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Development Production from Buffalo Meat

Theparith Tubboonmeel/Prapatsom Pakdee”Suvit Boonprongz/
Abstract

The objectives of this study were to examine development production from buffalo meat. The
experimental design using Completely Randomized Design comprised of 3 experiments. The first
experiment studied the qualities and chemical compositions of buffalo meat from different raising
methods with 4 treatments and 3 male Swamp buffaloes in each treatment such as: GFB = animals were
kept soilage crop only, 14PGFB = kept soilage crop and 1.5% body weight (BW) of 14% crude protein (CP)
concentrate, 14PGFB250 = kept soilage crop, 1.5% BW of 149% CP concentrate and soybean oil with 250
gram/head/day, and 14PGFB500 = kept soilage crop, 1.5% BW of 14% CP concentrate and soybean oil with
500 gram/head/day. When the animals were 500 kg approximately, then they were studied which
collected meat portions both left and light portions of Rump, Top side, Knuckle and Silver side. The second
experiment studied on qualities and chemical compositions of buffalo cooked ham. The buffalo meats were
from the 17 experiment which raised buffalo method with the best qualities and chemical compositions of
meat. Cooked hams were made from processed Rump, Top side, Knuckle, and Silver side, respectively. The
third experiment studied on consumer acceptance on buffalo cooked ham.

The 1" experiment was found that 14PGFB500 was the highest pH value, on the other hand GFB
was the lowest (P<0.05) value. L*(lightness) and b*(yellowness) of all treatments were not differ. But the
meat color of GFB gave the highest a* (redness) (P<0.05) and following by 14PGFB, 14PGFB250 and 14PGFB500,
respectively. However, the drip loss of GFB was the highest percentage whereas, 14PGFB500 was the lowest
(P<0.05).The percentage of cooking loss of all treatments were not significantly different. In the terms of
moisture and protein content found that 14PGFB500 were the highest percentage, but GFB was the lowest
(P<0.05). From those results, the 2" experiment used buffalo meat from 14PGFB500. It was found that Rump
cooked ham was the highest pH value (P<0.05), but Silver side ham was the lowest (P<0.05). Meat color
measuring showed that Rump cooked ham was higher (P<0.05) b* value than Top side, Knuckle and Silver
side. In addition, drip loss and cooking loss were found that Rump cooked ham gave the lowest these
percentages (P<0.05). Moreover, Rump ham was more higher moisture, protein and fat content than Top
side, Knuckle and Silver side (P<0.05). The last experiment, consumer acceptance test was studied. The
sensory attributes such as: color, texture, odor, flavor and overall acceptability showed that Rump cooked
ham gave the highest (P<0.05) all of those at tri butess cores following by Top side, Knuckle and Silver side,
respectively. The consumer acceptances test on those cooked hams were between 7.16 to 7.63 scores. In
conclusion, the data presented in this communication suggest that ham which processed from Rump portion
with 14PGFB500 was the best qualities and chemical compositions and more specially preferred with
consumer acceptance test than other cooked hams.

Keyword: buffalo meat, quality and chemical composition, product, cooked ham
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oglur19 325-350 Alansu WAesyuaunseitadthain 400 Alansu wuih magunsedeifiute Tunduil
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wWasidus Cooking loss = (W, — W,) x 100
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1UsAU (crude protein) ga3d 991.20 (AOAC, 2019) wag lusiu (ether extract) m1338 989.05 (AOAC, 2019)
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3) MTAATIANANNEDA IATIZHAMULUTUTIU (Analysis of Variance, ANOVA) #3LALNTT
VNABILUU CRD waziU3auifieunuunng1auesrads 69835 Duncan’s New Multiple Range Test
(Steel and Torrie, 1980) Tulusunsudiiagy
n1naaasii 3 Anwiniseenfuvasduilnadendnduriuuanidenszte

nguAaege nauiegsgmaaeuduildlumsdnviduyanamluasidmihiludiusvns
nsuUAFHIUYNS T 31U 50 Au

mMawSeRfiagne Inenisiulsudiudin Rump, Top side, Knuckle uae Silver side AUy
0.2 igufiuns $1u7u 2 Fu Fuuvuibu

1. MyUsziunmunwnsUszamdudaimdnsasiusududild (Rump, Top side, Knuckle
war Silver side) nansaudiaz 50 Mag yin1sUssiuaunmIUsEamdulalaenageunIseousy
vausinalagl¥azuuun1sEaNsULUU 9-point hedonic scale (9=89u%’umﬂ‘17iqm, 5=gauSulunay,
1= lilgassnndian) d1ud (Color) dudnuasiiiodua (Texture) Fundusa (Flavor) #undu (Odon)
waznseensulaesIY (overall acceptability) dazuuuiivhmsUszdiugandn 5 asfeindinseeusu anais
284 Meilgaard et al. (2007)

2. MIAATIANIED R VNMTIATIRANULUTUTIU (Analysis of Variance, ANOVA) M5eausu
vasfulnasiandnSnsiuensumunsunsnanosuy CRD Tu 5 dwu liud & dnunedleduda ndusa nau
waznszeusulneTkazUSsuTisunLWANA eI RARIE3E Duncan’s New Multiple Range Test
(Steel and Torrie, 1980) TulUsunsud5asy
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Table 1 WU31 99nMSERBILUY 18PGFB500 HuUSinanieludiuves Rump gﬁqm (P<0.05) @35
B8uUU 14PGFB250,14PGFB uay GFB flu3unm Rump fhiuanansfuegrafifeddamieata dmsu
A1 pH WU ﬂ’]iLgENLLUU 14PGFB, 14PGFB250, way 14PGFB500 fenilalunnsnsfueenaitoddaynia
aammummmmmawwu GFB, 14PGFB wav14PGFB250 Inefin1sidesiuy 14PGFB500 fien pH 9
Vlamﬁumm GFB :umam (P<0.05) M3InANE WU AE L* (lightness) wag b* (yellowness) Yauilean
msdesi ¢ wuulifauuansneiunieadn lnediAagluyie 38.47-39.37 uag 5.60-5.92 muamy
durd a* (redness) WU31 MIABILUU GFB uaz 14PGFB WanSia8auuy 18PGFB uay 14PGFB250
fanilsiunneinefuegeiifoddnmsadia lag GFB i a* gegn Ao 17.53 dau 14PGFB250 fiAw1iian
A9 16.63 Fi’]ﬂ’]‘igligL?lEJ‘lEﬁf\ﬂﬂﬂ']'ﬁLLédLﬁu WU NISLABILUU GFB, 14PGFB ua 14PGFB250 wazn1siies
WUV 14PGFB, 14PGFB250 Wwaz 14PGFB500 Haiilsiunnsnafunsada lne GFB fldgsiian (2.27%)
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a4 14PGFB500 HA6
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uan@9eg NHTedAgnea

a4n (1.87%) AN13aauLde19INN1900 Wud1 ASLEEANS 4 wuu lddia
0f InellAnagsening 29.60-30.47% ludiuvetasdusenaunaail nuin

Uhinaauduveadefildainnisifieauuy 19PGFB, 14PGFB250 uay 19PGFB500 LagNIiAEIwuY GFB,
14PGFB waw 14PGFB250 Senfilaiumndnafuoesfitedndyneada Tasn1sidsuuy 14PGFBS00 fAgs
flaauaznaideauuy GFB fevinflanfie 76.33% uar 72.03% muddudmsuuiinalsiufinaluly
firnadeaiuuiiaemuty fle MsiABILUY 14PGFB500 ﬁﬁhqqﬁqml,azﬂ’]it,gmt,wu GFB iedniian
flo 28.27% uaw 26.67% muddfu dauuiinallutu wuih nsdesnuy 14PGFB250 way 14PGFB500 uazns
\RENUUU 14PGFB waw 14PGFB250 fienfildunnenetuegaiTeddmaas Tnensiaeauuy 14PGFB500
fAnaefianuarniaifieauuy GFB fesinfiande 4.57% way 3.83% nudu

Table 1 Carcass, qualities and chemical compositions of buffalo meat from different raising methods.

tems GFB 14PGFB 14PGFB250 14PGFB500

No. Rump (portion)

Rumnp (kg) 8.43° (0.09) 8.47°(0.14) 8.49°(0.09) 8.97°(0.12)
oH 5.13°(0.12) 5.40°°(0.06) 5.30°(0.10) 5.50°(0.06)
L* (lightness)™ 39.37(0.20) 38.73(0.47) 38.50(0.38) 38.47(0.32)
a* (redness) 17.53" (0.20) 17.23*0.09) 17.07°(0.09) 16.63(0.09)
b* (yellowness)” 5.60 (0.16) 5.77(0.14) 5.80 (0.17) 5.92(0.11)
Drip Loss (%) 2.27°(0.09) 2.20°°(0.11) 2.07°0.12) 1.87°(0.20)
Cooking loss (%)™ 30.47 (0.39) 30.23 (0.58) 29.60 (0.36) 29.97 (0.21)
Moisture (%) 72.03%0.61)  74.60°(0.84) 74.70°(1.18) 76.33%(0.88)
Protein (%) 26.67°(033)  26.83"(0.44) 27.00°°(0.58) 28.27°(0.37)
Fat (%) 3.830.09) 4.10°(0.11) 4.40°°(0.21) 4.57°(0.09)

No. Top side (portion)

Top side (kg) 11.37°0.49)  11.43°(0.26) 11.63°(0.18) 12.75°(0.29)
pH 4.90°(0.06) 5.03(0.03) 5.10°(0.06) 5.17°(0.03)
L* (lightness)™ 38.03 (0.29) 37.33 (0.40) 37.60 (0.42) 37.30 (0.27)
a* (redness)” 16.33 (0.09) 15.90 (0.25) 15.83 (0.09) 15.60 (0.15)
b* (yellowness)” 5.20 (0.15) 5.33(0.13) 5.47 (0.14) 5.67 (0.08)

No. Top side (portion)
Drip loss™ (%) 1.93(0.12) 1.87(0.07) 1.83(0.14) 1.63(0.18)
Cooking loss (%) 33.40°0.40)  31.53°(0.64) 31.07°(0.21) 30.07°(0.81)
Moisture (%) 70.40°0.70)  71.00°(0.58) 71.70°°(0.80) 73.33°(0.88)
Protein (%) 23.9770.42) 24.47°0.34) 25.20°(0.42) 27.83°(0.18)




Table 1 Carcass, qualities and chemical compositions of buffalo meat from different raising methods.

(Continuous)

ltems GFB 14PGFB 14PGFB250 14PGFB500
No. Knuckle (portion)
Knuckle (ko) 9.03°(0.12) 9.20°(0.17) 9.33(0.12) 9.67°(0.12)
oH 5.18°(0.10) 5.28"(0.11) 5.37°(0.08) 5.63%0.12)
L* (lightness)™ 39.67(0.26) 38.87(0.35) 38.66(0.32) 38.51(0.29)
a* (redness) 17.6570.17)  17.34°°(0.15) 17.16°(0.11) 16.540.12)
b* (yellowness) 5.48°(0.11) 5.54°(0.08) 5.65°(0.09) 6.14°(0.13)
Drip loss (%) 2.37°(0.10) 2.24°(0.13) 2.15°(0.12) 1.67° (0.15)
Cooking loss" (%) 30.36 (0.29) 30.12 (0.32) 29.88 (0.25) 29.56 (0.24)
Moisture (%) 73.23°0.73)  73.64°(0.64) 73.96°(0.75) 76.45°(0.68)
Protein (%) 24.46°(0.26)  24.67°(0.23) 24.82°(0.33) 26.22°(0.35)
Fat (%) 3.480.15) 3.81°0.17) 3.96°(0.14) 4.47°(0.16)
No. Silver side (portion)
Silver side”(kg) 12.40(0.23) 12.73(0.29) 12.80(0.64) 13.40(0.28)
pH 4.85°(0.04) 4.93°(0.05) 5.26°(0.03) 5.47°(0.06)
L* (lightness)™ 38.83 (0.29) 38.33 (0.32) 37.76(0.35) 37.64(0.26)
a* (redness)” 17.34(0.29) 16.94(0.25) 16.63(0.19) 16.46(0.21)
b* (yellowness)” 5.32(0.12) 5.43 (0.17) 5.59(0.15) 5.77 (0.13)
Drip loss™ (%) 1.98(0.14) 1.87(0.17) 1.83 (0.13) 1.72(0.16)
Cooking loss (%) 31.42°037)  30.23°(0.39) 30.17°(0.21) 29.87°(0.26)
Moisture (%) 70.84°(0.35)  71.1870.36) 73.75%(0.41) 74.15%(0.38)
Protein (%) 24.1770.21) 24.47°0.33) 25.25°(0.27) 26.56°(0.18)
Fat (%) 3.56°(0.20) 3.78°(0.32) 4.68(0.22) 4.78°(0.23)

Values within the same row with different superscripts were significantly different (P<0.05).

Note: Values in the parentheses were +SD.

ilenszoludnuves Top side WUIMFELUY 14PGFB500 UTanal Top side g4fign (P<0.05)
AUNMTIAILUY 14PGFB250, 14PGFB Wa GFB S Top side Mluuanansfiusg1slitodAgyvneain

dmiuAn pH wun mSLasNLLUU 14PGFB, 14PGFB250 wag 14PGFB500 um‘mlﬁuLmﬂmmuamquuamﬂm
wmaam WA UMSIEEILUU GFB uay 14PGFB Taefinisideauuu 14PGFB500 il pH aa‘mam Vel
GFB umqm (P<0.05) M3inAE Wui1 Ad L* (lightness) a* (redness) way b* (yellowness) voaileanms

Weaia 4 wuuldiimnuuansnsiuegalifeddgmeada Inelreglunie 38.03-37.30  15.60-16.33 uax
5.20-5.67 muadiu A1n1sgausdeiinnnnisudidu wuan nsidesis 4 wuulifaanuuansaiueg19d
Wedfgneadia Fallrnegludag 1.63-1.93% laen1sidesuuu GFB dAasianuasnsaeawuy 14PGFB500

fidsinian Ao 1.93 uay 1.63% mud1du Amsgaderinnnnisdiu wuh madswuy GFB fengsiian
(P<0.05) A 33.40% @1UASIAESUUY 14PGFB, 14PGFB250 way 14PGFB500 flendilaiumnanefums
afii Inefiraglutag 30.07-31.53% luduesesdusznaunaadl wui UTunuanuturenieanns
\A89UUU 14PGFB, 14PGFB250 WAy 14PGFB500 WasmsiAEauuy GFB, 14PGFB uay 14PGFB250  Henfilal
wansafiuegaiifuddgmeadia lnetr1eglurag 71.00-73.33% wag 70.40-71.70% aua16iy



dmsuUianalusiiu wudn medssiuy 19PGFBS00 SSanaulusiugsiianfe 27.83% (P<0.05) daumsiiss
WUU 14PGFB  ua 14PGFB250 Wawn1iieNuuy GFB uay 14PGFB. fivSunailusiufilaiusneneduetad
Woddgmneatis Inellregsening 24.47-25.20% wag 23.9724.47% aua1su dmdsanadludu nudn
miLgENLL‘UU 14PGFB, 14PGFB250 ez 14PGFB500 LLﬁ%ﬂ’]iLg‘ENLL‘UU GFB, 14PGFB iae 14PGFB250 ﬁ?"ﬂﬁ
Liwsnsinaiuee il leddameada lnetregluge 3.57-4.20% way 3.40-3.87% Mua1nu

donszdoludiunes Knuckle n1UT1 MIABILUY 14PGFB250 uay 14PGFB500 WAz AN
WUU GFB  waz 14PGFB  flUSual Knuckle  #iliiumnsnefuegedvoddaymicads Tnonside vy
14PGFB500 fiU31as Knuckle  guiign (P<0.05) dwi¥uen pH  wudh n15IABIUUY 14PGFB250 Wy
14PGFB500 fieiililunnsnafuegnedifodfymeaifduiertunsiiecuu GFB uay 14PGFB Tnefi
MSIAEILUY 14PGFB500 A pH  gefian vaudl GFB fldandie 5.63 wag 5.18 (P<0.05) mud1dy
n13¥aAnd wud Ad L* (lightness) woailoannisidesis 4 wuuliifiauusnsitstuegadideddyms
afid Inefleaglutag 38.51-39.67 dauAd a* (redness) Wud1 MSABIUY GFB uaw 14PGFB Wagnstass
WUU 14PGFB Way 14PGFB250 TiAnitlsiumnsnaiust aiifodndnmnaada I GFB fld1 a* gean e 17.65
du 14PGFB500 fesihfianfio 16.54 A1d b* (yellowness) Wui1 NM3LABILUY 14PGFB500 fiAngaiian
A8 6.14 (P<0.05) @uNSIEBUY GFB, 14PGFB waz 14PGFB250 mui lafimnuumnaeiueg 1ildedAy
yvadd Tnefiraglurag 5.48-5.65 Magapdetannsunidu nuih madenuu GFB. Segedian dmsu
USunaulUsau wudn nnsiaesuuy 14PGFB500 ﬁmgqﬁqmﬁa 26.22% @1UASIABILUY GFB, 14PGFB
waz 14PGFB250 fenfiliunnsinafusgadioddynisana Tnedaeglurag 24.46-24.82% Tudau
Uhinalesiu wudh madisawuy 14PGFB500 SuTinaluiugeiianie 4.47% uasnmsAsuuy GFB uas
14PGFB wazn3iieauuy 14PGFB waz 14PGFB250 fiusinaluiuiliunnssfusgefitodfynneada
TnediAnagluting 3.08-3.81% way 3.81-3.96% MUAIWU A0 2.37% AUMSALILUY 14PGFB, 14PGFB250
uaz 14PGFB500 liflraumndnsiued e tfoddameadn aflanoglurag 1.67-2.24% Tasmsideuuy
14PGFB500 frsinfianfio 1.67% Arnsgapdethmnmsdu wudn msdssis 4 woulddamnuunnsnef
oehafidddymeada Sedidaglurag 29.56-30.36% lasmaldsuuy GFB. fdgefiaauasmsidsauuy
14PGFB500  lAndnfignfie 30.36 uay 29.56% muandu ludiuvesesdusznoumanil wuin Ui
ATUTUTDULIINNSLABILUY 19PGFB500 firgefian Ao 76.45% daun1sideauuy GFB, 14PGFB
waz 14PGFB250 Haniiliuansrsfueerafitodfyneada Ineflaeglutg 73.23-73.96% dmiu
UTinaulusiu nud madissnuy 14PGFB500 fidngsiian fo 26.22% daun1sidsuuy GFB, 14PGFB
uaz 14PGFB250 flailsiumneinsruetnafifodfynsainlneiiiieglugig 24.46-24.82% Tugduuiana
lasfu wudh MsAeauuy 14PGRB500 Sinalutiugedian Ao 4.47% uasmsiAeawuy GFB way 14PGFB
uazNIAEINUY 10PGFB ua 14PGFB250 fsinailusiufiliunndreiuetreditoddameada lnedldog
Tut9 3.48-3.81% Uay 3.81-3.96% AuEIAU

donszlioludaunes Silver side wud1 matdssita 4 wuu fU3uw Siver side Alsiumnsnadu
pgailuddgmneada Tnomsiiiauuy 14PGFB500 fGna Silver side gafigedmiuen pH wudh N3
\FE9UUU 14PGFB250 waw 14PGFB500 LayNsLassuuy GFB way 14PGFB Haluusnaeniusensiidodngy
e lngilAnegsening 5.26-5.47% uag 4.85-4.93% Aa1AU MTIAATE wudn Ad L™ (lightness) a*
(redness) uaz b* (yellowness) vosiileannnisiaeit 4 wuulddanuuanansiueg1eiidediAyneans
Tnefiraglutae 37.64-38.83, 16.46-17.30 uag 532-5.77 mudiy Amsgadeiannisudidu wud
madeats 4 uwulifenuusndnsiuegneddeddymisadatsdanegludas 1.72-1.98% lnensideuuy
GFB fAngeflanuazmaidsauuy 14PGFB500 fldihiiandie 1.98 uay 1.72% masiy
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AN5gandntnaInnsia w1 N19FEMUL GFB Tirngafian (P<0.05) A 31.429% daumsides
WUU 14PGFB, 14PGFB250 waz 14PGFB500 dandilsiunnsineriumaadn lneanoglurag 29.87-30.23%
Tudiuvesesdusznoumaaiinudt Usnaeuiureadonnnnsifiesuuy GFB uay 14PGFB uazns
AB9uUY 14PGFB250 waz 14PGFB500 fAitliunnsnafuegrsiitfoddymnsada Tnedaiegludis
70.84-71.18% uay 73.75-74.15% a g1y dwduuiinalusiu wudn madisnuy 14PGFB500 &
Usanailusfugefianite 26.56% (P<0.05) d1unsiasauuy 14PGFB uay 14PGFB250 WaynSiAeauuy GFB
uay 14PGFB. SUTmnalusiuiliunnsinstusersiifodfgmsadalnedaeglutag 24.47-25.25% wag
24.17-20.42% faddu TudrnuSaadluiu wudn nadesuy 14PGFB250 waw 14PGFB500 Wan 9Laes
WU GFB Waw 14PGFB fusmnaslusiuilaiunnsinsiusesiifodifayneada Inodareelute 4.68-4.78%
uay 3.56-3.78% AR

MnnsAnsIaunweInvesionszdefiuainmadsguandietiu 4 uuu nud nsides
nsxdonuuuy 14PGFB500 (WAundhaniasussemstu 14% TUsiu Taud3une 1.5% vestmin
i waniasusethdudamaes 500 nda/i/ ) Sdesidus Rump, Top side war Knuckle g9n3N13
L?:ENLLUU’su’] ust Knuckle lalumnshefumeadffuideauy 14PGFB250 wazilofiansantaesifusves
Sitver side - Aausiinaglalunndnafunisadd uiidlofarsundauneananadoudafuualininindes
nzllefiaiufeomatunaziaiudeisudiviesdivesduivostuduiefnangniniadssie
wenaniieeg e Idennnediu Useliies wazauy (2539) Anvinisyunseleudnndameiuy uag dns
uagAmy (2552) Anwinisudnidenmuninainnsefoudn dremudn nsqunszSedsemsdurinli
nszdeldsulnvuznaifivsronnudonis dmaasydvingtu Wensedelinuaminazdanun
dutudesniviinailuiuludemniuaenedestusenuues Di Luccia et al. (2003) Anwiuanisls
onIndanugauazsilunsedeun nui Tunszdeeny 10-18 ieu msliomnandsnuge desalviuiaunm
ssrUszneumaailuideifisdu dwnsliewnsndnus lunsedoeny 1014 ifeu wudn dawals
Weddudamuduiutuudlusiuanag

A1 pH nmsAnyiadell nudt GFB. frnnanfunsagenigiiuumsaidesdun ddinisuasy
9137 Been pH Aviegeilimguainannnanstadousien pH Tauduiusedietaauiuuiuna
Tnalmauluiensiingrailedian pH uansrefuinananuuanswesUSinallnalaauiiazanluile
Fadlednignanazinnszuiunisaarelnalamusonuildifunsauaninuagyinliidedaudune
Wududemanudunsaiiiuiuluidedusrdwadonnnmudadug vildnsvoususondnfusives
Auslananas (Wieye, 2541; dqyde, 2451)

A1 a* uansiseudaduvesdndnmide wuih iediuves Rump Mnmsisiuuy GFB. fidngean
uaz 14PGFB500 HAsinan A a* fauduiusfuedifudamutiuves GFB #ndn 14PGFB500 (P<0.05)
uazioiduimsgndethrinmautifuues GFB gandn 14PGFB500 (P<0.05) uenanniimsgaydetihainms
a1 109 GFB Sileindsvesrndunpganimadsuuuduilifuomstuasasudetituiuvies uans
Tmsdssnszdouuy 14PGFB500 ueninassiledidudTusiu uagluifilundnilogsiuud Ssdwmasto
miaum‘uamam,uaawumulﬂmmwmu uaZAMY (2550) 51891U4A1 L* (lightness) ﬁ]uLL‘UiN‘uUiiﬂm
lufuflunsn seenauenguesde dnifilergmnniuazilen L* (ightness) anas uazile a* gy uonainilen
b* SefenuiusiuAveduiluidoiinalutuunen uazsvesnainisuu TasAvedluuazeenduna
nndu oraiflesnmauAsuasmamifimanifluluiuAauiiten Upd oxidation shlArmsHuves
Lty (rancidity) daumsfinululadiovessun (2557) wuih evmdwedlagnuasusmidunaslanauBug
uriadien a* aenilatiudies (P<0.05) MnmamsAnuamnmuazesUszneumaeTveaionszdornms
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Wesguand1eiu 4 wuu aguladn Wenselennnisidesluguiuy 14PGFB500 HAnnmikarasrusenaunig
wlivenileAniimafesgUiuudu Jnillensslotudiusing WulssUususuannidensylesialy

AunwwazasdUsznaumaniivasusmiionsenntudaudnafiu
Slethilediusneqannssdeflddagliung anesudeemstu 14% TWsiu Waudsun
1.5% vasimiindauaziaiufetitudndos 500 nfu/dy/u swdnduueudu wdafnwauamuas
padsznoumaadl dauandlu Table 2 wuih A1 pH vaswBNFIINTUAIL Rump asan wazsiasiu Silver
side (P<0.05) M3¥aA1d wud A1 L* (lightness) war a* (redness) lilumnsinefun1eadd dauen b* 34
audiiusvavedaiiluilewsuantudu Rump §4n31 (P<0.05) LBLNTUAI VOS Top side, Knuckle
uaz Silver side Tneen b* vesuewia 3 Fudruiina luandreumeada wWeddudnudy Jeuansds
A wiemuuvenieusas wWesidudlusiuuarlutuandudiu Rump  fAnganda (P<0.05)
LBLLANN T UAUTRa Top side, Knuckle wag Silver side Tnewofigudnutiu Tusiulaslusuveuaudy
4 3 Fududanan llupnseiunneadd Wediduinisgydeiinnmaudidu wasmsgadeihnnnisd

o w a

WU LBUAINTUAIUAG Uansinsiueg19litud1Agyn9ais (P<0.05) Tnaugnauainduaiu Rump &
Weswudmsgadetiannnsudidularnisgaydetiannnseusign (P<0.05) Fudunauiainuauduiiu
NTuUALVEI Rump Hiesiduilusiunazluduas

FNuENINIENNLALBFUTENEUTDILENTIUANAITY (P<0.05) i A1 pH TesusLdLRzARS
fesamfauyien fuaderureuresiuslng A b* uansidfiavesndvnmauiniunasiinduluty
datu wWeddudmnutulunendiy viliiAeaududndenazauuvosnsududmal fnaniifugs
WosiudamuduiieudiiusiuivefiduinisgapdeihanmsudiBuagmsgyidetainnisdu wn
Wesiduinsgaudethanduneusindnunnduardmariliaruduanas Wudeafuieddudlsiu
warluduluneudy avdsnaronureuiarauiAuvesiuslnadendn ity ffssnulilunans
518974 97 ey (2541); Banwne (2547); nuasTed (2550); daude (2551) Wudu nsiidilasiu
uwnsnludonde marbling awdsnalidoniousudamnjuiielaueuseuadlinduveuiutiniu

Table 2 Quality and chemical compositions of buffalo cooked ham with different cooked ham portions.

ltems Rump Top side Knuckle Silver side
No. ham (portion) 6 6 6 6
oH 5.33%(0.08) 5.25"(0.08) 5.17°(0.07) 5.02°(0.08)
L* (lightness) 37.88(0.32) 37.92(0.36) 38.17(0.37) 38.70(0.34)
a* (redness) 16.38(0.12) 16.33 (0.34) 16.57(0.32) 16.68(0.34)
b* (yellowness) 5.44°(0.10) 5.07°(0.12) 5.15°(0.11) 5.03%(0.10)
Moisture (%) 74.18" (0.66) 72.38°(0.36) 72.47°(0.73) 70.72°0.72)
Protein (%) 26.98°(0.29) 24.85°(0.37) 24.68°(0.66) 24.32°(0.65)
Fat (%) 4.30°(0.04) 3.53°(0.18) 4.19°(0.14) 3.57°(0.17)
Drip loss (%) 1.75°0.11) 1.95°(0.10) 2.03%(0.09) 2.10%(0.10)
Cooking loss (%) 29.83°(0.41) 30.887(0.48)  30.52°°(0.28) 31.93°(0.70)

Values within the same row with different superscripts were significantly different (P<0.05)

Note: Values in the parentheses were +SD.
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nsvauiuvaguslnarenaniueiuauduainiilanselea

dlothwansausiueududiléain Rump, Top side, Knuckle wag Silver side nansauiaz 30 faogns
wUsziluaunmmelsramdudalagnageuainuyey IEvnaaeu 50 AU LU 9-point hedonic scale
(9=rousnilan, 5=veutunans, 1=lsveuanniian) Tu 5 dw léun Snvasdeduia (Texture) & (Colon)
sav1@ (Oden) nau (Flavor) waganuvaulnesiu (Overall preference) fisly Table 3 dmuin fuaaey
fanuroudnunzileduiawendiuan Rump aendueuduain knuckle uaw Siver side (P<0.05) u
ALY ULNLANAAUNERANULENANIN Top side TA8AZLULAMNTOULENANIIN Rump, Top side,
Knuckle tag Silver side Wiy 7.49 7.34 7.19 uag 7.24 UGIRU ATUSTBIMINAN WU UILALRIN Rump
fnnaeuTirnmeugINIuaNsIINE L (P<0.05) AIUALLULALYBUTBENSIIN Top side, Knuckle
uay Silver side llumnaneiumneand lngaziuumNgUATUETRENANAIN Rump, Top side, Knuckle
wag Silver side WU 7.53 7.34 7.25 uag 7.23 mMUAWUAUTAYIRVDMIUAL WU Inadeuiindnuyey
TUAUTAYIRULINANIINAIUR9) F9A U TE 1A N19aDR (P<0.05) InslTBsAzuLALYOULT
Fuamnnalyniion sl Rump, Top side, Knuckle wae Silver side Wity 7.49 7.42 7.27 waw 7.16 snugsia
Wuieiu funduvesuandy wuin gmaaeuiiauveunduesusniuandIui1e fefueeiedl
HodAYn19ain (P<0.05) lnglFuenzuuuAIUToULINANANIN LU Y el Rump, Top side,
Knuckle wag Silver side WU 7.63 7.35 7.26 wag 7.19 a1udsu dusuanuvaulngsiy (Overall
preference) YOILTUAL WU LIUANIIN Rump BiVIﬂﬁEJUﬁﬂ’J’]ﬂJ‘UEJ‘UQQﬂjWLLﬁiJé]juﬁlﬁﬂﬁ’]ugu“] (P<0.05)
AUAZLUUAIUYDUVDILNALIIN Top side, Knuckle way Silver side luunnmneiumsadd Azuuu
AU ULAETINVDILBUALIIN Rump, Top side, Knuckle Wag Silver side Wiy 7.61 7.36 7.28 uag
7.27 MuaIeu

Table 3 Consumer acceptance on buffalo ham

ltems Rump Top side Knuckle Silver side
No. tester (head) 30 30 30 30
Texture (score) 7.49°0.07)  734°(0.06)  7.24°(0.09)  7.19°0.08)
Color (score) 753°0.06)  7.38°0.05)  7.2500.07)  7.23°0.08)
Odor(score) 7.49°0.08) 7427007 7.27°(0.05)  7.16°(0.06)
Flavor(score) 7.63°0.05) 735700060  7.26°(0.08)  7.190.07)
Overall acceptability 761°0.07)  7.36°0.08)  7.28%005)  7.27°0.06)

(score)

Values within the same row with different superscripts were significantly different (P<0.05).
Note: Values in the parentheses were +SD.

namsneaauMsseuiutesuilng Wedunmnasuuresdnusdoduiaduadusana
sundunaraureUlaTIITIENR YR EMAADUNYTN USNFNTIHARTINEILYES Rump TRz Tian
(P<0.05) 5098931 AD Top side, Knuckle uag Silver side NS ﬁ?famﬂmami?iﬂmﬂ%y’qﬁ ﬂzLLuuLaﬁﬂmi
aam%’umaa{{maauﬁauamﬁmmﬂéﬁuﬁauﬁuaq Rump, Top side, Knuckle uag Silver side agluseiusousyau
Uunans (Aeuuuegszwing 7.16-7.63) Insuansufinanaindauves Rump fnageuiianuveugainiiuem
fuanaudu (P<0.05) aanndasiy sanwe (2547) Idnandsnisuandonmawluladeliin msftay
wAnlavdslatuegfuaudesnisveinaindsgnaiuaulasaudesnsvesiuslnadndunduiesan
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madsddadondnideamunmilussszusnidumsyulalidusnlailéfadloffuroudranndeunai
dioamsvasiuilnaasuly Medratu aundeledifuilnaluavigeisnmdesnisised

1) fluduginviudosuseanas 0.3 89 0.6 WURLAT

2) fianaitjal (tendermess) WWuiilonziden (fine-grain) Y

3) ndudutlafeddnyiviliiAnemurevuilnadelamiuesosiinanariny Arugud,
(juiciness) waznauveailerulusiu

0) eaagalaldundventenisdluiusnntosuasiiumsnlundunie (marbling) Taegnén
daui%wjﬁﬂ%auﬁuﬁmaLﬁaﬁﬁww%umﬁaﬂ

d3unan1Innasg

[

MnmsAnumsitaaaasasinndensede awnsoaguls feil

1) ﬂmmwLLasaqﬁﬂisﬂaumqmﬁ%aLﬁaﬂisﬁa wuin wWesiusilelugauues Rump, Top side
uag Knuckle  fiunamnmaiiesquannaiu 4 wuu uandnafuegedidodidnymeadin (P<0.05) urludou
Silver side lalunnsnefunneadd dlefinnsandmienenin W f1 pH A1d (L%, a*waz b*) QREHBIGH
hanmautiBusagainnisduesdusenaunmaai Wun ety Tusiuwaglety wudn deludy
fanamanguLuuNIsiAes 14PGFB500 SamnnAnindeanguuuunisidesdy Juiideludiudngn
NFULUUNSLABY 14PGFB500 Hvhnsulssusdnsnmieunsede

2) AunmuaressUsznaumAiveausudunLTanszSeantudiusnai wud a1 pH ves
LBLFLINTUAIL Rump g9an wazsiaalu Siver side (P<0.05) M3¥ndnd wudn A L* (lightness) uaw a*
(redness) lalunnenefumeadial dauan b* wewuain Rump gendn (P<0.05) uausiuan Top side, Knuckle
uay Silver side lapA1 b* vasuanduia 3 Fududandmiliunndnsiunaada wWeddudenutu Tusiu
warluuantudau Rump #1gend (P<0.05) LeRunTuE Top side, Knuckle tag Silver side
Tnewesifusimntu Tusiusarladurosusuduia 3 daudnanlaiuandtsiunadd nsgadedian
NMIULLIULALIINAITAN WU LLam’fmnﬂ%umwhm wanesAuegldsd1Ay19ads (P<0.05) ag
weudLNTUEIY Rump ﬁLUas‘LeﬁuﬁﬂﬁngLﬁmfwmﬂmsmj'l,ﬁuuazmﬂﬂﬁﬁu fiAndgn (P<0.05)

3) HAnIMARDUNTEBNIUTBIEUTLNA mﬂﬂvLLuumaaé’ﬂwvaﬁaé’mﬁaé’wu%é’msaﬁmaé’mﬂ?{u
WaAHYEULAYTINVDIUBUAL WU mewwammmmm Rump umwuawam (P<0.05) 58489317®
Top side, Knuckle uay Silver side a1y Fennuanishnwadedl ATLUUAIILYBUIIA1DE TENTINg

5 (@outhunan) v 9 (aumnilge) wansinsseufuresfuilaadeusufuantuadauyes Rump, Top
side, Knuckle wag Silver side agluseduiiunans (azuuuegsening 7.16-7.63) lngususuiingnain
d1uves Rump fnaseuiinuveugenitueusuaindiudun

0) naanmsfnmnsiaumanfausindonsedeadsd amnsalfifuteyarlufumaios
nszlaifiouslna fo madissqunsedemeomatuiidlnourgdifsmeremiufoinisvesnszSouda
wdmaliosdUsznauuaramunmuandogaumulude THud wWedfdudemnuduluie Wiy uarludy
astuninsiiesiengnanifiesesnaier iy nadeduiuuy 14PGFB500 daudunisuyssUnansas
msiilddmves Rump lumsviueuda ewnmssensuresiuilag fnaasuduiinuveugeniiuex
Fuandindun deavdawaliguussundnsusiueudilinaneuunuiianit dnsudunuvsauenduain
densedeRlansuay 700 um
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RIGIEIE
mafnmnsRmudndusianidonseeadad ansddifudeyanevenmelilad nsuwlssd
wanSauild annsafiimadonlviguilaalsuilnandndusilel nieuduitymludewessaaud
Fuuadnimnainfieliliussloninntumsthdetunsededuunndnsiuelildyagdluiudiudu
i Lilounslva s

ARRNIsUUsZNIA

azfAfuveveunseans IWvthiuasntinauresrudifeuaziigeiugdn idmanans sune
$1aud Somtnanys Mdsanseforu erarsduasindnuamusmaluladnisinuasuagnisoms
uInerdesedgiyaaeasiy fvalan Wmihiwazwinanuvesquiidouasimuindniusivedn
Unusilfenindyusi fieulssuidnsasiuasivnunadeya awhldmsfnuiteaded duseqans
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