nan13linaweIulua M TARAN BAILBINULAZAMNINLUIB U IULNE

(Effect of Crude Glycerin in Feed on Carcass Characteristics and Meat Quality in Goat)
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Table 1. Effects of the feeding concentrate containing glycerin and castration on the carcass composition and meat quality of TN x AN goat

(n=12).

Sex Diet p-value
Intact Castrated Control Supplemented Sex Diet Combination
Slaughter body weight (kg) 33.95+1.92 36.93+1.13 34.39+2.07 37.00+£1.016 0.001 0.002 0.019
Warm carcass weight (kg) 16.45+0.67 17.44+0.31 16.20+0.68 17.94+0.64 0.039 0.001 0.252
Chilled carcass weight (kg) 15.88+1.16 16.78+0.83 15.64+0.69 17.26+0.64 0.061 0.001 0.169
% Warm carcass 48.63+2.25 47.07+1.08 47.16+1.80 48.52+1.70 0.128 0.165 0.708
% Chilled carcass 46.94+2.20 45.32+1.06 45.54+1.68 46.67+1.91 0.114 0.214 0.513
Carcass length (cm) 63.60+1.64 64.58+1.88 63.42+1.77 65.00+1.46 0.471 0.213 1.000
Carcass width (cm) 27.10+0.82 26.75+1.08 26.75+1.21 27.10+0.55 0.615 0.615 0.456
Carcass thickness (cm) 1.06+0.19 1.40+0.30 1.20+0.26 1.30+0.37 0.079 0.777 0.407
Loin area (cm?) 10.75+0.21 12.29+0.52 11.02+0.47 11.78+0.99 0.006 0.634 0.684
% Meat 61.98+2.88 56.31+0.36 60.20+4.23 57.32+1.55 0.000 0.000 0.000
% Fat 9.95+2.49 20.37+1.19 13.80+6.07 17.84+4.98 0.000 0.000 0.050

Control = did not supplemented with glycerin, Supplemented = Supplemented with glycerin 10%.
Source: Annek et al. (2019)
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Table 2. Carcass characteristics of goats fed diets containing increasing levels of crude glycerin.

ltem Crude glycerin (%) SEM
0 6 12 18

Slaughter body weight (kg) 25.46 23.32 23.61 24.28 0.686
Empty body weight (kg) 21.11 19.30 19.04 18.64 0.584
Hot carcass weight (kg) 11.82 10.84 10.60 10.17 0.324
Cold carcass weight (kg) 11.13 10.17 10.01 9.59 0.305
Hot carcass yield (%) 46.48 46.46 44.89 41.99 0.388
Cold carcass yield (%) 43.77 43.63 42.37 39.64 0.381
Chilling losses (%) 5.81 6.09 5.63 5.64 0.220
Longissimus muscle area (cm?) 9.14 8.58 8.64 7.34 0.271
Subcutaneous fat thickness (mm) 0.54 0.56 0.47 0.48 0.019
Leg compactness index (cm/cm) 0.45 0.45 0.45 0.47 0.006
Carcass compactness index (kg/cm) 0.18 0.17 0.17 0.16 0.004

Source: Gomes et al. (2022)



Table 3. Carcass characteristics of Boer crossbred goats fed diets containing crude glycerin.

Crude glycerin inclusion level (%)

Variable 0 5 10 15 SEM
Body weight at slaughter (kg) 26.17 25.15 24.90 23.09 0.6047
Empty body weight (kg) 22.17 21.60 20.12 17.76 0.8879
Hot carcass weight (kg) 11.27 10.18 9.94 9.24 0.2852
Cold carcass weight (kg) 11.22 10.12 9.87 9.19 0.2888
Cooling loss (%) 0.48 0.50 0.75 1.10 0.1299
Hot dressing percentage (%) 4312 40.59 39.94 40.24 0.6102
Cold dressing percentage(%) 42.92 40.38 39.66 39.80 0.6193
Subcutaneous fat thickness 1.40 0.94 1.14 1.19 0.00
External carcass length (cm) 51.67 51.50 52.86 51.00 0.05
Internal carcass length (cm) 55.83 54.13 55.71 54.48 0.04

Source: Bezerra et al. (2022)
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Table 4. Effect of glycerin supplementation and castration on meat quality.

Sex Diet

p-value
Intact Castrated Control Supplemented Sex Diet Combination

Muscle color

Brightness (L*) 28.55+0.55 30.20+0.33 29.29+1.07 29.77+0.76 0.000 0.277 0.903

Red contet (a*) 11.15+1.12 13.17+1.01 11.65+1.15 13.38+1.18 0.000 0.000 0.893

Yellow content (b*) 2.88+0.36 3.63+0.39 2.98+0.47 3.38+0.54 0.015 0.124 0.855
Cooking loss,% 20.45+2.22 20.83+1.92 22.12+0.52 18.42+0.46 0.213 0.000 0.406
Shear force, kg

Raw 5.84+0.50 5.60+0.35 5.77+0.44 5.62+0.44 0.359 0.745 0.990

Cooked 5.84+0.45 5.47+0.40 5.73+0.43 5.59+0.50 0.040 0.277 0.883

Control = did not supplemented with glycerin, Supplemented = Supplemented with glycerin 10%.
Source: Annek et al. (2019)



Table 5. Physicochemical parameters of Longissimus lumborum muscle.

Crude Glycerin (% DM) SEM
[tem 0 6 12 18

Muscle color
Brightness (L*) 35.39 34.92 35.01 35.35 0.331
Red contet (a*) 13.31 13.48 12.13 12.96 0.230
Yellow content (b*) 6.78 6.62 6.98 6.75 0.152
Cooking loos (%) 26.33 30.55 22.17 28.07 1.695
Shear force (Newton/cm?) 21.67 22.75 20.30 20.98 0.165

Source: Gomes et al. (2022)

Table 6. Qualitative characteristics of the Longissimus dorsi muscle of Boer crossbred goats fed diets

containing crude glycerin.

Dietary glycerin level (%)

ltems 0 5 10 15 SEM

Muscle color
Brightness (L¥) 36.50 39.66 38.95 39.72 0.56
Red contet (a*) 10.74 11.74 11.55 12.02 0.30
Yellow content (b*) 4.99 5.90 6.09 6.33 0.26
Cooking loss (%) 29.97 35.00 30.07 35.86 1.19
Shear force (kgf) 1.97 3.17 2.36 2.92 0.20

Source: Bezerra et al. (2022)
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