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(omparative Study on Physical, Chemical, and Cating Quality
of Meat from Buffaloes at Different Age Groups
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Abstract

An experimental research was conducted using loin and round meat from 1-2, 3-4, 5-6, 7-8 and more than
9 years old native buffaloes. The results revealed that pH of round at 1 hr. after slaughtered from the 7-8 years old buffalocs was
higher than those of 1-2 year old (p<0,05). However, there were no differences among the 3-4, 5-6 and more than
9 years old buffaloes (p>0.05), Water holding capacity of round meat from the age of more than 9 years old at 24 hr
after slaughtered was lower than others groups (p<0.05). Shear force value of round meat from the 3-4 years old was higher
than others groups {p<0.,05), but there were no differences from the oldest group (p>0.05). Eating quality showed that
tendemess of round meat from the 7-8 years old buffalocs was higher than cthers groups (p<0.05), Juiciness of raund meat
from the 7-8 years old buffaloes was higher than others groups (p<0.05). Over all acceptability of round meat by the panelist
of the 3-4 year old was lower than others (p<0.05). Taste of round meat from all groups were similar {p>0.05).The pll of
loin meat from the 7-8 years old at 1 hr after slaughtered was higher than other groups (p<0.05) except the oldest group
{p>0.05). The pH of loin meat from the more than 9 years old at 24 hr after slaughiered was higher than the 5-6 and 1-2
years old group (p<0.05) except the 7-8 and 3-4 years old (p>0.05). Ealing quality, including tendemness, taste, juiciness
and over all acceptability of loin meat from all buffalo groups were similar (p>0,05).
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@TNA 1 The pH (pH) and water holding capacity (WHC) of round meat from buffaloes at different age

groups.
Charagteristics Age groups (year)
1-2 3-4 5-6 7-8 >9 SE
' pli, 6.25°  6.67°  6.62"  6.97  6.87°  0.07
pH_, 5.66 5.94 6.00 6.24 6.32 0.08
WHC| 0.02 0.16 -0.35 0.02 0.32 0.15
WHC -1.03* -1.03° -1.06"  -2.47° -4.79 0.27

24

Means in column followed by the same letter are not significantly different at p=0.035, according to CRD.

1 =testat 1 hrafter slaughtering., 24 = test at 24 hr after slaughtering.

@157 2 The pH (pH) and water holding capacity (WHC) of loin meat from buffaloes at different age

groups.
Characteristics Age groups (year)
1-2 3-4 5-6 7-8 >9 SE
pH, 6.37° 6.55% 6.49° 6.83°  6.77" 0.04
pH,, 5.35° 6.04% 5.73%  6.46" 6.50° 0.07
WHC, 0.09 -0.77 0.13 0.06 0.58 0.13
WHC -0.94 ~1.34 -0.49  -1.97 -1.86 0.35

24

Means in column followed by the same letter are not significantly different at p=0.05, according to CRD.
1 =tostat I hroafter slaghtering.,, 24 = test at 24 hr after slaughtering.

<
#1971 3 The Eating Quality and shear force values of of round meat from buffaloes at different age

groups.
Age groups (year)
Characteristics 1-2 3-4 5-6 7-8 >9 SE
Tenderness’ 2.75% 2.25°¢ 2.90% 4.00° 3.20° 0.14
Taste' 2,73 3.20 2.65 2.35 2.70 0.86
Juiciness' 2.73"° 3.45° 2.83° 2.18° 2.85° 0.10
Over all- acceptability’ 2.88° 3.45 2.78" 2.23° 2,75" 0.13
Shear force value,kg 6.59" 8.85" 5.62" 3.79° 5.54° 0.67

Mcans in column followed by the same lelter are not significantly different at p=0.035, according to CRD.
YUiilize altemnatives judgemnents evaluated by the 10 panelists. Scores were ranged from 1 to 5 and the lower
number means the betiur score.
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#1779 4 The Eating Quality and shear force values of loin meat from buffaloes at difference age groups.
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Age groups (year )

Characteristics 1-2 3-4 5-6 7-8 >9 SE
Tenderness' 2,15 2.33 2,73 3.28 3.30 0.21
Taste’ 2.55 3.08 2.25 2.48 2.73 .13
Juiciness’ 2.55 3.20 2.58 2.23 2.80 0.16
Overall- aceptability’ 2.80 3.00 2.53 2.20 3.03 0.15
Shear force vatue,kg  3.90 7.16 5.85 3.83 4.67 0.76

Means in column followed by the same letter are not significantly different at p=0.05, according to CRD,
1 Utilize alternatives judgements evaluated by the 10 panelists. Scores were ranged from 1 to 5 and the lower

number means the better scon,






