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BACKGROUND

Goat meat represents about 4% of the world meat from ruminants with major production and
consumption in Asia, Africa and Latin Bmerica (KIRTON, 1992). Meat preference in most Asiatic

and African countries is for the foresaddle of lean animals, 1 to 2 years old, with up to 8% |
fat. American and European markets, on the other hand, tend to prefer succulent and tender

cuts like leg and loin from the hindsaddle from young animals (SAITHANOC & HUQ, 1992).

Young kids (15 to 35 days of age) are currently raised and marketed around the Mediterranean
region (France, Italy and Spain) and in some Latin American countries. In France and Spain

kids are usually slaughtered with 3 to 7 weeks and 6 to 11 kg weight (MORAND-FEHR et al.,

1992) . According to WILSON (1992), however, most of the goat meat production around the word

comes from small farms with poor hygienic conditions. In addition to these factors ZAPATA
(1994), states that low acceptance of goat and sheep meat in Northeast Brazil is due, in part,

to inferior flavor and texture characteristics associated with advanced age of slaughtering. |

OBJECTIVES
This work was planned to verify the effect of iron supplementation to a milk replacer used |
to feed kids to the ninth week of age on carcass tissue distribution and on lean meat

proximal composition and iron content.

ME THODS |
Carcasses used in this study came from nine week old kids that had been weaned 48 hours after '
birth, fed a basal diet consisting of caw milk at the rate of 20% of their body weight to the

seventh week of age, when milk supply was kept constant to slaughter time in the ninth week. d
Besides milk animals were allowed to feed, ad libitum, on a concentrate mixture and Clitorea ”
ternata hay. Iron supplement was administered in the form of intramuscular injections of 150 |

mg iron dextran as to define the following treatments: A.- Basal diet with no Fe il
III
TABLE 1. Hindgquarter and forequarter yields TABLE 3. Proximal composition of lean meat ”
in 9 week o0ld kids fed iron suple- from 9 weeks kids fed iron suple-
mented diets (N=3) mented diets (N=3)
Treat- Half Hindquarter Foregquarter Treat- Mois- Pro- Fat Ash Fe
ment carcass ment ture tein (%) (%) (mg/
(kg) (kg) (%) (kg) (%) (%) (%) 100g)
A 2.48 1.07 43.15 1.37 ©55.24 A 74.41 19.13 3.52 1.01 1.71 |
B 2.28 0.99 43.42 1.29 ©56.58 B 73.72 18.52 3.70 1.12  1.30
C 2.42 1.08 44.66 1.33 54.96 © 74.12 19.17 4,63 1.05 1.40
D 2.33 1.08 46.35 1.24 53.22 D 74.40 19.17 3.84 1.00 1.50

TABLE 2. Carcass lean trimmings, fatty and connective tissue trimmings and bone from 9 weeks
0ld kids fed iron supplemented diets (N=3)

Treatment/Cut Quarter, kg Meat, % Lean trim., % Fatty trim., % Bone tissue, %

A/Hindquarter 1.11 71.17 61.20 9.01 28.83
B/Hindquarter 0.99 70.71 63.75 7.08 30.65
C/Hindquarter 1.08 72.84 58.35 14.56 28.09
D/Hindquarter 1.08 71.23 59.58 11.01 29.13 |
A/Forequarter 1.38 65.69 55.81 9.34 37.31 ’
B/Forequarter 1.29 63.68 50.91 12.42 35.72
C/Forequarter 1.33 63.80 51.23 12.53 35.35 ‘
D/Forequarter 1.24 63.15 54.13 8.88 37.17 |
|
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| 1ementation; B. Basal diet plus Fe injection with 2 days of age. C.- Basal diet plus Fe
Supictj_ons with 2 and 16 days of age; D.- Basal diet plus Fe injections with 2, 16 and 30
in) of age. After slaughter carcasses were cut in halves and frozen until analysis. The left
dayg carcass from three animals from each treatment were thawed and cut into hindquarter and
halequarter by inserting the knife between the 12th and 13th ribs. Quarters were weighed and
forn dissected to separate lean trimmings, fatty and connective tissue trimmings and bone.
then meats from the hindquarter and forequarter were combined and analyzed for moisture,
Lﬂatein, fat, ash and iron contents.

\risthe was determined by drying to constant weight in oven at 105 °C (LANARA, 1981).
I;S-otein by the method of Kjeldahl for nitrogen using 6,25 as a conversion factor (LANARA,
981) - Fat by extracting dehydrated samples with hexane for 6 hours in a Model 044/8
pxtractor (TECNAL, Ltda., Piracicaba, S&c Paulo, Brasil). Ash content was assessed by
icj_neration on furnace at 545 °C (LANARA, 1981). Iron was determined according to the
épectrcphotometric method described by CHRISTIAN (1986).

RESULTS AND DISCUSSION

teft nalf carcasses from 8 week old kids varied from 2.28 kg to 2.48 kg (TABLE 1), with no
significant (P<0.05) effect of feeding treatments. Average carcass weight (4.8 kg) was in the
yange Of 3.5 kg to 7.0 kg reporte@ by MORAND-FEHR et al. (1992), for very young kids with 3
to 7 weeks used in France and Spain. The weight of hindquarters and forequarters represented
43.15% to 46.35% and 53.22% to 56.58% of the cargass, respectively (TABLE 1).

Hindquarters produced 58.35% to 61.2% lean meat, 7.08% to 14.56% fat and connective tissue,
and 28.09% to 30.65% bones. Forequarters produced 50.91% to 55.81% lean meat, 8.88% to 12.53%
geparable fat and connective tissue, and 35.35% to 37.31% bones. These values are similar to
those reported by Ibrahim & Gaili (1982) and Jotee (1984), quoted by WILSON (1992), for male
sudan Desert goats and for Anglo-Nubian goats from Mauritius.

proximal composition of kid meat (TABLE 3) showed fat content relatively low (3.52% to 4.63%)
when compared to other types of red meats (BECHTEL, 1986). According to MORAND-FEHR et al.
(1992) muscle from young goats is light red with very white fat. Goat meat has less fat and
higher levels of moisture and protein than lamb (WILSON, 1992).

Iron content in the lean from kids ranged from 1.30 mg/100g to 1.7 mg/100g (TABLE 3) with no
significant (P<0.05) effect from feeding treatments. These values are within the range of 1.0
mg/100g to 1.8 mg/100g reported by BECHTEL (1986) for raw lamb. According to CASEY (1992),
lean meat from adult goat contains 4.3 mg iron/100g and presents intense red color.

CONCLUSIONS

Artificial feeding of 1/2 Moxotdé-Brown Alpine kids with caw milk supplemented with up to 150
ng Fe during artificial milk feeding for 9 weeks did not show significant (P<0.05) effect on
carcass tissue yield and on proximal composition and Fe level in the lean meat.
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