERYINTE B AT RSTTSE AT 2 Y - O EE BN TR
Z R o BERLE B W E R M B RS AR G AH AR R AR (Tartrakoon e al., 2016) » REHGEE S WHERERY 2 2 ER AR
HATEHYERE (Enser, 1984)

BN MR > SNE R S E BRRBRRZE 2 — - SNEUEE BIENEIEIE - Bt - 2 s Rk
AP - RESOIRTI M E E B E (S (TR - S A 2R 2R 5 B - ASRBENRE AT T
fii  SPAEERFB RAEEDE  BEEAERE - BRI EEEEE R E N EIHE B ZFEEERRE A hE o 8
Kim er al. (2018) if9¢ LYD Jz LYW SfEZFEEEFAHLL - H5 (2012) WFFEEEER - BN =FEEEsm T - MO& e &Y E
aetEAE PRI Z A 225 - [EEE » Muhlisin ef al. (2014) W72 EJF 4= ff KNP BRSSO il » DR s & AR s (o
% 2014) - REVE AEIE B MR AR o RERMERTE P G B AR ST M iR E SR (Neethling er al., 2017) » S ABHE
ZHIALEH (Mb) Y& ~ (LELIREE AL SRS SR AR 2R 22 (Seideman er al., 1984) » [H{FFEE ZHHFTREA
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Table 2. Effect of gender on the meat quality scores of longissimus dorsi muscle in Lanyu pigs

Items Barrows Gilts Gender
Marbling score 1.33£0.35 1.221+0.36 NS
Firmness score 4.61 £0.60 4.17£0.35 *
Sensory meat color score 3.11£0.60 4.2210.36 ok
Tenderness score 3.18£0.23 2.98 £0.49 NS
Juiciness score 326%0.21 3.0710.34 NS
Flavor score 3.40+0.28 3.391£0.20 NS

The data were given as mean t SE.
*P < 0.05, ***P <0.001.
NS, not significant.

R ARG S VS B (E (> SR E L (Dinh et al., 2021) - AERGEE ¥ AE TR R EBEE0EE - MR HBESE &
i R HLAE R REAH Y S 824072 3 Fr » 5l (myristic acid, C14:0) ~ FEfEEE (palmitic acid, C16:0) ~ BER5H (stearic
acid, C18:0) 6 fIAEHAEE (Total saturated fatty acid, SFA) HJELBIFER AFE T &= S 245E » T —+ 1% (benenic acid,
C22:0) BEAIHE % (saturated fatty acid, SFA) HYELBIRE AFERN 2058 - BABEEESR - BN S » Sefiisib
(Total SFA) fEREAFE P EEE =258 - B A 8FINENE (monounsaturated fatty acid, MUFA) tf » &% (oleic acid,
C18:1) WYELBITE MR A B 2 5 » (HEEHE N aEMIASHE (Total MUFA) {FREAFEEL 254 7 R 72 SR B - aolffo
% (linoleic acid, C18:2) 1 a- Gofiii{— % (a- linolenic acid, C18:3) Z A &fIHEHE (polyunsaturated fatty acid, PUFA)
HIELBITEMERIM A BEE ZR - 2580 ES RS - 280 » 482570 N efIAGHBL (Total PUFA) {EREAFEEL L2587
FLREAZE o 3 ] Ae BB A R IS Bl R IEE AR o 5 — P ERET » Poklukar er al. (2020) ZE 3 AHIFE i fE
A LEFARG H s R s el 2 8 o AR iE B AR S Y BN BRI AE R % (MUFA) /8 FIAERR I (SFA) Ltk
B LASHEABHY 25 A B ARG R (polyunsaturated fatty acid, PUFA) F21% » BUABFEAYEE R —2L - HER & Z AR
Wk AN B SRR SR N 1 - HAGH IR AH R Bl 2 S E B B A LR o Correa er al. (2006) f5H - MERIFIA: R AR TR E
RERF R VAL RIS AR HERE « A= R8NV 2258 B BE T LR SFA < Crouse et al. (1982) $5H > HEARHBZAVAHRKAE RS
ZEk - HAUHEE (oleic acid, C18:1) th EEZ/EA - —M%IME » P SFA i1 MUFA HY & & B2 Ry EIk 2 1EAH R
M 2 TT A AR (PUFA) Y& 251 E I £ & 4HREE (Cameron and Enser, 1991) ©

&F 26 W FT PR S MR ol 2 B AR B A A A % > 4 5 S Duroc 5% (Xia et al., 2022) ~ LYD Jz LY /i f# (Kim er al.,
2018) ~ T7fg5E A 1 5% LW (Lithuanian White) & LIW (Lithuanian Indigenous Wattle) /27 (Razmaite ez al., 2021) ~ =&
FEACERSE (=5 0 2014 ) ~ BNEERGHT ~ AR A E S (R 0 2012 ) 5 REmaErasEin i~ MO5EE - S8R
FEHY SFA R REAFERYEES - BIAERSE IR —5 - HAE S SFA S EMAMEEEZSTE ~ BUS AR 7 R
B (Xia er al., 2022) - SEZAREIE RS A FEHYAEEIFIRERTEE (Total SFA) & &SN L5 @ (HAEZ TS ~ S AERAYEL
B PRI R AEE -

% (2012) SHEBURBINEERGIT ~ A% e R AYSCE S 2 FE A S 1Y MUFA > Garitano ef al. (2013) if#5¢ LWD =
mm e B S (2014) WE9T S B REAC R AE 2 RERGBRAE R - $935 B 580 PUFA LEAIS AR AFEE - AW5T el 2254
{9 PUFA Jz MUFA 8 =R A5 > HEeT @25 EIrfEse A 158 LW K LIW (945 5 — 2 (Razmaité ef al.,
2021) F& AIRYEEE B SFA F1 PUFA HYAHBCEL 1% UIAHRE (Wood er al., 2003) - & S EL I SFARYRERS £ 206 T~ 2 E5E
g3 UFA EEBIRYIS N - SR TR - FERR E =00 T8 RIRRE - [ NEER - R AFERVAEEFIASRE (SFA) 2 &8
FEENTISE 0 BT 2 P REURHRE AT ENLAZEEEIARIEH (Firmness score) FRHZE & A RSV S 23— 20 -
FEAHERGIEAE R B ~ dndd ~ BREFIME RS 2 1EN Z 528 (Wood ef al., 2008; Alonso et al., 2009; Vehovsky et al.,
2018) - WFTEE E EB B AFEHLARHE R4 R (Cai et al., 2010) ©

#£5% 3 Fior > PUFA HYPERIELES H - C18:2 TR 2258 P HY & B80S - M C18:3 RIEREAFE T EE SN
5 o 28I > S8R EEFIAEHIEE = & (Total PUFA) fERISEHRAYSEIE S 1 - BRI 2 SR RS TR /KR - BRURE
WEFE M E RS R E AR 2 & - LHE L N efIAERIRRRVAERK - BEESFA BN T MR S RS N E i 2 &
{E{E - WIERNFEE SEEER R - — AN efifsinie EE b= @2 b EAESYE - PEERRERES
% (Garitano er al., 2013) < PUFA ySiHHILIAI P BEHCER » 063G AT e A i T amAs ey S8 El ke - A M2 2N S (Meier
et al., 2021) « AR EIRERLERIVIARE S AAHE > FEREIH IR S b e BN B RHE - BURIAERNIE A = i a RS
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(45 — 76°C) » M- RELMIBEHHEE B EATKAYERL (0 — 49°C ) » 35 0] RESC 28 A ShAVEE B AT T 842 (Karolyi et al.,
2012) - BN AR S > BERGAVEEE 2 —(ERSEE RN E © Bl AR e SR EL LAY T > IF4E5
B REH] (Soladoye et al., 2015) -

3. MRS RS R R R L FER B A A

Table 3. Effect of gender on fatty acids composition of longissimus dorsi muscle in Lanyu pigs

Fatty acids, wt % Barrows Gilts Gender
Cl14:0 1.41+0.14 1.23£0.06 o
C16:0 26.64+1.62 23.50+1.23 o
Cle:1 2.741+0.23 2.59+0.37 NS
C18:0 1428 £ 1.05 1190 1.14 ok
C18:1 4043+ 1.74 42.11%1.39 *
Cl18:2 8.45%1.35 10.96 £0.81 Hrx
C18:3 0.27£0.03 0.19%0.01 ok
C20:0 0.06£0.10 0.08 £0.10 NS
C20:1 0.99%0.13 0.89%£0.12 NS
C22:0 0.07 £0.02 0.14£0.03 ok
Total SFA' 4248+ 1.18 36.84+1.03 Hrx
Total MUFA® 40.02+£2.06 45.75+2.15 NS
Total PUFA’ 8.72£0.93 11.15£0.56 NS
Total USFA* 5333%£1.18 52.66%1.71 NS
MUFA/SFA 0.94%0.57 1.24£0.47 NS

The data were given as mean + SD.

*P <0.05, **P < 0.01, ***P < 0.001.

NS, not significant.

' Total SFA: Total saturated fatty acid (C14:0 + C16:0 + C18:0 + C20:0 + C22:0).

* Total MUFA: Total monounsaturated fatty acid (C16:1 + C18:1 + C20:1).

* Total PUFA: Total polyunsaturated fatty acid (C18:2 + C18:3).

* Total USFA: Total unsaturated fatty acid (C16:1 + C18:1 + C20:1 + C18:2 + C18:3).

ELHERAEAE AL DA Hp e BB 4R BT R I MR RIRTRY 22 545 2R (R 4) 80U - B0 B e (e 3R B3R M R REIRY
I fEEES - H FEEE (Glycine) K ffiff% (Proline) 71 R AFEEUE RS » RFTMERL (Aspartic acid) ~ 5% (Glutamic
acid) ~ ERZE% (Cystine) ~ 4% % (Serine) i 0% (Tryptophan) 7£ 254 RIlIE = - 28T » BERSARET A& BN & i
Rz RN o BRI A = R - B ARG ILRARAVE B EE - HRENEEZEZE Ma ef al., 2020) - [t
Ah - Xia ZE A (2022) BIWF5EHEH > Duroc 5518 2254 HL A h 4H % (Histidine) & & &7 RE A% - 1 H e STERANE =
SR MERIE SR o B PEIE LS Celta X1 %%f8@ (Franco and Lorenzo, 2013) » DKz B PN BT EEFR T ~ H& 5T R 4Y
SEEFETEAIITSE (5 0 1997 5 52 > 2012) » BURHIA TRV E R & 8RN ZMERRE > BARGEREE R —E - AWt
e AT RS A i R R R A RS2 B B RS R EAE A Y SR EEE AR AN E o WIS AESGE
R o RV T FERE i R A, - B S B R SO T HER - ARSI AR B F A I B L e B A
BORL > (&M eI E—ERRE_ R PEHIRIOE B BERG R - [EEEE SRR TEEE » e uEEmn  REEE
BEEHORWE BAVAM &S -

A

Gier LAl - RS A FERLAEEE ~ BERIEL C14:0 ~ C16:0 ~ C18:0 ~ C18:3 J SFA ELBIBEZE LGS - LHEH)
BB REEFsT - BERGEL C18:1 ~ C18:2 f C22:0 HIBIEH RN FE S - HLNT AR G & - MhIE AR - A5
ST VRS EAE A B R A BTG - BB RS B R ARSI LR (2% -
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Table 4. Effect of gender on free amino acids composition of longissimus dorsi muscle in Lanyu pigs

Amino acids, mg/100 g Barrows Gilts Gender
Aspartic acid 1,650.1 £ 145.4 1,716.4 £90.7 NS
Glutamic acid 2,654.8 £218.9 2,767.0£162.3 NS
Cystine 197.1+8.0 201.7+5.7 NS
Serine 62321653 654.0 £36.0 NS
Histidine 722.9%£79.3 781.361.1 NS
Glycine 962.3 +326.0 857.6 +142.5 NS
Threonine 730.6 £54.9 765.6 £33.9 NS
Arginine 1,135.8£155.3 1,150.0 £ 81.4 NS
Alanine 1,027.7 £ 169.8 1,020.2 +78.2 NS
Tyrosine 431.3174.0 470.6 £75.7 NS
Valine 866.5£70.1 905.4 £48.0 NS
Methionine 292.1+51.5 284.3+26.2 NS
Phenylalanine 71241483 745.4 1 36.1 NS
Isoleucine 847.1+44.1 881.4+458 NS
Leucine 1,363.4 £ 101.5 1,428.1+71.5 NS
Lysine 1,429.2£94.0 1,523.0£78.9 NS
Proline 523.4+103.7 48121733 NS
Tryptophan 140.1£19.8 155.6%19.7 NS

The data were given as mean * SD.
*P <0.05, **P < 0.01, ***P <0.001.
NS, not significant.

Ao ol
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Abstract

The current study evaluated the effects of sex on meat quality traits, fatty acid composition, and amino acid composition
in Lanyu pigs. Eighteen healthy Lanyu pigs (averaged weight, 13 £ 0.9 kg) were classified into barrows (n = 9) and gilts (n = 9).
During the 16-week experimental period, each pig received a daily diet comprising 1 kg of broken brown rice-corn-soybean
meal access to water ad libitum. After the experiment, the pigs were slaughtered and various carcass characteristics were
measured. The results showed that no differences were observed in meat quality scores for marbling, tenderness, juiciness,
or flavor between sex. Meat color score was higher in gilts than in barrows (P < 0.001), whereas firmness score was higher
in barrows than in gilts (P < 0.05). A between-sex comparison of fatty acid composition in muscles revealed that the contents
of myristic acid (C14:0), palmitic acid (C16:0), stearic acid (C18:0), alpha-linolenic acid (C18:3), and total saturated fatty
acids were higher in barrows than in gilts (P < 0.01). In contrast, the contents of oleic acid (C18:1), linoleic acid (C18:2), and
behenic acid (C22:0) were higher in gilts than in barrows (P < 0.01). However, no difference was noted in the content of total

amino acids in the longissimus dorsi muscle between the sex of Lanyu pigs.
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