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ABSTRACT

This study was divided into two experiments. Experiment 1: Effect of slaughter
methods and storage time on meat quality and microbial count in longissimus dorsi of beef
(Brahman x native) in the rainy season (June-October 2007) was conducted using 2x3 Factorial in
CRD, the animals were allocated into 6 groups of 10 replications each. The first factor was
slaughter methods (Muslim vs Thai methods), and the second factor was storage time (0, 6, and 12
hours). The results showed that slaughter methods had no effect on meat quality. However, the beef
from Thai method had paler meat colour than beef from Muslim method. The pH value of the meat
decreased when storage time increased, but meat colour as L* and b* values increased.

Further results showed that beefs in all experimental groups had microbial count,
Le. total plate count, Escherichia coli, and Salmonella contaminations exceeded the standard
level. Total plate count, Escherichia coli, and Salmonella at o h postmortem were at 23.43+0.28
log,,cfu/g, 30.59+0.15 log,cfu/g, and 6.26+0.09 log,cfu/g, respectively. Beef from Muslim
method had lower total plate count and Escherichia coli than beef from Thai method, but higher in
Salmonella. Moreover, increased storage time also increased total plate count and Escherichia coli
in beef.

Beef from Muslim method had lower dry matter than beef from Thai method. Dry
matter, ash, crude protein, and ether extract were 24.16, 1.17, 22.02, and 0.89 percent, respectively,
and energy was 5,051.18 cal/g. However, storage time had no effect on nutritive value in beef.

Experiment 2: Effect of slaughter methods and storage time on meat quality and
microbial count in longissimus dorsi of beef (Brahman X native) in the dry season (November
2007-May 2008) was conducted using 2x3 Factorial in CRD. One factor was slaughter methods

(Muslim vs Thai methods) while another factor was storage time (0, 6, and 12 hours), the animals
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were allocated into 6 groups of 10 replications each. The results showed that beef from Thai
method had higher pH value and drip loss (%) than beef from Muslim method. However, beef from
Thai method had paler meat colour, as L* and b*, than beef from Muslim m’ethod. Moreover, the
pH value of the meat decreased when storage time increased, but meat colour as L* and b* values
increased, similar to the experiment in the rainy season.

For microbial count, the results showed that total plate count, Escherichia coli,
and Salmonella contaminations in beef exceeded the standard level. Total plate count,
Escherichia coli, and Salmonella at o h postmortem were at 24.06+0.02 log,cfu/g, 30.75+0.03
log,,cfu/g, and 6.13+0.07 log,cfu/g, respectively. Beef from Muslim method had slightly lower
total plate count and Escherichia coli than beef from Thai method, but higher in Salmonella.
Moreover, increased storage time also increased total plate count, Escherichia coli, and Salmonella
in beef.

Beef from Muslim method had lower dry matter than beef from Thai method, but
slightly higher in energy. Dry matter, ash, crude protein, and ether extract were 24.30, 1.06, 22.57,
and 0.84 percent, respectively, and energy was 5,006.79 cal/g. Moreover, the results showed that

storage time had no effect on nutritive value in beef.



