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The value added of goat meat from goats culled for emulsion sausage

Anyamanee Poolsukklam Pimjan Huanarom

Abstract

The goat meat from goats culled is of inferior quality due to the age of the goat and
the muscles are tough. This causes the goat meat to be sold at a lower price than usual. It
can be processed into an emulsion sausage product, which is another way to create value
from goats culled quality. The objective of this research is to study the quality of the goat
meat from goats culled and to study a suitable way to produce emulsion sausages which
will also be accepted by consumers. The physiochemical properties of the meat was dark
red and slightly yellowish white. The pH was 6.02. A high shear force was necessary which
showed in the low taste sensory evaluation scores. The texture of the meat was slightly
disliked. The optimum formula for the emulsion sausage goat meat was found to be 46.64 %
goat meat, 12.44 % chicken skin, and 12.44 9% chicken fat. The final product was of
acceptable appearance, color, taste, texture and overall acceptance. When compared, it was
not significantly different from the control formula which used 46.64 % goat meat and
24.88 % pig fat (p> 0.05). The physiochemical properties test of the emulsion sausage found
that they were a golden brown color and the meat held together firmly. This appearance,
color, taste, texture and overall acceptance is firmly accepted by consumers. The results of
the nutritional analysis of the emulsion sausage showed that the moisture content was 62.70
%, protein 12.99 %, fat 8.50 % and the ash content was 3.09 %. In addition, the weight lost
during the boiling process was 10.20 %. The production cost is 178.69 baht per kilogram.
Which is lower than other formulas because the price of chicken skin and chicken fat is

cheap and it is possible to use, produce, and transfer the knowledge onto others.

Keyword : The goat meat from goats culled emulsion sausage
Registered No. : 62(2)-0423-106

Livestock Product Research and Development, Division of Livestock Extension and

Development, Department of Livestock Development
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1. msfnwgunmuaaiiaunzannusivugdniie
1.1. NSVAADUANAINNNATUNIEATN

1.1.1 Tapnd

Faioung 2un 1 x 3 x 1 wufwas uarinadssuu OE L* a* b* lngan L* fo
Lightness A1 a* A® Redness A1 b* A8 Yellowness #81A384 Konica Minolta (Color reader,
CR-20 : wAnlABU3EM Minolta Usenaditu U 1994 vhansTas 3 41 e1ae 10 dreths

1.1.2 AR NeuUsEaIMduda (Sensory evaluation)

Usillunaunimnisenulseamdudalagldisnisivazuuuainuyey 1 81 9 (9-point
hedonic scale) (Lim, 2011) IngAzuuummausysu 1 Ao livouiniign 2 fe liveuun 3 fe Ll
gaulunans 4 fe luveuldntoy 5 Av 1aws 6 A YauUldNtoy 7 Ao WUUIUNANN 8 AB WOUNIN
uag 9 Ao Yauunilan audnuusineaeuiisel Snwmzdsing (Appearance) & (Color) sawTd
(Taste) Snwaziiloduia (Texture) uaznssauiulagsau (Overall acceptability) ‘Lsﬁ’ﬁmaauﬁlﬁmu
nsEindu $1uu 30 AU wisufegilivaaoudulnefuiowns vua 1x3x1 wuRiuas igumnd
80 aarniwalda a1 3 undl Wenmgifigananansis 62 esmiwaiea AvunsialavguaNdifng
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1.2. NMSNAADUANA NN NATULAL
1.21 ’J@ﬂ’]ﬂ’ﬂiﬂLUUﬂi@ A4 (pH)
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AATIRAMN NN STANTUNE
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2 L%uamm Taandlaglaseuu CIE L*a*b* 1ng L* (Lightness) a* (Redness) b* (Yellowness) A28
1384 Konica Minolta (Color reader, CR-20: W@AlABUIEN Minolta Us‘vmmu*du 1994)
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2.2.2. MINATBUANNINNIGIULAL]
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a '3 aa
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A8 Least significant difference (LSD) tneldlusunsudisagunneadi SPSS Statistics 17.0
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LﬁlaLng 46.64% wazlusiuln 2a.880  8.14+0.83 8.30+0.94 7.01+0.68 6.78°+0.07 7.05°+0.55
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‘13mﬁfﬂqagl,?1mzmwﬂﬁﬁu 10.20 % suyuiewizdmiduingfiu Fununsudnwiniu 178.69 Ui

fantansy

JDLAUDLUY

lénsendiatuilounziilamsiilunaaauninunssinvesdiatuiufiy uasfnwieignisiiu
Snw wieiluesdmnuslunisanenenninusely



13

LONE1591999

1 L4

nsuUAdnd. nsEnTInnuasuazannsal. 2546. nandmueiilednd. IssiuiyuynannsalnIsinynumie
Useinelng 310, nganme.

a S

Yy Iaual. 2539. nsudnldnsenuailownsiaSuilety Wshutundes luduny vieluew wag

Wiruafvesulan. Inerdnusinermansumdadin a1vinalulade s uninedey
AYAUATUNS.

Yhun seuaastes Joyas dowsa uag 330 Igauau. 2548 nisudnldnsenisuwilagldiinuni
NARNULONY VA, MTasmalulagnisemis uninerdeaiyd. U0 1 @dui 1) @ i
17-23.

4

Y

(3 = aa v L X o s 1 o v w v ¢ 1
bNEUAT IAIINU. 2549, miammiimmwigﬂmaammmmaau. ﬁ?ﬂﬂW@JU’]ﬂWiU?‘]ﬁ(ﬂ’JLLﬁ%ﬂWEJ‘V]@\'ﬂ

v Y
3 a -3

walulad nsudadnd. Auasan 2. Issiuiguyuannsainisinensuislsemelneg 3119,
AFUNNL.

Tnl591 359913, 2545, ANN1ININALULATNITHAILINANN U9, AUNASIN 2. AP wAluladnns
WALINEAA U ANEERAYNTIUNEAT UNINeFeLTeding.

aunAuagswne-wnzlng. 2001, Wsuung-wng. auauwne-wng Ysswelng. eaulad) wWhiidldan
http://www.thaigoatsheep.com/ Ju#l 11 figuiey 2560.

a

fyde 993ansn. 2551, naluladidlednd. nnedvdmmans uminendeidosll. fusinsed 2. Tsq
NuTailos, Weelny.

AudiFendnsine. 2561. K SME Analysis Tena SME Ing@anatnganalan. (eaulai) wWhdisldan
https://www.kasikornbank.com/th/business/sme/KSMEKnowledge/article/KSMEANalysi
s/Documents/Thai-SME-Opportunity Halal-Market.pdf U7 15 Jgueu 2562.

guémaluladansaumauaznisdeans. nsuuadnd. 2560. deyainunsnsiiavsdniuazing s1oLum
UrdniUsudszanas we. 2560. (eaulatl) wWdaldan http//ict.dld.go.th/webnew/images/
stories/stat_web/yearly/2560/T8-1.pdf Juil 15 fiquigu 2562.

AOAC. 1995. Official methods of analysis. 16" ed. Washington DC: Association of Official
Analytical Chemists.


https://www.kasikornbank.com/th/business/sme/KSMEKnowledge/article/KSMEAnalysis/Documents/Thai-SME-Opportunity_Halal-Market.pdf
https://www.kasikornbank.com/th/business/sme/KSMEKnowledge/article/KSMEAnalysis/Documents/Thai-SME-Opportunity_Halal-Market.pdf
http://ict.dld.go.th/webnew/images/%20stories/stat_web/yearly/2560/T8-1.pdf
http://ict.dld.go.th/webnew/images/%20stories/stat_web/yearly/2560/T8-1.pdf

14

AOAC. 1998. Official Methods of Analysis. 16" ed./Rev.4. Maryland: Association of Official

Analytical Chemists International.

Babiker, S.A., El Khider, I.A. and Shafie, S.A. 1990. Chemical composition and quality attributes
of goat meat and lamb. Meat Sci. 28 : 273-277.

Devatkal, S., Mendiratta, S.K. and Kondaiah, N. 2004. Quality characteristics of loaves from
buffalo meat liver and vegetables. Meat science. 67(3): 377-383.

Devendra, C. 1988. The nutrition value of goat meat. In Goat Meat Production in Asia. (ed. C.
Devendra). Proceedings. Of workshop help in Tendo Jam, Pakistan, 13-18 March 1988,
pp. 76-86

Food Network Solution Co., Ltd. 2010. Emulsion/dsiatu. (eeulau) widslaan http//www.food

networksolution.com/wiki/word/0674/emulsion i’u‘ﬁ 11 ﬁqmau 2560.

Hamm, R. 1981. Post-mortem changes in muscle affecting the quality of comminuted meat
products. In R. P. Lawrie (Ed.), Developments in Meat Science, London (pp. 93-124).
England: Applied Science Publishers.

Hensen, L.J. 1960. Emulsion formation in finely comminuted sausage. Food Technol. 14 : 565

Johnson, D. D., McGowan, C. H., Nurse, G., & Anous, M. R. 1995. Breed type and sex effects
on carcass traits, composition and tenderness of young goats. Small Ruminant
Research, 17, 57-63.

Lim J, Hedonic scaling: A review of methods and theory. Food Qual Pref 22:733-747 (2011)

Rabia Shabir Ahmad, Ali Imran and Muhammad Bilal Hussain. 2018. Nutritional Composition
of Meat. (@aulatl) W1 sldann https://www.intechopen.com/books/meat-science-and-

nutrition/nutritional-composition-of-meat Jufi 15 ﬁqmsu 2562.

Van Moeseke, W. and De smet, S. 1999. Effect of time of deboning and sample size on drip
loss of pork. Meat science. 52: 151-156.


https://www.intechopen.com/books/meat-science-and-nutrition/nutritional-composition-of-meat%20วันที่%2015%20มิถุนายน%202562
https://www.intechopen.com/books/meat-science-and-nutrition/nutritional-composition-of-meat%20วันที่%2015%20มิถุนายน%202562

