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Table 1. The economic comparison between the manual and mechanical dehairing processes

Items . ___ Treatment —
Mechanical dehairing Manual dehairing

Numbers 12 12
Labor 2 2
Labor cost (NT$ /day) 2000 2000
Slaughter time (minuets /head) 185° + 2.3 86.1% +15.3
Slaughter number (heads /day) 22.8% + 29 5.0° + 1.0
Labor cost (NT$ / head) 88.1° $10.9 410.4° +72.9

% b Means with different superscripts differ significantly (P<0.05).
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Table 2. The comparison of carcass characteristics between the manual and mechanical dehairing

processes
Items Treatment
Mechanical dehairing Manual dehairing
Slaughter weight, kg 54.83 4.2 52.17 3.8
Warm carcass weight, kg 3290 #3.1 30.68 2.6
Chilled carcass weight, kg 31.77 £2.7 29.90 £3.0
Chilled carcass weight lost, % 3.44" 1.9 2.55" +1.8
pH value on warm carcass * 6.69 0.14 6.42 £0.13
pH value on chilled carcass ** 6.53 £0.12 6.55 10.12
Temperature on warm carcass,° C 382 X0.7 38.0 0.7
Temperature on chilled carcass,® C 505 #0.2 5.39 0.4

&b Means with different superscripts differ significantly (P<0.05).
*  pH value on warm carcass was measured at 45 minutes after slaughter.
** pH value on chilled carcass was measured at 24 hours after slaughter.
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Table 3. The comparison of physical performance of goat meat between the manual and mechanical
dehairing processes

ltems _ _ Treatment _
Mechanical dehairing Manual dehairing

Water holding capacity, % 75.7 £0.8 75.3 £0.9
Emulsifying capacity, oil mg/g 73.5 £ 4.7 68.8 £ 5.6
L value 22.0 £2.9 26.3 £ 1.6
a value 6.4 £ 1.4 8.1 £ 1.0
b value 12.1 £0.2 12.4 £ 0.18
Meat before cooked, g 64.5 *10.4 63.2 £10.6
Meat after cooked, g 42.0 = 7.0 41.5 * 6.4
Cooked loss for meat, % 35.2 £2.0 34.7 £1.9
Shear value, kg/cm? 18.3 £ 4.3 19.7 £ 7.6

IV. B s B A W v e
o AR R o RSBV PE A G ﬁlﬁérfﬂ'l'ﬁ” 3°C¥@%?'IE*T% R ETL 4 0 T

FUTHINAIE pH i~ A28~ 13 1SR R 2 (VBN) b'F"iEﬂE‘FO E‘FH {05 pH e (1)
FIP}J )g\kq}XU‘:'tﬂkﬂqﬁXL l/rjzuﬂ_fglla [/qﬂ[,\ N pH I;E’[ ’ETEJJE‘"—*E#F < 0 PEHE AL G YRR o JEIH[\/I;

R R ETPIR AT E ﬁﬁpH@’ﬁ~EﬁU‘i’M’M@Uﬁ”mﬂﬂ WpH@F4W ﬁi
[«Jﬂiﬁn Ely}ﬁjﬁﬁ’?’f( ({7 > 1980) o A D AR L] LR R o il = 5‘?4 I pH [y
E.de% » T PRSEATH T ATP s g o PP RS 3T 7 P U] pH | E R SRS (Bﬁl
1993) -



b

%
‘o,

1 R 5

6.00

590
— 580 = ®- Mechanical
=570 ¢ —— Ml

5.60

5.50

1 4 7
Days
il 1. SRR (A pHIAA ™ o
ﬁ%\' L. Fig. 1. The change of pH value in goats meat during the preservation period.

Fig. 1. . . . _

T RIS (| 2) o FIAY R S P R R VT PRERS PR
R - 7 R STPY0 B S B AR T o AT AT R ﬁ%i S IE% 1.63 ~ 1.83 vs. 1.43 ~ 1.80
ppm o &= * 2 B VAT AR T R P BT RO e VA RS T RIS - ]
[ f= RUN B g PR Frge o

—~ 3.00
&
@ 250
8 200 |- - @~ Mechanical
é ' —— Manual
< B
z 1.50
T 1.00
1 4 7
B2 ; . R P
) Fig. 2. The change of the histamine in goat's meat durmg the perservation
Fig. 2. period.

FA AR IR R (VBN) U (1 3) o IR RIS S T A
HER (VBN) ﬁfﬁ% > B T 'aw » T R T e BT S TV igEh o ST EE (1977) A
I;lﬁﬁ'ﬂﬁﬂﬁ“[« H'Tﬁéﬁ fﬁgfiﬁl'r?}ﬁ > BRI RIS 0 RO IR TR A ™ HIE A
Pl S PR L TS 2 B [ A PRI (n%f' l/}ﬁ T PEEELRE 257 ]I £5 > 11,732 16.20 vs. 14.57~18.47 mg/100
g o BRI TR &‘Eﬁ%'la S A AR IR R R R o ERE T B RS R o TSR
PROEBI] S TR SR B S TR T R e

1

T |



21.00
19.00
17.00
15.00
13.00
11.00
9.00
7.00
5.00

V.B.N. (mg /100 g meat)

qal 3. EEEEHHR

[ FIIRS AP T R

= %= Mechanical

—8— \[anual

Days

[3’ & }Jﬁjg@ ‘iﬁiﬁlﬁ: Zui I:EFI N2k

Fig. 3. The change of the quantity of volatile bases nitrogen in goat's meat during the

preservation period.

B € fg&@zﬁiﬁg‘l HE (u\gﬁl 4) > P3F BRI K AR R T R %IE"TAﬁ s R
iR M ) :\E?jiéf? RGO IpiSg o R o i (1980) S Jﬂ%ﬁ' -
A AL BHEEST RS > 18.1 x10° ~ 23.3 x10° vs. 13.9 x10° ~ 23.9x 10° {fil/ g o BT ] fiff e 3t

B YD [ R

N I R PG R B ) e R

A PABCED IR o [RRL G (Y RRRRRE S = 5T SN 0 S TR VA AR R YR A
o= RS KLy o REENOEE (L977) AR AL AR RBRAS fE A road g - SEITR U R
ES AT o UESRRES F I A E Hﬁtﬁmﬁ*ir%@r M~z ﬁfr“iﬁ“ IR S R ]

USRI % o P

30.0
25.0
20.0
15.0
10.0

5.0

0.0

Total baterial count
( 10° cell /g meat)

3’(&&!\:’\1&15 ,—,\Fg'[:[‘ %[gﬁjﬁ%w I F [ }Jqﬁ‘u wl’l

= @ = Mechanical
—&— \[anual

Days

B4 BRI PR P

Fig. 4. The change of the total bacterial counts in goat's meat during the preservation period.

) R RS
E GRI %d%@JgFIEV

PRI EIBET | T SR TAES 185 S AU A

%ﬁyﬁwaaoww@ﬁkj%iJf’gwﬁﬂgaﬁﬂmAa,



VNS 7

RS 861 5) YR T S (i PP R T S
B R R AR N R H Y-

A6 Al

R RERPRITS BELY EET > TR S [ RIS B e
ST o 5 ok SRR -

SE Rk

TR AR © 1982 = 15Tl pUfgRE: = C.NLS. 1451, N6029 - ,;E;;z;'ﬂ%sﬁ[fﬂmffgi«féa.bﬁj e g

= P IR APV - 1901 ¢ T RIBCT™ T R RTSY  RIRTY ISR - T $EE 20 (4) £ 531~
542 -

S~ FEACHR o 1977 o VRRH AU [ 1R SRR < AR | - 190 1 0 10 BE -

:F‘*fﬁpﬁ& s PR - 1970 - ﬂJ F%Eé{%ﬁé&{i Fﬁ#,%ﬁ@t o ‘F‘r,&’pﬁ% 13 (1) : 9~17 -

f@ﬂﬂiﬁ o 1993 o [AJKHEER AUt o FIfE P\J#l 21 : 14 -

Hawrysh, Z. J., S. R. Gifford and M. A. Price. 1985. Cooking and eating-quality characteristics of
dark-cutting beef from young bulls. J. Anim. Sci. 60 (3) : 682~ 690.

John. C. Forrest., Elton D. Aberle, Harold B. Hedrick, Max D. Judge and Robert A. Merkel. 1975.
Principles of Meat Science. W. H. Freeman and Company.

Kempster. A. J and A. Cuthbertson. 1975. A national survey of muscle pH values in commercial pig
carcasses. J. Food Technol. 10: 73~80.

Martin, A. H., H. T. Fredeen, P. J. L Hirondelle, A. C. Murray and C. M. Weiss. 1981. Pork quality
attributes: Their estimation and the relationships with carcass composition in commercial pigs. Can. J.
Anim. Sci. 61: 289~ 298.

Ockerman, H. W. 1972. Quality control of post~mortem muscle tissue. pp. 90, 230, 410.

The Ohio State University and Ohio Agricultural Research, U.S.A.

Rhodes, D. N. 1973. Some observation on the genesis of dark cutting beef from bulls and steers. Inst. of
Meat Bull. Vol. 79, 32. Meat Res. Inst., Bristol.

Smith, W. C., A. Wilson, A. C. Burr and J. B. K. Clark. 1976. A note on muscle pH; values in commercial
pig carcasses. Anim. Prod. 22: 283 ~286.



8 Taiwan Livestock Res. 35 (1) : 1~8, 2002

Economic Evaluation of Using Automatic
Dehairing Machine for Slaughtering Goat "

Shen-Shyuan Yan ) and Ankuo Su ®

Received : Jun. 28, 2001 ; Accepted : Nov. 30, 2001

Abstract

A total of twenty-four finishing castrated Alpine goats were randomly allocated into two groups that
being slaughter either with automatic dehairing machine or with manual. Results showed that it costs
NT$ 410.4 and 86.1 minutes for slaughter a goat by using manual dehairing method, but it only costs NT$
88.1 and 18.5 minutes for slaughter a goat by using automatic dehairing machine (P < 0.05). The quality
of meat dehaired by automatic dehairing machine had higher L, a, b values than those by using manual
dehairing method (22.0, 6.4, 12.1 vs. 26.3, 8.1, 12.4). Nevertheless, the chilled carcass weight lost of
meat slaughter by using automatic dehairing machine had higher lost weight than that of meat slaughtered
by using manual dehairing method (3.44% vs. 2.55%) (P < 0.05). In general, using automatic dehairing
machine on goat’s slaughter can save time and payment.

Key words: Goat, Automatic dehairing machine, Economic benefit.
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