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A study on beef quality of slaughter house in Nakhon Phanom
Municipality
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ABSTRACT: The research was conducted to study on meat quality of beef cattle from slaughter house in Nakhon
Phanom Municipality, Thailand. Longissimus dorsi (LD) and Semimembranosus (SM) were collected from four
slaughter house (4 blocks) each block had 2 replications. The experimental design was randomized complete block
design (RCBD) with 2 treatments 4 blocks and 2 replications, Meat sample were determined for drip loss, tenderness
(shear value) and appearance (color). The results showed that a dip loss of LD was higher (P<0.05) than SM.
(8.17% VS6.01 %, respectively). A shear force value of SM was higher (P<0.05) than LD (3.69 kg/cm? VS 3.58 kg/
cm? respectively). The appearance meat showed that LD and SM had similar lightness and yellowness (P>0.05).
However; LD had lower redness than SM (P<0.05). It could be concluded that beef from difference slaughter house
had similar quality between slaughter houses. However, LD had higher drip loss but was tenderer than SM. The
appearance of lightness and yellowness was similar but LD has lower redness than SM.
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Table 1 Drip loss of Longissimus dorsi and Semitendinosus of beef cattle from the slaughter house in Nakhon

Phanom Municipality.

Slaughter house

Dip loss (%)

Longissimus dorsi Semitendinosus means
1 6.19 10.03 8.11
2 8.60 7.56 8.08
3 10.53 6.71 8.62
4 7.35 9.78 8.56
Means 8.17" 6.01° CV=33.63%

al

® means within row with different superscript letter were significantly different at P<0.05



KHON KAEN AGR. J. 41 SUPPL. 1: (2013). 403

Table 2 Shear force value of Longissimus dorsi and Semitendinosus of beef cattle from the slaughter house in

Nakhon Phanom Municipality.

Slaughter house Dip loss (%)
Longissimus dorsi Semitendinosus means
1 2.75 2.32 2.53
2 3.24 4.15 3.69
3 4.15 412 413
4 4.20 417 4.18
means 3.58 3.69 CV=9.99%

Table 3 Lightness (L*) of Longissimus dorsi and Semitendinosus of beef cattle from the slaughter house in

Nakhon Phanom Municipality.

Slaughter house Lightness (L*)
Longissimusdorsi Semitendinosus means
1 31.37 33.22 32.26
2 42.45 27.97 35.21
3 32.65 28.42 30.53
4 32.97 34.07 33.52
means 34.84 30.92 CV=30.92%

Table 4 Redness (a’) of Longissimus dorsi and Semitendinosus of beef cattle from the slaughter house in

Nakhon Phanom Municipality.

Slaughter house Lightness (L*)
Longissimus dorsi Semitendinosus means
1 11.82 20.80 16.31°
2 12.72 13.00 12.86"
3 10.60 16.20 13.40°
4 12.20 10.77 11.48"
means 11.83° 15.19" CV=29.21%

El

® means within row or column with different superscript letter were significantly different at P<0.05
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Table 5 Yellowness (b*) of Longissimus dorsi and Semitendinosus of beef cattle from the slaughter house in

Nakhon Phanom Municipality.

Slaughter house

Yellowness (b*)

Longissimus dorsi Semitendinosus means

1 5.77 6.67 6.22°

2 5.60 4.10 4.85°

3 6.02 4.97 5.49%

4 7.10 6.35 6.72°
means 6.12 5.51 CV=13.86%

*® means within column with different superscript letter were significantly different at P<0.05
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