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- University of Liège - Belgium -

ALKOSEL
®
- Pig Meat Quality Trial
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ALKOSEL
®

- Trial Details -

 AnimalsAnimals : : 

�� Fattening periodFattening period : from 14/06/02 to 25/09/02 : from 14/06/02 to 25/09/02 ieie 105 days105 days

�� 90 90 growinggrowing//finishingfinishing pigspigs splitsplit in in 2 groups2 groups : : 

-- 45 45 pigspigs in control groupin control group

-- 45 45 pigspigs in in AlkoselAlkosel groupgroup

�� SimilarSimilar groupsgroups ::

-- geneticgenetic :: FemalesFemales -- LB x I LB x I andand Males Males -- BelgianBelgian PiPiéétrain (HAL sensible)train (HAL sensible)

-- sexsex :: 16 16 femalesfemales andand 29 29 castratedcastrated males in males in eacheach groupgroup

�� FastingFasting periodperiod : 12 h : 12 h beforebefore truck truck loadingloading
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ALKOSEL
®

- Trial Details -

 FeedFeed : : 

�� ControlControl : 0.5 : 0.5 ppmppm Se in standard feedSe in standard feed

0.4 0.4 ppmppm Se (Se (SeleniteSelenite) + 0.1 ) + 0.1 ppmppm Se (diet)Se (diet)

�� AlkoselAlkosel : 0.5 : 0.5 ppmppm Se in standard feedSe in standard feed

0.15 0.15 ppmppm Se (Se (SeleniteSelenite) + 0.1 ) + 0.1 ppmppm Se (diet) + 0.25 Se (diet) + 0.25 ppmppm Se (Se (AlkoselAlkosel))

�� Standard FeedStandard Feed : wheat: wheat--barleybarley--sojasoja basedbased

-- ProteinProtein : 14.80% : 14.80% -- CrudeCrude CellulosisCellulosis : 4%: 4%

-- Fat : 2.50% Fat : 2.50% -- PhosphorusPhosphorus : 0.35%: 0.35%

-- Digestible Lysine : 0.68% Digestible Lysine : 0.68% -- Vit E : 80 Vit E : 80 ppm ppm 

�� Se AnalysisSe Analysis : : 

-- Control : 0.519 Control : 0.519 ppmppm -- AlkoselAlkosel : 0.494 : 0.494 ppmppm
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ALKOSEL
®

- Trial Details -

 LogisticsLogistics : : 

4H45min5H30minWaiting Period

25/09/02

5:30 am

ie 20H15min after

slaughter

26/09/02

6:00 am

ie 19H10min after

slaughter

pH 

24/09/02

9:15 am

25/09/02

10:50 am
Slaughter

24/09/02

4:30 am

25/09/02

5:20 am

Arrival at

Slaughter House

24/09/02

3:25 am

25/09/02

4:30 am

Departure to 

Slaughter House

Control 

Group

ALKOSEL 

Group



5

11,11

2,22

0

5

10

15

%
 M

o
r
t
a
li
t
y

Control ALKOSEL

ALKOSEL
®

- A Lower Mortality for the Alkosel Group -

A reduced mortality in the Alkosel group
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ALKOSEL
®

- Zootechnical Performances (1/2) -
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ALKOSEL
®

- Zootechnical Performances (2/2) -
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ALKOSEL
®

- Mortality & Zootechnical Performances -

 ResultsResults / Discussion/ Discussion : : 

�� Normal Normal levellevel of performances of performances assumingassuming BelgianBelgian geneticgenetic standardsstandards

�� No No differencesdifferences betweenbetween thethe 2 groups Control 2 groups Control andand AlkoselAlkosel

�� DLWG DLWG analysisanalysis confirmsconfirms a normal a normal differencedifference in performances in performances betweenbetween

males males andand femalesfemales

Similar zootechnical performances
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ALKOSEL
®

- Slaughter Measurements (1/2) -
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ALKOSEL
®

- Slaughter Measurements (2/2) -
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ALKOSEL
®

- Carcass & Meat Quality -

No major differences in carcass/meat quality

 ResultsResults / Discussion/ Discussion : : 

�� No No bigbig//statisticalstatistical differencesdifferences betweenbetween thethe 2 groups Control 2 groups Control andand AlkoselAlkosel for : for : 

-- CarcassCarcass qualityquality,,

-- MeatMeat qualityquality (pH, (pH, colourcolour, , waterwater retentionretention).).

�� PotentiallyPotentially due to due to lowlow numbernumber of of pigspigs..
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ALKOSEL
®

- Meat Oxidation -
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ALKOSEL
®

- Meat Conservation -

 ResultsResults / Discussion/ Discussion : : 

�� StatisticalStatistical differencedifference in in meatmeat conservation. conservation. MeatMeat fromfrom pigspigs of of thethe AlkoselAlkosel

group show a group show a lowerlower oxidationoxidation rate rate comparedcompared to control to control pigspigs..

�� TBA index TBA index isis reducedreduced by 65% in by 65% in thethe AlkoselAlkosel group.group.

�� Se in Se in meatmeat in in thethe AlkoselAlkosel group group isis increasedincreased by 53% vs. Control.by 53% vs. Control.

�� This This higherhigher Se Se levellevel in in meatmeat maymay explainexplain thethe lowerlower oxidationoxidation rate rate observedobserved

in in meatmeat..

Alkosel reduces meat oxidation

Alkosel improves meat conservation


