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HRFM oI BRBE X S BE3E AL A BE AT ER A A 5 M7 8 B B A B2 MR
SR T K XET he

(1R AR R Bh ) B 2 e/ AW AT T s ) A B AL S SE 0 %, V095 R At 2100955
2. EA AR B A R R V95 R 215400)

FE . [ BRIARRE BT H R o FRERX 5 IR LA NG D7 R 4 -5 W e R s m [ Jris 1 1R ER 36 3k 120 H
xR xR =TT AT MR SE MR T A SR BE LAY 2 4, B4 3 A B HE 6 3k, 405 g% IR 4 (CON) A
a-TEFRARZH (ALA) , CON ZHmME RN H A, ALA 1AM 5 g kg™ - RRBRAYFRERE H AR, RN E 162 HRIfER N EE P
BEHLIEEL 6 BB SEIERAEAMHT ., [SERIMHET CON 4, ALA AR PIHARE  HIE  HRaE R ok 0 22
St (EREE FURRAIG 7.7% , ALA QU5 S LA 6 R K 332K 0 i 5 28k . 8 MR A= AL 38 hm i, ALA 20 G I 11 P i 285 i i
B AR T CON 418 RN (P<0.05) , X Fe K WLIR 05 FR 4L B 20 7 45 2R W7, 55 CON 41 AH H, ALA 41 v i A i iR
(saturated fatty acid,SFA) &Ml n-6 ZAMEFIIE IR (omega-6 polyunsaturated fatty acid, PUFA)/n-3 PUFA A9 HC{H i & REAIG
(P<0.05),C18:3n-3(ALA) .C20:5n-3(DPA) & B T 5 (P<0.05) ,n-3 PUFA M &t B ETHE (P<0.05) . 5 CON ZHAH
L, ALA HZ517 N2 R B BRI R B RR TR [REERE T RRER AR T W E N (P<0.05) , M2 B MIEK R 772
PSP B AR BB B T AL ER AR AN B R MR ZE AT B AR 5T LR AR B R A E Y B AR (P<0.05) . [STH
AN S g kg™ a—WRRIRECE T FIESENLRIIR IFRRLL, KK T LA HR A R IR (SFA ) & i, #2751 n-3 PUFA &It
KT n—6 PUFA/n-3 PUFA [ LL{H, 02 #F T B0 8 s B BR G RL, BIRTE B 5 20 ST BF & 5 L A 2 4 N5 105 iR
(SCFA) J= A= B B384 58 .
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Effects of dietary a-linolenic acid supplementation on muscle fatty
acid composition and intestinal flora of fattening pigs

FAN Guogiang' ,ZHANG Hai',LI Yanfei',LIU Chunxue’, YANG Xiaojing'"

(1.College of Veterinary Medicine/Key Laboratory of Animal Physiology and Biochemistry, Ministry of
Agriculture and Rural Affairs,Nanjing Agricultural University, Nanjing 210095, China;
2.Anyou Biotechnology Group Co.,Ltd., Taicang 215400, China)

Abstract ; [ Objectives ] This study aimed to investigate the impact of dietary supplementation with a-linolenic acid ( ALA) on muscle
fatty acid composition and intestinal flora in fattening pigs. [ Methods] A total of 36 DurocxLandrace X Large White crossbred pigs,
aged 120 days,were randomly assigned into two groups( CON and ALA)based on similar body weight,with three replicates per group
and six pigs per replicate. The CON group was fed a basal diet,while the ALA group received a basal diet supplemented with 5 g-kg™'
a-linolenic acid. Six pigs from each group were randomly selected for slaughter and sampling analysis at 162 days of age. [ Results ]
Although there were no significant differences in average final weight,daily gain,daily feed intake,and feed-to-gain ratio between the
ALA and CON groups, the feed-to-gain ratio was reduced by 7.7% in the ALA group compared to the CON group. No significant
differences were observed between the two groups regarding flesh color and drip loss. In terms of blood biochemical indices,contents of
total cholesterol and free fatty acids were significantly lower in the ALA group than in the CON group( P<0.05). Regarding fatty acid
composition in longissimus dorsi tissue, saturated fatty acid (SFA) content and omega-6 polyunsaturated fatty acid (n-6 PUFA)/n-3
PUFA ratio significantly decreased(P<0.05)in the ALA group compared to the CON group ;meanwhile C18:3n-3( ALA)and C20:5n-3
(DPA) contents significantly increased (P<0.05) ,leading to an overall increase in total n-3 PUFA content( P<0.05). Furthermore,
compared to the CON group, abundances of Ruminococcaceae, Lachnospiraceae, Veillonellaceae, and Butyricicoccaceae were
significantly higher ( P <0.05) in the ALA group. Acidaminococcaceae and Eubacterium coprostanoligenes, Desulfovibrionaceae,

Peptostreptococcaceae , Tannerellaceae , Clostridiaceae , and Christensenellaceae had a significantly decreased abundance (P<0.05).

75 B #5:2023-09-19
BEETE ITRE MR GEEHEIIIT H (JBGS[2021)024) ; T H AR F R4 -5 4E 3L 410 H ( BK20230997)
“BIEEE bR, 2% WS 57 ) Rk s A K U E-mail ; yangxj@ njau.edu.cn,
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[ Conclusions ] Dietary supplementation of 5 g-kg™' a-linolenic acid enhanced muscle fatty acid composition, reduced muscle SFA
content ,increased muscle n-3 PUFA content,and decreased the n-6 PUFA/n-3 PUFA ratio in fattening pigs. Moreover, it significantly
stimulated the proliferation of short chain fatty acid ( SCFA)-producing bacteria such as Ruminococcaceae , Trichospirillaceae , and
Veillonaceae in the intestinal tract of fattening pigs.

Keywords : fattening pig; alpha-linolenic acid ;longissimus dorsi;fatty acid composition ;intestinal flora;growth performance

AR ATHEER ERFERRNEZ —, BEATEACE R, AT & B A B K B2 84
JULPA H B 1 TR 2L SR TR PR ot ) TS DR R 22— 1 DR e o 0 UL PR i R 2L ISR 412 T8 PR it I, %
THE A BB DA B AR R A P R 2 Dt BT R S, A st B HEAS R rh B S R s 7 1R A1
I I R UL e ) 25 X ;3 o PR D T L A DG F 2 DA B 5 3R B ARk v A i R 4 A
MR 22 NI RIAR DR X 7 8 o B AR 25 AR S A B 5 T A R TR ER A BB,
JULPAY o B 5 ARG FEE bR, 73— v B F KR R R 10 R ) 2 X 4% PAY v ) A7 1 AR R I TR 4 i ™ A
BRI

o= FRIRAE S —Fif Z2 AN MR TR, PR AR BT 8 TBI7 O ML 0 55 D T A D RE 2 )2 B T8
FEORAE AR 250 & B DL P AR T T I TUAR, I YA SE T L AN AN 5 R E A SRDRHR Jin 3R] o
BCER B AR BE T Z B2 06T HET, o= WRBRTERE A7 b 5 LR Wy mn A AR K
AR 75 v A TR B M) 3R 3 I AR A G JE | IR AERAR 37 J8UAR 5 VR Dl — P S A0, 3 e LA BT AR RE T,
D AR 3 AR A v LT e e, DT e 2 PR R A A R s SR R o
890 1Y) o=V JFRER 1] 3 18 e B ST R X I8 LR RE B voi B A A48 O 3 RN A T, W AR 4 R 2 TR 3
WA R AR RN 4% 58 6% 1) o= WRRER AT & 5 B e R R 1 H G T IR R R
P T AR, SIS U R, HOBES I BRI RE S FEAR A LA H R R AR L, A
T o= IV JFR TR %F 7 JIES 5 L DAY J0 U1 1582 2 G i e A ) S 00 1 A9 8 DRIk, AR Sl o £ 7 IEE HRR PR s
I = JRRIR , 485 Xt 7 M AL R 105 R 2L S 7 3 T A B 520

1 #R57EZE

L1 REEMIEFES S AL E

A TR R A =0 TR M DX BE R 3 R AT, IR 36 Sk 120 H R AL x K x R = J0HE #4770 A2 R
F5 AR R T AR T BENL S8 2 4, ] 3 AN EE L, BEE 6 Sk, 40 X IR (control , CON) 4 AN -
VBRI ( alpha-linolenic acid , ALA) ZH , CON ZH{RIME LAl H A, ALA 22 7E Semb H M AYJERE 3 m 5 g-kg™
1 o= RRIR . BEAl H ML ORI E SR KT IR 1, RIS I 42 d, o= EIRRAR 1 L ARACTE A W R4
AR A SR BEAET R a—WRRIR (51 98% ) . 1S E] , B ICHE 3205 2448 37 T W] — P & (i /K et |
HHPORFERE, BEE (6 k) W T—8, IR T AR 3 A R Mok, Jela E e
JE AN G AR Y R R R T

*1 EMiAREABREFHEMKTE

Table 1 Ingredients composition and nutrient composition level %
H R4 A% Ingredients composition IKF- Level E R N Nutrient composition 7K Level

INFE Wheat 25.19 +HE Net energy (NE) 9 739.4
FK Corn 38.49 MLEF4E Crude fiber 3.25
M1 Soybean meal 15.72 HMZEH Crude protein 16.05
K Wheat bran 10.08 FLIENG Crude fat 3.50
2K Full-fat rice bran 7.56 AR Lys 0.941
£i#) Limestone 0.85 HEFR Met 0.594
Rl Soybean oil 0.50 {024 R Trp 0.647
W R Lysine 0.48 IR Thr 0.190
HZA R Methionine 0.11

{2 Tryptophan 0.09

JE R Threonine 0.16

/N FT Sodium bicarbonate 0.06

kR E45 Calcium hydrogen carbonate 0.41

SALAN Sodium chloride 0.30

T VR RE R k.]'kg’l o The unit of NE is kJ'kg’] .
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1.2 BEHEBERHRFE

FERIRZE R (IRIGERE 42 K) B, 3 IR AL IERE 6 SHE (R EHERENLEERE 2 3k) 25 ] 12 h R B 52,
R AR LR T 03 A AL AR PR A | R AR 5 535 S K WUREAS TR A P R A, T4 DU UL PR B B A AR DG Hg b
FNRTFRALAL . 73 B A 45 N A Y& TUREE IR A R G B T -80 CAURVKAE 47, - TR0 i
TE AL
1.3 MEIBRRFE
1.3.1 AFHEEIERMARRIERNE 20 TR 1 RS 42 RS 4 il d1 rAc i, o 5%
RS E IR RS &, 155 W] H F IR F Y9 5 5 (average initial weight, AIW ) | -3 2K &
(average final weight, AFW ) V-3 H 34 & (average daily gain, ADG) -3 H >k & #& (average daily feed
intake , ADFT) MBI [V (feed to gain ratio, F/G) . THRAT . ADG = (15045 B - Y444k 8 — 056 1 46 B
PR ) AR50 SR B ADFI =155 I ECR B /X0 S REG F/ G =" H Rt/ HHS

PRI T WSC—S #0220 8 W e KWL TS BEMEL (L™ ) JZLJEfE (o™ ) FIEEBE(E (7 ) o

AR B B NFBT R 3 emx3 emx 1 em BRI, FREICH W, R ZE B T— kLKA, R
HE T 4 CUKA,24 h JFHUH AR, IS SRR R4 T R PGSR THDK 43 S PR EE 108 W, 5115 24 ho iR K30
KFZ(S), S=(W,-W,)/W,x100%,
1.3.2 MmE&ELKIBFRNE RSB 4P (7020, Hitachi High-Tech Crop , Japan ) I 5 Ifil 3¢ 1 )
Eeiy N B T I R s Y N ==y ] LN o s e S N ) o [ = S AN s s e i R A
T,
1.3.3 TRKABEMERERNE B2 ¢ NIRAEG TRE D, A E - EEAE W 2 mL, FINA 8.3
mol-mL ™' #2#2 1 mL,IR5)J5F 70~80 C/KIEH/KAF 40 min, BEMF 10 min 235 1 Yil4E , KA o8 U FRX
PR, (45 BE L BN A ORI B % . B IR A A B IR AR A K B U R TP A 20 -1
[EALBER 1 mL, 7E 65~80 C /KU 30 min; HHEAREFMMA 140~ 150 g- L™ = H AL B 2 mL,
65 “C /K 30 min; L GHYS 2 2 2 RS IR A SEALENIA W 2 mL, K5 IMATE 4% 2 mL, &% 2 min, #5853
JZ 5 WL JZIE COBE PR IR 28 0.22 wm SRR 8 WEBCN IR TR G , T 4 CvkAE h AL AR (3 40T
W HR B 495 L, FEIA 5 pL 1 mg-mL™" (4 INFRIATCRE A RIS FH , 555 A T AR (B3 AT
1.3.4 BRKAUEHMEREBSENE TR & &, FE -7 T P8R 15k, ik
AVIE T T IEFRE (FREAEN a) , P 5 B ILRAE S A AR D B L DS AE 70 C bR h T
P fEH (FRE(E R b) o FFRA MBI E ARG A TOK Sk, fH IR 60 CRIMAMIZ 2 h, 1§
Tk s TR AT TOIH I J B SR AR, M k. AR5 KB AR A 65 C IHLFR T TR B E (FRE(E
He)o i MREA(b=—c)/(b-a) x 100% T HAE G BRI & i, %5k TR 20 T LB R
P 3 I AR R S D AT Y A 2, A A P AR D A T R A AL 4 AR
IR [ B S B, AT 11— 11, B s AR ) TR BT ) U B A5 484
1.3.5 BERIFEERIEKTERT 1) 5 RNA FFEHCFREL 50 mg BB K NIFEAR TICHE 2 mL EP &
A1 mL TRIzol X7, 2J3 3 min J&, 0 FHHE 15 min, A 200 pL &05, k%% 60 s, =i FHHE
10 min, 12 000 r-min~'#.0> 20 min, WHLZ) 500 wL )2 TCEGKAHTICHE 1.5 mL EP 45 16 FiR B .04
PG REA TR SN, 7840 TR A1 )5 T-20 Cid &, 4 °C .12 000 r+min™' #.0> 20 min, 3¢ LG, R # EP
EIRHR A EAFLBRDITE , (& 75% LBERY DEPC 7K PV 3 ¥R, AKX 7 000 remin™ B0, YE¥& 5 min, )5
—RVESE RS B Y RNA DIVE THRZ) 5~ 10 min, IAGE & HY DEPC 7K, & T 55~65 C/KA 10 min,
fdi RNA %, BD AT 153 RNA JB . f#FH Nanodrop ND-1000 & i RNA ¥ 5 B RNA 45— % 500
ng- pL7 R IHARAEAE-80 CHIA R , 2) [t s 85 —25 B 2 wl 500 ng- wL™" RNA,JIA 1 pL 20 x
gDNA Remover MIX 1 13 wL JG RNA i H,0 R47,42 °C KW/ 2 min, Bk RNA FE4 9 eDNA 155456
T B ROV P A 4 WL 5 x ABScript I RT MIX &7, # 47, 7E 37 C W 2 min;55 °C [
N 15 min;85 °C N 5 min, 15 2 5% 5774 cDNA, #4 cDNA H DEPC Ab 33T (7K 76 B 10 ~20 A5 FE
3) 51T I 7E NCBI M3 |/ GenBank %04 2 £ 21 A 56 K i) mRNA 351, H Primer Premier 5.0 X
Wit s1Y, 51T 2 iR, 4) SERFZEEAEXT E & PCR(qPCR) AR R (10 L) . 1 pl BiAk
cDNA | | FI#5 1945 0.2 wL,5 L 2XUniversal SYBR Green Fast qPCR Mix( ABclonal RK21203) , F 3.6 L
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() =28 KA A R . 1RSI T QuantStudio Real-time PCR X H AT [, UM FEF:95 °C,5 min Tl
APE;95 °C,10 s AP ;60 °C,30 s ARPEIR KHEfH FEFE 30 ~40 WK, I 274 k3L ) mRNA ik
K-,

%2 BMERLIWXEFF

Table 2 Primer pairs sequences of the target genes

M Gene FHFF5 GenBank 1D B|Y%} 75 Primer pairs sequences(5'—3")
FADSI NM_001113041.1 GTCACTGCCTGGCTCATTCT/AGGTGGTTCCACGTAGAGGT
FADS2 NM_001171750.1 TGCAGGGAAAGATGCTACGG/AGTTCTTGGTGCGATCCTGG
FASN NM_001099930.1 CTGCTGGACTCGCTCTTTGA/ CTTTGCCTATGTGCTTGCCC
ACC AF175308.1 CGGAATATCCAGAAGGCCGA/CCAGTCCGATTCTTGCTCCA
SCD NM_213781.1 TTCCCCAAAGCCTGTTCGTC/GTGGAAGCCCTCACCCACAG

1 FADSI  JRIVITR M0 R 1 2E[H Fatty acid desaturase 1 gene; FADS2 : B i 2 21T 2 ZE[H Fatty acid desaturase 2 gene ; FASN : i i 2
GBI Fatty acid synthase gene; ACC; ZBE4H T a R AL EEIEF Acetyl-CoA carboxylase gene; SCD . il g Ik 4l B a 2< 10 F1 i 5k (X

Stearoyl-CoA desaturase gene.

1.3.6 ZFABTYHREYSEENF I MN NucleoSpin 96 Soil I £ 42 HULE ) 11 25 41 741 4 DNA,
SRIG AT A AiAL , PEIBOREEAT EALDN Y (AR RA VI 5T ) o Bl i B PR 5 15
NP HN AT B U8 B bRt A R, 5 5 5 B 1Y) Tags J7 91, X Tags JFPHIHEATRIS, FEAIME 97% 11
K L B/ BAC (OTU) , ] RDP Classiffier X OTU SEATH R AR SRJe , (PSR PE X P b i
BEGS R AT 0200, 5 Bt (kingdom ) | ] (phylum) (4 ( class) . H (order) . B} (family) | J& ( genus ) FIFh
(species) S 7P IR G HEA YRR LA
14 HIELXLESSITSH

A B G A R A S AR ME LR (5 £SE ) 3R, 86 70 M B2 25 181 53 5l 1Y SPSS 26.0 F1 GraphPad
Prism 9.0 #f4, #110) 2 5 W2 P FH B E 7 243 H7 (one-way analysis of variance , one-way ANOVA) il ¢
R %5 (Student’s ¢-test) 4T 0.05 /K E #5047 (P<0.05) .

2 HZRES

2.1 BRHFM o-THREEX 5 IS K MR
M 3 ATE AT CON 4, ALA P ZoRE HIGHE HRERYRILEE XS, ALA 48
R 7.7% , o B 25 5 (P>0.05) .
F3 BRFM o-TERRER T & R3S & K MR 200

Table 3 The effect of a-linolenic acid( ALA ) supplementation on the growth performance of fattening pigs

fetx WA o R feb WAL a W R4
Index CON group ALA group Index CON group ALA group
YA kg Average initial weight 72.0+3.3 70.1£2.2 || SFHHRER/ (kg-d™") 3.11£0.07 3.28+0.05
LK FE / kg Average final weight 107.3+1.9 111.9+2.1 Average daily feed intake
Y H K/ (kg-d™!) Average daily gain 0.86+0.11 1.02+0.04 || B HEH./% Feed-to-gain ratio 3.62+0.39 3.34£0.15

Note ; CON ; Control ; ALA ; a-linolenic acid. The same below.
2.2 HRARM oI RRER XS & AR S I if 4 1L F5 R B 52 M
W4T EH 5 CON 4IAHEL , ALA 5 35 FRAR 1 I 50 v i JIE 61 A % 25 1R i R 75 1 (P<0.05) , {HLX}
IR SR Y = e 28 R R I [T e PR3 e LT A 8 R % T b 252 (P>0.05)
F4 BRI o TERRER T B AESE IR 4 AL AR 00

Table 4 The effect of a-linolenic acid supplementation on the blood biochemical index of fattening pigs

Ei=2 Xof HE2H o= P RRARAH iR YR a- KRR
Index CON group ALA group Index CON group  ALA group

RS/ (mmol - L) e 2 B P M B/ (mmol < LT

6.93+0.30 6.32+0.20 1.26+0.05 1.12+0.17

Glucose content HDL-C content
4 1 s A L R BRREL T =R -l
S REE S/ (mmol - L) 2.09+0.18 1.43£0.16* AP % B B 28 1 IE B 55 2/ (mmol - L71) 1.43+0.05 1.500.11
Total cholesterol content LDL-C content

Jih = ik A B R 23 A -l
H =R A/ (mmol L7 0.63£0.03  0.63£0.06 || SEMEE/ (g 17D 74.75£2.39  82.70+2.90
Triglyceride content Total protein content
S [ s i A -l [ - A b -l
W IRVTRL Bt/ Comol-L70) 1y 40,0.07  0.8320.06* || ML AL/ Cuamol -L75) 15.26+3.80  15.74£2.90
Free fatty acid content Bile acid content

Note ; HDL-C : High-density lipoprotein cholesterol ; LDL-C ; Low-density lipoprotein cholesterol. * P<0.05. The same as follows.
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2.3 HRFM o THFEEX B RN RR

S

MFE 5 AT UL PR 0 B 20 A BRI 24 h /K2R 7E CON ZH A ALA 4[] JE i 3 22 5% (P>0.05) .
£5 BHFMN o-TRE 2 IR A SR

Table 5 The effect of a-linolenic acid supplementation on the meat quality of fattening pigs

b A o b WA o R

Index CON group ALA group Index CON group ALA group
SEEE(H(L™) Lightness value 41.63+0.65 40.62+1.61 || TE(EH(b™ ) Yellowness value 5.49+0.59 5.52+0.48
L (a”* ) Redness value 6.49+0.77 6.49+0.58 || 7K #14% (24 h) Drip loss(24 h) 7.22+0.78 7.43+0.89

2.4 HIRERM oY B AR &K ALAS T ER A R R 520
MFE 6 Al E 1, 5 CON AL, ALA 4T B KL C11.0,C14.:0 % 4t i K (P<0.05) ,C18:3n-3

1 53 FH i (P<0.05) |, [ S ph i

EWil2 (TSFA) & n-6 PUFA/n-3 PUFA Y L {8 & AL (P<0.05) .

F6 BRFM o RRERX B IR R ABS B A R 1 & B0

Table 6 The effect of a-linolenic acid supplementation on the fatty acid composition and content

(ALA) .C20:5n-3(DPA) & & & # 7+ (P<0.05) ,n-3 PUFA

4 A~ EL
JSS s

of the longissimus dorsi muscle of fattening pigs g-100 ¢!

B X AL - IERRARAL B %4 L - FRARAL
Fatty acids CON group ALA group Fatty acids CON group ALA group
C10:0 0.12+0.013 0.10+0.012 C20:0 0.12+0.007 0.15+0.012
C11.0 0.72+0.150 0.22+0.036 C18:3n-6 0.33+0.058 0.43+0.070
C12.0 0.17+0.012 0.10£0.006 * C20:1 0.24+0.027 0.14£0.024 "
Cl14:0 0.02+0.002 0.01£0.002 " C20:4n-6 9.35+0.640 7.93+0.170
C16:0 25.68+0.890 24.64+0.680 C18:3n-3 2.64+0.510 4.96+0.420 "
Cl16:1n-7 1.39+0.082 1.16+0.110 C20:5n-3 1.38+0.110 3.69+0.290 "
C17:0 0.20+0.014 0.20+0.013 C22:6n-3 0.28+0.052 0.31+0.029
C17:1n-7 1.40+0.041 1.47+0.086 n-3 PUFA 4.29+0.520 8.96+0.680 "
C18:0 15.46+0.490 13.01+0.230 n-6 PUFA 32.24+1.610 34.76+1.480
C18:1n-9 15.32+1.120 13.17+0.880 n-6/n-3 8.58+1.930 4.01£0.370 "
C18:2n-6 22.56+1.160 26.40+1.430 TSFA 44.04+0.940 39.15+0.750

HPUFA . 2N FIBEHI TR Polyunsaturated fatty acid; TSFA . @ IR TR Total saturated fatty acid.

2.5 BIRHM o-TERFEEX H LSS &K ALAE RS ST

ME 1 ATLIEH 5 CON LHAHL , ALA 454
A TR (0.05<P<0.1) ), FHET CON 41 ,ALA 41

mRNA FRik /K3 &3 (&l 1-C, P<0.05) .
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Fig.1 Effects of dietary o-linolenic acid supplementation on the lipid metabolism of the

longissimus dorsi in fattening pigs
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A = CON; B 03 PCoA-PC1 vs PC2
ALA « CON:
§ 0.2 “ ALA
<
w2 s
Sk 5o
<5 = g 00
© A~ »
~ .
I -0.1F (o "
! ! | m—. J ~02 ) ) ) )
Chao 1 ACE Shannon  Simpson 03 -02 -0.1 00 0.1 02 03
B4 Index PC1 (11.49%)

2 BREM - LREEXE BEFERRF o SEFME(A) MERS T (B) HFMN
Fig. 2 Effects of dietary o-linolenic acid supplementation on the alpha diversity (A )and
PCoA (B) of intestinal microbiota in fattening pigs

2.7 BREM oL FRESXS B BESE A8 B A 4 B R HAR XY FE BRI &2

Hi Veen [#1 (&1 3-A) A K1 : CON ZH A ALA 434 OTU 778 4>, CON ZH4FA OTU 1 594 >, ALA ZHHFAH
OTU 1269 4>, K& M 259 PRI X R T 1% 19178 LR, 2 A PR JERE B 1]
(Firmicutes) . fUFT 1 1] ( Bacteroidota) A% I [ ] ( Desulfobacterota) . ZZ JE B[] ( Proteobacteria) , {11/ 3-B
Jis AETTKF L, 5 CON daAH LG, ALA 20 Ji7 38 B RE Hh B BE TR 1] ( Firmicutes ) =F B i 3 7+ 5 (P<0.05) , 1M
AT ] ( Bacteroidota) BB # ] ( Desulfobacterota ) B 3B i 3 %K ( P<0.05)

HRAEEELH Y OTU 1R S A= BEAG 0, S BBCF BE HEAA 1 30 BRHZ il 7 22 70 kR IE . ani&l 3-C s . 5
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Fig.3 Effects of a-linolenic acid supplementation in the diet on the composition and relative
abundance of intestinal microbiota in fattening pigs
A. BT OTU 953 Bl Venn graph based on OUT;B. ['J/K-F-iAE M) 2H SiAE JE I8l Microbial composition bar chart of the phylum level;
C. B TP LE P4 BT I Microbial composition bar chart of the family level.
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