3

foidea HAUBANMNZ DI RTIROARNINTINUAT UMW
& -

iitenseile
Yogjivau wnanalin ndmum

= o o -y [ o
S Insenaasyniudia awdndnimanad

i s
trzsmnsrumainfing T0MRI19198 Av.aufes asuAs
I —1
UNAALo

2z, -
mafinyniaiiiseandiu 3 nimanes fie
-' ‘ Ml Soie L4 )
mananean 1 mithrrvdeyaniida-vionizlelitia a amaialn-nizile
L] [ 1 ] L) ‘
fafwa duneduihnes deyadruauTsinln-nszde uazsnmsuiinmiienseiie Tuiva
dunodunsie FanTadualni dutlunisssuhudsungaenion 2552-wauniny 2553 Ha
o CAL | L T 1 -
ninmsdunwainedin-nizliodnion 28 118 a ammlain-nssioafisassniufon
- o ' ] .’, 4 ] = ]
ngeSn1ou-FuInY 2552 Wy Nedmamuaiidszaunisauinnii 10 A uazerdveylu
»
T Tadealni ﬁaﬁﬁammmtﬁan«funszﬁaﬁauﬁ‘nmlauﬁi1mmzﬁm1n;1]nqmuuan
‘ o» ‘ L 1o o o o '
unzdeviunszdlowugimuiies (nszdaldn) wuyhisiameaseiy diminszndn 100-300
- 4 4 ‘ r ' 9 A 1
Alaniu nyzdiendevivgmirlilvie idoe wTeshdunas luduneduniwiilssinssile
4 )
$aunanua 8 Taa doulngiiu Tasshwuusansahnisneadesendnd wa. 2540-2545
o L4 J - o & e
uaziidszeunisauinnds 10 Yau'ld Wmundnnielunseuniadiuau 12 au dfimau
o 1 o Py ' @ o ' >
Hawnih fis 91 Fumazen uazvimile Tswidlnendndain 1§10 Hdouinen 14
& Ly LE ] L 3y ay ‘
lszahlunduiive uazhifiszvuiniain@e fayadrumauiInniifenseile Tuva
sunedunsiy Sandadualni wirh dusTnaiimsldswmeams Suag 100-200 um 13 1nn
> & 4 4 T
wueuazindeslunszileTavdunaidensedovndilesfunnadulondmiife dau
X X o A&
ngwoiionsziioninamanalndiiu uasinitenszielthlizneuemisdszianaiy una
o - o /e a [l ' ' - ‘ ] ‘
Aunwy voa wasia Wudu Aundadusinnous Inadaulng) 18un godu inziledusile
LETEL ]
d ‘ ] dﬂ I [ 4
manaaesil 2 Anyiqaninen uazqaniwilensziieniioguazimaaiaiu
TURUMINABDWLY 23 idamadiFon lunsmausuuuuguauysel (Factorial in CRD)
sznovudan 2 flade fie iledef 1 Ao el (owerd unzmmilo) Hledo 2 fie 01y (ogloond 3

4 1 J 1 T -
Y owszning 4-5 Y unzergunnds s Yavu ) nquarinaneall 6 nguaas 10 A2 Annrsdnn



@)

' 1 : o - ] J‘ 4 '
wuh nazflemedyndnergihimnindFianeusi unznlediuiiounsnogeninszile
mrle uanszdemmivfinledifudnivgn nnznlefiduansdiasaluiu infeganinszie
» »
i (P<0.05) nlefidudiafngwlviuluen wefiduddeanfouinlea dunfouquini
& sd dw s
unznszmizn Suun Tlugaiuameiy (P<.05) nizdlemmiiolnlediruadussugul@
o o ' '
Tasau'tuiu nszimizaw unzd Ifaundogandnszilomadlunneaiery  (P<0.0s)
dl'u ] A o |= w o 1 o o o o : =l
uennIniifamuiunmuazorgvoanszitelilfiuRuisurenlodiuddusaugnia Tas
» 1
nszflemmiioiitionannnd s fulefifudduuguihdgeninszlemmiivhiiongloouny
L] z 1 U J ? L] L
nizilomagnnt1301y Auguamiie wud nszliemadiimfuntvediie (M1 a) ganm
£ ) 4
nazflommily (22.10 ung 2021) (P<0.05) unuiiionszilommilaiinuedidudnaudu unz
o o A v
weddhuiumduganiuifonszomag (<0.05) udnszflemntinofidud Wsduluide
' 44 & v (=
genmeiio owgduiuiina Iidefidudid nledidudlviu WFuanesmasson unz
4 & F 4 ' '
UTunanenansuluilienseiiogeiin (P<0.05) unziiioninnszilommiislifinenaueuganii
J ] o o
oninnszilomed oy 1.80 une 1.48 mg/g AR (P<0.05)
- ﬁ I - (d -l l
mananesi 3 mafinuufoufivugunmueniiaiusiiiouaife iiedy
d = & - d d’ .
uazunuy Andaviniionszie tioln unziliegns Tavlfusunimansauuuguanen (CRD)
= - o o« U4 - ) 1
unz1¥dui Tnalunisasedunfiadusing 30 au nanmndssdiudrunisasaedu nud
o e il - J ﬁ ‘ A a ] 4 1 - & 4
HAndeatitouanAyl iedu uasunuusnidiensziielinzuuuiundodginnindesion
& a o £ & & X
ol unziiiogns (P<0.05) nanfusiiiiouanide unziiiedy niniilonszile unsiilogns
a - L4 3 - oo l H 1
finzununfundadusiganindaiusviniilo In (P<0.05) Aunsuuuniuts nyd
o o o & Py 3 4 ' m o
nanduaInilogns uaziiieln inzuuuanud ﬂnumnuqqnﬂunnnmﬁnnu‘fonszﬁa
a o & £ 4 a £ v
(P<0.05) ungndnfuaitilounnied unziitedunindnviniiiensziie WMiuazuuunuis

ﬂahnnﬁuﬂnﬂhmwmﬁuqmim‘ftﬂﬂ unzufoqn: (P<0.05)



&)

Title Effects of Sex and Age on Carcass Quality and

Buffalo Meat Quality
Author Miss Sarocha Kluchanuan
Degree of Master of Science in Animal Science
Advisory Committee Chairperson Associate Professor Dr. Sompong Sruamsiri
ABSTRACT

This particular study was conducted in 3 experiments:

Experiment 1: Data surveys on live buffalo inter-action at Thungphabod cattle
and buffalo market in Sanpatong district, and number of buffalo abattoirs and buffalo meat
consumption in Sansai district, Chiang Mai province, were conducted during November 2009 —
May 2010. Survey results on the inter-action of live buffaloes based on interview of 28 buffalo
merchants in the Thungphabod cattle and buffalo market between November to December 2009,
showed that all buyers and sellers who were residents of Chiang Mai province had an average of
over 10 years experience in this business and most of them came to the market personally to
select the buffaloes using body conformation. Trading was mostly involving native buffaloes
(swamp buffalo) regardless of sex and age with body weight between 100-300 kg. Buffaloes were
either bought to further sell, raise or slaughter. Data survey of abattoirs showed that in Sansai
district alone, there are 8 abattoirs for buffalo slaughter. Most of these abattoirs were temporary
and were constructed between 1997-2002. One or 2 household members who made up the iabor,
had more than 10 years of experience working on many different tasks such as slaughtering,
butchering and selling. These abattoirs contained holding pens surrounded by bamboo fences and
with available tap water but with no waste water treatment. Consumers of buffalo meat in Sansai
distric were shown to spend almost 100-200 baht for food each day and were also observed to
consume both buffalo meat and viscera. Meat was selected based on color or color and muscle
fiber and were usually bought from fresh market nearest homes. About 0.5 to 1.0 kg per week of
meat was usually consumex as an ingredient for making minced meat salad (/ab), stew and fried
meals. Most of the consumers were also found to ever consume buffalo meat products such as

meat balls, salted meat or dry sweetened meat.
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Experiment 2: The study on carcass composition and meat qualities of buffalo
meat was conducted using Factorial in Completely Randomized Design using two factors: factor
1= sex (male and female), and factor 2 = age (< 3 years, 4-5 years and > 5 years) in 6 treatments
with 10 animals each. Results showed that male buffaloes at all ages had average slaunghter weight
and red meat percentage (370.93 kg and 74.83%) higher than female buffaloes (321.50 kg and
73.01%) although female buffaloes had higher average bone percentage (22.60 and 2.48%) and
connective tissue + fat percentage (23.72 and 3.36%) than all male buffaloes (P<0.05). However,
connective tissue + fat percentage, percentage of liver + gall bladder, kidney + fat and compound
stomach were increased when buffaloes became older (P<0.05). Female buffaloes had higher
average percentage of liver + gall bladder, kidney + fat, compound stomach and intestines (1.29,
0.28, 4.21 and 1.84%) than male buffaloes at all ages (1.15, 0.25, 3.71 and 1.62%), respectively,
(P<0.05). Meanwhile, buffaloes aged higher than 5 years had higher average percentage of lungs
+ trachea, liver + gall bladder, and compound stomach than younger buffaloes (P<0.05). Female
buffaloes aged higher than 5 years had higher liver + gall bladder percentage than those male
buffaloes at all ages (P<0.05).

Further results showed no interaction effect between sex and age on meat quality
(water holding capacity, shear force, pH, temperature, color, chemical composition, cholesterol
and collagen content). Shear force value of meat was higher in older buffaloes, however, male
buffaloes had higher red meat color (a*) than female buffaloes (22.10 and 20.21) (P<0.05).
Female buffalo meat had higher moisture content (75.02 and 1.46%) and fat content than male
buffalo meat (74.08 and 1.37%) (P<0.05). Nevertheless, male buffalo meat had higher protein
content than female buffalo meat (23.68 and 22.69%). Percentages for ash and fat in buffalo meat
tended to increase when buffaloes became older, which were similar to cholesterol content and
collagen content (P<0.05). However, meat from female buffaloes had higher collagen content
than from male buffaloes (1.80 and 1.48 mg/g, respectively) (P<0.05).

Experiment 3: The comparative study of quality of meat products (jerky, salted
cured meat and fermented meat) from buffalo meat, beef and pork, was conducted in a Complete
Randomized Design experiment using evaluation of consumer satisfaction. Results showed that
jerky from buffalo meat had much higher scores in product color than that produced from beef
and pork (P<0.05) but jerky and salted cured meat from pork and buffalo meat had higher average
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scores in odor than those produced from beef (P<0.05). On the juiciness value, products from
pork and beef were higher in juiciness value than meat from buffalo (P<0.05). Jerky and salted
cured meat from buffalo had higher consumer satisfaction score than products from pork and beef
(P<0.05).





