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 E AKRGAMRART IO EFBENARBTHRTIH ARG Y0, RAKE
(43+1) kg 9T S 24 Kk MMy A2 AL, FUHOANEL , BEAETL 2 (A FE L 1/2), 3
BE (CON) £849"% A sh 4 M | & 3L 7 8% (RES) 4147 7% f2 2L sl A4 P 75w 300 mg/kg & 3 7 B 693X
I, RIEH80d, MALRE , BRI AR ELAFHRTOBATES, FTREF R
KU = KLR RIS A TR SR RAAaEN, 2R KA. 1D)ARP ARG L EST S
B AERBRRERIAZTZERRY> S THAREH "W (P>0.05), 2)5xrBainrk, g3 5 5
UTSHFE24h HFRKMLE (2™ ) RER S (P<0.05) , 5 /5 24 h H m KA L =k L eh
FHE (b)) A EARAH(0.05<P<0.10), 3) 5t A, &3 F AT % H & % KI5k
R ¥E# B (PFK) &AM 2 E B8 (P<0.01) , BE =3k MUY 7 BR BRI B4 (PK) &A= SLER (LA) &%
B EBAL(P<0.05) ;LA pH £ B F T (P>0.05), 4) 5 Bata aEFBUAT IR T R
KWL 5B Akt AL 4 B ( GSH-Px) #1423 A AL AL /) (T-AOC) A Mk = 3k ILéy GSH-Px 7
PR E 35 (P<0.01) , = kMLe) A =8 (MDA) M2 F KA (P<0.01), Wb TIL,
PR PR GEEBETARDT S WILAGRAAR S, BAKE S IUR 648 B i & 3T A &

T B — R EAEA
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g 5 TR E A 0 M T R A R BT 4 B, V% IR
%o AH b T R B, B RS i v B LA H R
W8, QAT 3 a3 TR 238 st HC P ot Jo, %o HG
AT DL i ) B A EEE L, HE
e —Fp B R AE B2 2 ik &9,
DAHBT R Pl DU e A 2 Fh A= 42 Ty e 4% [
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PUEALBE DT, LA pH R R, 52 e LA SO
(ELIE | FRE )™ WA M 5 4 i e 1) 152 P F 5 0 %
PRI P 52 T S O 4 T e, AR IR LB 5T
FUAE B A B BT 2 8% TN il oA R ) 4R
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TFRMAIMZS %
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24 3% ML R 2 A 6 NEE A EE 2
L (B4 d 1/2) 0 X HR (CON) 2 il M 3 fif 4]
ML, FHBE P (RES) 41 4] M 7E 35 Al 48] B2 op 3%
300 mg/kg AR BERYIR IR AR L K510 80 d,
RIS, A H & w2 e, 3 oK, T 2 A
G g3 e R 0 v AR 7 2R 4T
1.2 RIEER

Z W OEEFFFRME) (NY/T 65—2004) 1 A g
J% TR o 1 #5 7K T C 1) S el A A, A il B
FRARE WA 1, FEEPEEN A REA ] b AL
Y, 4l 98.5%
1.3 HRRERIEWRNE
1.3.1 AR MR

T 35 120 TG N EE A A3 0 XA AT S
MEARE . 250 300 B DA Ry B 0 SR R B =
HRYEVI U T OR B i S0 KA, TH 3 B 3
(ADG) ¥ H %12 ( ADFI) fIR #E 1L (F/G)

ADG (kg/d) = (5045 A i ik & -
WA AR ) /R KA
ADFI(kg/d)=Ef: B RE R/ (GRE
W SR BRI K E)
F/G=ADFI/ADG,

&1 EiARAMRKREFKFE(KFEAM)
Table 1 Composition and nutrient levels of the

basal diet (air-dry basis) %

i H Items 4 Content

J5kl Ingredients

E K Corn 60.10
= tH Soybean meal 9.10
%k Wheat bran 12.10
KHE Rice bran 10.00
KEiM Soybean oil 1.80
ZiHf Unite bran 2.60
A # Zeolite powder 1.04
R A %5 CaHPO, 0.83
£ %} Limestone 0.99
AR Lys (98%) 0.32
HAR Met 0.02
ORR Try 0.02
R Thr 0.08
TRkl Premix" 1.00
A1 Total 100.00

2R 1

I H Items & Content
B35 /KF Nutrient levels”

W1kAE DE/(MI/kg) 13.03
HLEEH BT CP 12.01
R Lys 0.78
EE R Met 0.51
A28 Try 0.23
FhE IR Thr 0.14
5 Ca 0.60
M TP 0.61
AW AP 0.22
T4k CF 4.09

1) Wi Bl N & T 72 17 R $2 44t The premix provide the
following per kg of the diet: VA 1 300 IU, VD, 150 IU, VE
11 IU, VK, 0.5 mg, VB, 1.2 mg, VB, 2 mg, VB, 1.3 mg,
VB,, 5 pg, "R folic acid 0.3 mg, iZ i pantothenic acid
7 mg,Cu 5 mg,I 3 mg,Se 0.15 mg,Zn 80 mg, Fe 80 mg,Mn
60 mg, & 3h NaCl 3 600 mg,

2) E 37K K145 H . Nutrient levels were all calcu-

lated values.

1.3.2  JBSE JRE SR AR

W8 S e AT AR A B0, 3k R B DA
WEJE B2 O B8 2 M A S B AR 1 7 B
WL Sk LA B R AL, 2 BECE & A i o
7Y (NY/T 1333—2007) 3 5 A B, 43 1)
B AR LA Sk L, — 1 F 4 C oKA % B
FE, 0 TIE EZEF W& & — 10 T-80 T
17, T 08 AL FOBE B AH S H8 An Al K o3 %
ORI R TR0, ML A 1 0 7 &2 R B
BRI 78, R B 07 i R R 2 TGl 2 0 e
BU AL RO I i AH DG HE A YR R s B T
PR 5T BT ), T A e a0 & U I TRV A
1.4 HESITHH

IR 45 5 R ] SPSS 22.0 St i %) 2 4
AR HEAT IS AEA ¢ K5 B, LA P<0.05 h 22 5%
W2, UL P<0.01 HZERWEZE, DL 0.05<P<0.10
h2E AT W 4 R LR E TR,

2 % B
2.1 BEABENTSHEERKMEENZM

F 2% 2 Al fRAR TR AR N 300 mg/kg B
Xt T & 5 0 A K PR RE TC B 5 ( P>0.05) , {H
L X RRAL A L, 22 P 4L ADG Al ADFI 43531l
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PEE T 11.11% 1 8.98% ( P>0.05) , B8 FLIEAL T
2.34% ( P>0.05) ,
22 AEABMTSEIATEEZRRASSEN
=AU

FH 2% 3 AJ A, 1A R H AR I 300 mg/kg 2R
FEXT T & 3 WL 32 228 35 o 5 & 0 I8 3% 2

(P>0.05) , {H5XF R H, 222 Bl ik
WLR KAy & B AR T 1.93% (P>0.05) , HLIE i
FUMLAR 1 B &% /o il 48 & T 38.46% F1 1.81% (P>
0.05) ; e Sk WLAY B K 73 & SR T 2.36% (P>
0.05) , FHL A 1D FOREL 2 11 5 3% = 23 sl 4 17 11.89%
F17.46% ( P>0.05) ,

®2 BEABENTSEERKMEENZID

Table 2 Effects of resveratrol on growth performance of Ningxiang pigs

WiH X HEZH 2R P 2 Pl
Items CON group RES group P-value
IR Initial BW/kg 43.63+5.91 43.50+5.18 0.976
K # Final BW/kg 72.75+4.27 76.00+7.45 0.478
FHH#E ADG/ (kg/d) 0.36+0.03 0.40+0.05 0.229
¥ H R &= ADFI/ (kg/d) 1.67+0.14 1.82+0.12 0.162
#E L F/G 4.70%0.72 4.59%0.60 0.823
®3 BEAENTIEIAIZEERMSSENHN(HEEM)

Table 3 Effects of resveratrol on contents of muscle main nutrients of Ningxiang pigs ( fresh weight basis) %
WUH Xf BRZH SEga il PfH
Items CON group RES group P-value
BT KN Longissimus dorsi
BKAT Total moisture 75.23+1.42 73.78+1.20 0.085
RN EE 2.73£0.71 3.78£0.53 0.108
HEEHE CP 22.04+1.14 22.44+0.85 0.547
B — 3L WL Biceps femoris
LKA Total moisture 77.04+1.93 75.22+1.61 0.106
LG EE 2.44+0.01 2.73£0.35 0.220
HLEH B CP 20.52+1.58 22.05£1.53 0.158

23 BAEABNTSHIABEFENIIE

e 4 AT, SXT IR, AR A T S
W5 45 min TR NLAZERE (LY ) Mg (b™)
S IEAR T 0.74% 1 7.54% ( P>0.05) ,a” &5 T
11.68% ( P>0.05) ; % )5 45 min & Sk LAY L*
b IR T 3.00% 1 7.75% (P>0.05) ,a" $&5
T 0.33%(P>0.05) , SXTMAMIL, %5 24 h ¥
RKWLE L AR T 2.68% (P>0.05) ,b" [&{K T
11.76% (P=0.075) ,a” $#&/& T 21.35% ( P<0.05) ;
VJE 24 h B Sk WLAY L BEAE T 2.23% (P>
0.05),b" [T 9.04% (P=0.077) ,a" £ & T
3.56% (P>0.05) ,
24 BHEAENTSREAIA pH KN

H 2 5 Al J0, 1R s i 300 me/kg FEE

FEXT T S35 LA pH 2 AN B 2 (P>0.05), 5
X RRAIAH EE, 32 P B2 7Y A K LAY pH,; L B2 5
T 4.29% (P=0.081),pH,, #£& T 1.91% (P>
0.05) ;B — Lk LAY pH,, .. 2 & T 3.20% (P>
0.05) ,pH,, #2551 2.63% ( P>0.05)
2.5 BEAENTSHUIAEERNZME

H 2 6 AJ 0, fRAR TR AR N 300 mg/kg FHEE
B T] DUAE S 7 & 5 5 LR s e i, 55 0 B
FHLG, F12E P B 495 B KLY Bl R SR R UG
( PFK) T PEFRAR T 75.39% ( P<0.01) , P4 i 9% 18 i
(PK) I AT FLAER (LA) & 40 B T 18.57%
F18.33% (P>0.05) ; Bt — Sk WK PK 3% P F#EAR T
47.71% (P<0.01) , LB &% = FEAL T 48.20% ( P<
0.05) ,PFK {&PEREL T 1.69% (P>0.05) .
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®4 BEAENTIEIAGFENIIME

Table 4 Effects of resveratrol on muscle color of Ningxiang pigs

WUH o) Sk PfH
Items CON group RES group P-value
5% J5 45 min 45 min after slaughter
YK Longissimus dorsi
LT 43.51+1.20 43.19+0.67 0.661
2 a” 9.25+1.12 10.33+0.70 0.155
HE DL 5.44+0.71 5.03x£0.57 0.344
Bt — 3k WL Biceps femoris
LT 38.64+1.36 37.48+0.47 0.233
210 a” 14.95+0.36 15.00+0.42 0.852
WE Db 6.32+0.60 5.83+£0.69 0.274
S J5 24 h 24 h after slaughter
YK Longissimus dorsi
LR LT 44.81+0.95 43.61+1.18 0.241
)% a” 9.93+0.91 12.05+1.30 0.037
b 5.95+0.74 5.250.21 0.075
B — 3K L Biceps femoris
SEE LT 38.96+1.09 38.09+0.68 0.524
a1 a” 15.43+1.07 15.98+1.00 0.382
HE b 6.97+0.52 6.34+0.28 0.077
®5 BEAEXNTSHEIA pH M
Table 5 Effects of resveratrol on muscle pH of Ningxiang pigs
WUH pagiicE) 2 I 2H P
Items CON group RES group P-value
H it N Longissimus dorsi
PH ;5 i 6.30+0.21 6.61+0.07 0.081
pH,, . 5.75%0.18 5.86+0.19 0.491
B — 3K WL Biceps femoris
PHy; i 5.94%0.19 6.13£0.12 0.204
pHy, 5.70+0.12 5.85x0.03 0.107
F6 BEMNEINTSEIAERSENZIG
Table 6 Effects of resveratrol on muscle glycolysis of Ningxiang pigs
WUH XT IR 2 2 I 2H P
Items CON group RES group P-value
H it N Longissimus dorsi
R S I B PFK/ (U/mg prot) 3.86+0.92 0.95+0.35 0.007
TNERRR B4R PK/(U/g prot) 74.00+1.38 60.26+8.68 0.054
ZLE LA/ (mmol/g prot) 1.68+0.26 1.54+0.56 0.105
% —3k WL Biceps femoris
1 TR B PFK/ ( U/mg prot) 5.31+0.43 5.22+0.35 0.787
AR i i PK/(U/g prot) 165.97+17.58 86.78+5.11 0.002
FLBZ LA/ (mmol/g prot) 1.39+0.36 0.72+0.23 0.020
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2.6 EEAEXT S EULH RS L BB
% 7 T, R R AT 300 me/kg 1R
REAT DR S 2 B B AL RE T 5 0 R
WL, R B AL B K LBO 28 B H i SR AL
i ( GSH-Px ) i 4 1 1 470 S8 fL B 71 (T-AOC) 474

P (P<0.01) , Sl A1k B {1k ( T-SOD)
WPERIN B (MDA) & Y LR F 2 7 (P>
0.05) ; % — L LAY GSH-Px 16 M i & 12 & (P<
0.01) , N % (MDA) & it i b Z FE Ik (P<0.01)
T-AOC 1 T-SOD %M Jo i 3 25 5% ( P>0.05)

®7 BEAENTIEINARSLENHIIE

Table 7 Effects of resveratrol on muscle antioxidant capacity of Ningxiang pigs

i H X B4 SEAR) P1A

Items CON group RES group P-value
YN Longissimus dorsi

A H B Sk Y B GSH-Px/ (U/mg prot) 184.38+22.45 275.74%31.14 0.003
ByrEkEES T-AOC/ (U/mg prot) 0.07+0.04 1.31+0.38 0.007
MABE ALY B {LEE T-SOD/ (U/mg prot) 126.69+11.14 136.94+10.58 0.242

7 Z® MDA/ (nmol/mg prot) 0.33£0.08 0.29:+0.09 0.565

B — 3K WL Biceps femoris

A H I Sk Y GSH-Px/ (U/mg prot) 126.31+2.04 162.80+11.41 0.006
ByrEkEES T-AOC/ (U/mg prot) 0.14+0.10 0.22+0.03 0.282
MY LR T-SOD/ (U/mg prot) 127.87+10.54 133.40+15.89 0.642

7 % MDA/ (nmol/mg prot) 0.63£0.06 0.31£0.12 0.001

27 BEAENTSHEIABAKBE YA Pl , PR P T 2 T i UL B = Sk UL A9 R 7K i 2k
BERMEMNZMm AR T 25.09% F1 7.95% ( P>0.05) ; 547 1143

H 2% 8 Al A1, 1A R H A I 300 mg/kg FIE

AR T 2.07% 1 6.69% ( P>0.05) ; T KLY 7%

BEXS LA 2R OK BE D B B & 2 W, S0 BRAH A UK T 4.03% (P>0.05)
*8 AEFABEMNTIEIAFKRR . FIVAMEZRINZIE

Table 8 Effects of resveratrol on muscle drip loss, shear force and cooking loss of Ningxiang pigs
SYE| X HREH SEIR) el P{H
Items CON group RES group P-value
BN Longissimus dorsi
/K% Drip loss/% 1.13+0.26 0.85+0.06 0.140
5] 77 Shear force/N 45.82+13.59 44.87+8.30 0.859
% —3k Wl Biceps femoris
/K25 Drip loss/% 0.88+0.12 0.81+0.08 0.429
55Y) 77 Shear force/N 71.54+4.47 66.56+6.02 0.314
RN Psoas major
FRAEWK Cooking loss/ % 34.45+4.99 35.84+4.45 0.622

3 W i
3 AEABEINTLHEIATEERRSR
=R LA

TR AR PR 3 5 K% sl i L IR 3 38 3% o A
F TEEEL A LD A A5 B =2 R A R i aE

SN A IR . Daszkiewicz 45V BF 5T & B, 24 L
IR D5 7 s 3 e, WL A% 9 B & s Bl 2 3,
R o 2 0 2RI, [RIEE, L PN s 7 7 o B
e, LA B PROK BB 8 ds . AR g 45 SR R WY, 1) fe
SR IIEE e Y SRR T INA U = 1
WG ER W, X FHEAENS, AREE T
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Y PR o J3 e L O A SRR R R S A, LT R W 2
HWSEACE, REIFERH a™ L"flb™ HRIR,
FEMAOEAMIERgee — kYL, 2" X
IS (o e P e HEAE . — BRI,
e LR b R, AL PA) A B ek f e, UL A 5
A H R e e, L R, AT R T
(DFD W) ;2 , L&, a" i34, 5t & A
WL (PSE ) . 30U & %5 BF 58 R A, AT XS 11
WA L Ak 2B EEHE, 5SRKNER
FOAE WA & SHEA RS &R R EFEHX,
AEFZE 26 B, JRD A v s i 1 22 P B RE B R
FxEx REEEE & EINMGRAGTES  E5
24 Wiy a” ML A & &, FEIKS )5 24 h 1Y
Lo I S R AT B UL A R LA 2™ ) ARk
AR R AR N AR R RS T
TEMEE 24 h ERENW a” | X UL 7E & & 1
A IS =R B BT A B S LA A
o AR ALE] w6 A FRE— 2T
3.2 AFEABENTLEIA pH REEMB N
JULPR 1 pH 2 52 Wi 3 PR ik A 2 L) % 0 R
CEEN &R, MR S2 )5, LA pH AN Wi T R, it
X L PR A IO L &R K 8 AR AR R R B
mi 't — MR, ARG pH B T, pH R R
RIS o A R R R AR B Y R
18, WNLA S5 pH AY 3 2R 2 2 LA A B B2
fif e, 32 EEALHE LA PN W D o | A
WA 0 1 OB B A R a4 SR Y BB
G, PRI A5 1k, AL S FEAIL AR, LA 41 204 A0
W RE 7 2% 7 R0 55 , G SEU N T A I R R AR Y
LA AW e AL, b i S 30U pH AW R R
PFK I PK J2: UL PR 2 g 114 PR g, 70 0 D 70 A2 1)
TEOL T, PRK 1 PK 36 4 68 vy, JUL PR AR T At 1 6 3k
Hbe ARG R, 22 R R T LA PFK
T BRI 0 R AT =X A 0 R T BR A — SRR X
M PRK 362 b LA AR (2
T 5 2 K LOVO 2 i (45 B W9 40 ) 19 PK
T v HL X A 2 B A S ORI LA AR IR
TN F R e Tl 2 AN PR AT A UL A ) L R I
( TSR B A G R ) TR AN LA ' AR
SERA R AR PR A IRE T S
SEJG LA pH By kA% W i 35 P IR T S K L PFK 3%
PR KL PK 36, B E AR — Sk L LA &%
e, DXL FEE S EE T DL s o T 2 3 LA R

PFK 1 PK {ifi P4 3k B AT A e e o 58, i 48 2%
VRN pH YT B,
33 AEABENTSHEINARKLENNEMm
Sl 25, LA R Y SR A S R AT FE R AT
—JB# 55k T-AOC . T-SOD ,GSH il MDA %548 7 3k
TEMALEMPT A LRE ), A KREMREN, A
PR R AR S E & LR YA L RE AR
et AR U S R LA PR ALRE 1 S5
TAL it JOORE DG 1 B 5 b & B, HILIA i T-SOD {1 4
R, MDA % 58K, H R K T 8, PR R
e, OF ELA R AN B, 7 20 32 A A SR B AT
R, WA AACRE 12 = 05, TR € ol ff 21 [ K s
FEAR AR AR AT T SR B AT LA
PN, B AR WAL, 7 AR 0 A Al S AR L
PR A LT 2R 1 ) o R LA 2R A e A 1T 5 3
BEPIAS o, X SRR ST UL, WL A Bt R AL BE
s HLA A TR ARG e B, Y A
FRET BB KN T-AOC Ml GSH-Px i
B 4 I Sk LAY GSH-Px i 4, 4 ik
FRRARIE L LAY MDA & i, X 30 BH [ 22
LR T 2 M LA B BT R BE 1, O T A aE i
P v LR B B AL R T ok B TR A 5
3.4 AEAEXNTSEIARKEEDHZE
WLPR 1 DR K BE 7 52 D7 40 PR B 1) B B2 4R A
AT DLE A K R OK T BT T DL R E R
LRI . — R UL, TR YY) K g
I IEAR, K Ty B, LA PR K B Bk
U, WL PR B0 sl vy, F 5% 3 B, AR AR b A i 1 32
J BT DA S 0 PR XS A M UL R R AR R K
PO BB AR HP R I 300 mg/kg FABE
AL 3 AR LS AR LA B k0 5 T R
IR P13 P 0 2 AR I xR T AR SE 15 fe K L
AR K B 2k A BT U 0y R LA S L AR IR
ZER SR A S R A — 2, BAR AR R
55 BRI PR A TR K 452K B U1 ) e R A AR R Y
ZESHIAN B E R R R A T K LR R
Sk WUR B U1 B K 80 3596 A, X TR S
TEHINARF R KENRIFA R, TLWE
T B T AL, WLIE) B 7 2 = =, i LI s G %
HFEE LA, KR — R B =Y o
8, B WL BE WG 7 9 T, IR A AR v LT 4
TR W LA S U1 S AR ka1 0 e
W ST L R FRL R R 3 A4S S R B BT 5T
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B, AN Ve TR — & b B A UL TR 7 5 e e
LD K5 2 BRI . SR PR BT WSS , H A
TR st A TR JULAS) JUL PN s 17 5 55 0 7K 450 2R A 22
HRBES, AR ER R, AN T &
WL R SR 23 & 0 B3 5 e, (A 32 e ML R
AL B R A S S — 2, L
TROKAE ST T It A B2 i 3, SR IR T B
F IS XAl RS A A AR O, FERARBL v A
FFRABISE,

4 &

AR 25 R R B AR AR I 300 mg/kg
RPN T S M AR ERE LR R
ik R AR K BE 134 T8 B S e B L A
Frek . BIAE N 52 e AR R M 8 00 AT 4 T, VS
300 mg/kgHZE P EER] LA B E e T 2 NI
PUAEALRE ST, 3 B AR S o UL PAY 170 A0 T it ol 3, X
T SRR SR — R A EGEAE ]
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Effects of Resveratrol on Meat Quality of Growing and
Fattening Ningxiang Pigs

DUAN Pingnan YANG Ting CHEN Jiayi QIN Kunpeng ZHAO Yurong”
(College of Animal Science and Technology, Hunan Agricultural University, Changsha 410128, China)

Abstract; The purpose of this experiment was to study the effects of dietary resveratrol on meat quality of
growing and fattening Ningxiang pigs. Twenty-four Ningxiang pigs with body weight (43+1) kg were random-
ly divided into 2 groups with 6 replicates per group and 2 pigs per replicate ( males and females in half). Pigs
were fed a basal diet in control (CON) group, and the others in resveratrol (RES) group were fed the basal
diets supplemented with 300 mg/kg resveratrol. The trial lasted for 80 days. After the end of experiment, 1
head of Ningxiang pig which body weight was similar with average body weight was selected for slaughter de-
termination, and samples of longissimus dorsi, Biceps femoris and Psoas major were collected for meat quality
analysis. The results showed as follows: 1) dietary resveratrol had no significant effects on growth performance
and the contents of muscles main nutrients of Ningxiang pigs (P>0.05). 2) Compared with CON group, the
redness (a” ) of longissimus dorsi at 24 h after slaughter of Ningxiang pigs in RES group was significantly in-
creased (P<0.05), while the yellowness (b ") of Longissimus dorsi and Biceps femoris at 24 h after slaughter
had a decreasing tendency (0.05<<P<0.10). 3) Compared with CON group, the activity of phosphofructoki-
nase (PFK) of Longissimus dorsi of Ningxiang pigs in RES group was significantly decreased ( P<0.01) , the
activity of pyruvate kinase ( PK) and the content of lactic acid (LA) of Biceps femoris in RES group were sig-
nificantly decreased ( P<0.05). While the pH of muscle among groups had no significant difference ( P>
0.05). 4) Compared with CON group, the activity of glutathione peroxidase ( GSH-Px) and total antioxidant
capacity (T-AOC) of longissimus dorsi and the activity of GSH-Px of Biceps femoris of Ningxiang pigs in RES
group were significantly increased ( P<0.01), and the content of malondialdehyde (MDA ) of Biceps femoris
was significantly decreased ( P<0.01). Consequently, dietary resveratrol can improve muscle antioxidant ca-
pacity, and reduce postmortem muscle glycolysis rate, thus improve meat quality of Ningxiang pigs.|[ Chinese
Journal of Animal Nutrition, 2021, 33(8) :4364-4372 ]

Key words: resveratrol; Ningxiang pigs; meat quality; glucolysis; antioxidant capacity
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