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Abstract

This study was conducted to investigate meat quality and sensory characteristics between castrated and non-castrated dairy
goats. Dairy goat of Saanen breeds was slaughtered at an age of 6 mon. Then, characteristics of dairy goat meat were analyzed
to chemical compositions, collagen content, pH, meat color, cooking loss, water-holding capacity, shear force, protein solu-
bility, and myofibrillar protein fractions by sodium dodecyl sulfate polyacrylamide gel electrophoresis (SDS-PAGE). Also,
odor from dairy goat meats was analyzed by sensory evaluation and volatile substances by gas chromatography-mass spec-
trometry (GC-MS). As a result, the chemical compositions and physicochemical characteristics were not significantly differ-
ent between castrated and non-castrated dairy goats meat. Also, there is no difference protein solubility (sarcoplasmic,
myofibrillar and total protein) and protein fraction by SDS-PAGE. Sensory evaluation results in odour scores are highly
(»<0.05) non-castration dairy goat meat better than castration. As a result, overall palatability was higher (p<0.05) in castrated
goat meat when compared with non-castrated one. The indole and octadecanoic acid by GC-MS based on sensory evaluation
results were only detected in non-castrated dairy goat meat. Therefore, distribution for goat meats castrated compared to non-
castrated dairy goat meat is expected to be able to get a good response to the Korean consumer.
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Table 1. Comparison of chemical composition (%) and col-

lagen content (%) for longissimus muscle of dairy
goat meat with castration and non-castration

Treatments Moisture Protein Fat Collagen
Castration 74.10 20.99 2.62 1.50
Non-castration 74.47 21.59 1.99 1.52

SEM 0.31 0.07 0.25 0.04

Means within a same column were not significantly different (p<
0.05).
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Table 2. Comparison of meat traits for longissimus muscle of dairy goat meat with castration and non-castration

Meat traits
Treatments . . . Cooking loss Water-holding Shear force
pH CIEL CIE a CIEb o capacity (%) valne (k)
Castration 5.80 37.99 20.34 10.16 24.18 53.82 5.46
Non-castration 5.73 38.73 19.66 9.01 23.82 54.86 5.22
SEM 0.03 0.42 0.57 0.41 0.98 0.75 0.43

Means within a same column were not significantly different (p<0.05).

Table 3. Comparison of protein solubility for longissimus
muscle of dairy goat meat with castration and non-

castration
Protein solubility (mg/g)
Treatments Sarcoplasmic ~ Myofibrillar Total
protein protein protein
Castration 72.12 132.29 204.41
Non-castration 73.34 138.50 211.83
SEM 1.07 2.58 2.72

Means within a same column were not significantly different (p<
0.05).
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3t o]HEZH Ao R WK TH(Paleari ef al, 2008). 3
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Fig. 1. SDS-PAGE patterns of myofibrillar protein from

longissimus of dairy goat meat. M denotes molecular

mass standards.

A, S Feae] A HIAM
H]oﬂ AxE 8070 2 (<0.05)
ol M= ztol7t gidlem, o]F 9
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e Aoz WuHQoKKim ef al, 2010).
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Table 4. Comparison of sensory evaluation for longissimus muscle of dairy goat meat with castration and non-castration

Treatments Odor Flavor Juiciness Tenderness Overall palatability
Castration 4.11 5.46* 4.04 5.00 5.25%
Non-castration 6.17* 4.23 4.74 4.74 3.71
SEM 0.27 0.22 0.22 0.17 0.19

*Means with asterisk were significantly different (p<0.05) with in a same column.
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Fig. 2. Chromatograms of volatiles extracted longissimus muscle of non-castration dairy goat meat.
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