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Table 1. Effects of concentrate feeding and different weaning stages on the physical characteristic of
longissimius muscle in castrated Saanen male goats

Items Weaning stages at two months of age Weaning stages at three months of age  SE

7:3% 9:1* 7:3% 9:1*
pH value 5.70° 5.77° 6.04° 5.86" 0.16
Cook loss (%) 18.7°2 18.52 12.1° 17.5 1.80
Shear value (kg/cm?) 10.69° 10.89°2 9.84° 9.9° 0.72
L value 27.0° 26.9° 24.7° 26.2° 0.95

a value 14.90° 14.84° 14.35° 14.98° 0.43
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b value 8.94°2 8.532 7.88° 8.05° 0.46

b Means with different superscripts in the same row differ significantly (P < 0.05).
*Concentrate to alfalfa pellets ratios.
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Table 2. Effects of concentrate feeding and different weaning stages on the chemical composition of

longissimius muscle in castrated Saanen male goats
Weaning stages at two months Weaning stages at three

ltems of age months of age SE
7:3% 9:1* 7:3* 9: 1%

Moisture, % 71.4° 70.7° 71.8° 70.3° 0.5
Calorie, kcal / 100g 134.4° 142.9° 136.6" 146.2° 4.8
Crude fat, % 48" 6.0° 5.0° 6.3° 0.4
Cholesterol, mg / 100g” 55.0 60.0 55.0 60.0 5.0
Crude protein, %" 22.4 22.8 22.4 22.9 0.7
Ash, % 1.05 1.02 1.05 1.04 0.04

b Means within same rows with different letters are significantly different (P < 0.0 5).
*Concentrate to alfalfa pellets ratios.
"P<0.1.
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Table 3. Effects of concentrate feeding and different Weanlng stages on the fatty acid composition of
longissimius muscle in castrated Saanen male goats

Weaning stages at two months Weaning stages at three months

ltems of age** of age** SE
7:3% 9:1* 7:3* 9:1*
%
Myristic acid (C 14) 2.00° 1.75° 1.75° 1.80° 0.17
Palmitic acid (C 16) 23.95° 21.85° 23.65° 22.20° 0.49
Palmitoleic acid ( C 16 : 1) 2.75% 3.05" 2.95° 3.4° 0.39
Stearic acid (C 18) 8.0° 7.20° 8.25° 6.95° 0.43
Oleic acid (C 18 : 1) 51.60 52.75 51.95 52.05 2.18
Linoleic acid (C 18 : 2) 5.35% 5.80° 5.10° 5.65% 0.45
Avrachidonic acid (C 20 : 4) 2.35° 2.20° 1.95° 1.90° 0.25
Others 4.00 5.75 4.40 6.05
Total SFA, % 33.95° 30.45° 33.65° 30.95° 0.9
Total USFA, % 62.05" 63.80° 61.95° 63.00° 0.8

b Means within same rows with different letters are significantly different (P < 0.05).
*Concentrate to alfalfa ratios.
** Four samples were observed for each treatment.
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Abstract

A total of twenty-four castrated Saanen male kids were divided into two groups after kidding. Both
were fed replacement milk and creep rations until weaning. One group was weaned at two months after
kidding, and divided into two small groups. These kids were fed concentrate and alfalfa pellets at 7:3 and
9:1 ratios until slaughter weight was reached. The other group was weaned at three months after kidding
and divided into two small groups. These kids were fed concentrate and alfalfa pellets at 7: 3 and 9:1 ratios,
respectively, for six months. The physical and chemical composition of the longissimius muscle was
analyzed to understand the daily ration effects on the meat quality of castrated Saanen male goats. The
results showed that the goats weaned at three months and fed with concentrate and alfalfa pellets at a 7:3
ratio had significant differences in meat pH, cooking loss, L and a values among treatments (P < 0.05). The
shear value and b values for the longissimius muscle in the test goats were affected by different weaning
stages (P < 0.05). The moisture content, calorie and fat contents of the longissimius muscle in goats were
affected by the concentrate percentage in the diet (P < 0.05). The goats weaned at three months and fed with
concentrate and alfalfa pellets at 7:3 ratios, had significant differences in Myristic acid at the longissimius
muscle among treatments (P < 0.05). The saturated fatty acids included palmatic acid and stearic acid and
the unsaturated fatty acids included palmitoleic acid and linoleic acid. These acids were significantly
affected by the concentrate ratios in the diet. This experiment showed that the fatty acids composition in the
longissimius muscle could be changed by ration formulation, especially, when using a high concentrate

ration.
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