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Background

Due the optimization of the dairy systems it is possible to obtain profit by the milk sale and an option to the additional rent to the producer
is the commercialization of the young goats to slaughter. But this system provide positive results when the animals are slaughtered precociously
(BUENO et al., 1997) because according to COLOMER-ROCHER (1987) the efficiency of the goat production occur when in the short period
and low cost, the animals produced carcasses with great quality to be commerced. DEVENDRA & BURNS (1970) verified that in different
areas of the planet, communities of the developed or underdeveloped countries, are at most or less degree, dependents of the goats to supply
of the meat necessity. In other research, DEVENDRA & OWEN (1983) related that the “cabrito” meat is consumed in Latin America and
Indian West and comes from of the animals that are slaughtered between 8-12 weeks, weighting between 6 to 8 kg. The meat is a noble food
the human due the energy production, plastic function on the formation of the new organic tissues and in the regulation of the physiologic
Processes. The meat ability to hold water is an essential meat quality parameter for economic, technological and characteristic sensory reasons.
Common drip losses from meat are 0.1-1% after 2 days of storage. The amount lost from sliced meat is higher (2-10%). Very high losses
come from thawed meat (about 25%). The DRIP is formed of intracellular and extracellular water (in ration 10:1) and contains proteins, ions
(K*, Na*, CI") and compounds of low molecular weight (aminoacids, vitamins).The red color of drip fluid is caused by the myoglobin content
(OFFER & KNIGHT, 1988). SCHONFELDT et al. (1993) observed that the goat meat show lower fluid loss in relation to sheep meat, the fluid
loss increased significantly with the increase of the age, thus the young goat meat showed more succulence in relation to the oldest animals.
Several chemical and physical treatments such extrusion and peletization are used in the ration processing with the objective of the improve
fhc utilization efficiency of the diet, by the way, the effect of this processing on the organoleptic characteristics of the goat meat are lack in the
literature.

Objectives

Then, the objective of the study was to evaluate the effect of ration processing on the soluble protein value, water holding capacity and drip
loss of the Longuissimo and Semimembranosus muscles of the Saanen kids slaughtered with 30, 45 and 60 days of age.

Methods

It were used 36 Saanen kids, feeding with total ration and the main ingredients were: corn hay (40.00%), ground corn (29.26%), soybean
Mmeal (21.82%), molasses (4.84%), soybean oil (0.91%) and minerals (3.17%). The animals were assigned in a randomized complete design
With a 3x3x2 factorial (three ages, three rations and two muscles) with four replications and the treatments were: ground total ration (GTR) the
control, peletted total ration (PTR) and extruded total ration (ETR).The means were analyzed using Tukey’s test (5%). The bromatological
Composition (% dry matter) of the rations GTR, PTR and ETR was respectively 16.58; 16.93 and 16.47% crude protein (CP); 34.54; 27.78
and 32.03% neutral detergent fiber (NDF); 19.89; 20.33 and 18.39% neutral detergent acid (NDA) and 8.92; 9.13 and 8.57% ether extract.
Twelve kids (4 per treatment) were slaughtered with 30, 45 and 60 days of age and the live-weight in the slaughter moment was about 5, 7
{“?d 10 kg respectively. The water and the ration of the animals were take of 12 and 24 hours before of the slaughter, respectively. Immediately
after the slaughter, the animals were eviscerated and the carcasses were chilled in refrigerator for 24 hours at 4°C. After that, the left leg and
the Longuissimo muscle were separated of the carcass, weighted, put inside the plastic bags and frozen in refrigerator during eight months.
Then the material was thawed in environmental temperature and weighted to determine the drip loss and the soluble protein of the drip, then,
the Semimembranosus muscle was dissected and the Longuissimo was separated to determine the water holding capacity. The water holding
@pacity was calculated using the HAMM (1960) methodology and the soluble protein values were determined according to HARTREE (1972).

he drip loss was calculated in percentage, then the chilled samples were weighted and after the thawing were weighted again.

Results and Discussion

In relation to soluble protein of the drip, was observed that the animals feeded with GTR and PTR showed higher values (P<0,05) than
the animgg that received ETR (Table 1).Verified that the drip loss percentage was low, about 0.30% and this fact is very important to the goat
m?‘“ Quality because the drip loss decrease the nutritive value of the meat, because the nutrients ca be loss with the liquid, resulting in a meat
r;g:lhjuif'iness and low tenderness. Significant differences were not noted among the ruliops and among the musclc.\:'Physicul Pr.opcrlies of Alhe
be(welzkdl such color, tenderness nnq texture are dependents of the water holding cu‘pauly. Stud@s .\'.h()\\'C(l that exist the positive correlation
SO €n tenderness and water holding capacity, due the succulence that occur during lhe mustlcz}uon process (Bouton related by SILVA
OCCE:{.II\:«HO_’ 1999). When the tissue show low water holding capacity and is placed ut‘th_e freezer before occur the rignr‘nmrri.v during lh; thaw
this o a 1b?x dAc‘crcusm‘g‘morc sever than the normal aqcl can be about 80%, the 'humldlty losses and cor}sequent]y weight l(?sscs are high. In

S study significant differences were not noted in relation to CRA among the rations and the values obtained were about 65%, by the way, the
m?:in'?siiﬁno muscle exhibited vhigher water bolding cu[')acity‘ SHERIDAN et al. (2003.) opfervcd lh‘ill Mcrinp lambs feeded wi}h alow or a high
4&/{ v‘glzi?}e energy level during 56 du.ys'dld the Semimembranosus r-nugjlc hu\A'e a mgr_nhcanlly higher drip loss than that of Bgcr goals (lgw:
0 the w AA/(: hlgh:4,72 v. 3.23%). S('dllSllCZ\]‘ analyses showcdvthut sngnmcgnt mterachon were not noted belw}een age and ration in relation
gy :j,[TI h‘oldmd capacity and the DRIP of the musg‘l‘es, by the way, was m[erfdctlon (P<.0.05) umong zlge..ruuon zm‘d muscles to the solublg
Values Wd ucs' of the goat mcgt (Table 2). ,Il can be verified that th.c soluble protein values increased with an increase in slaughter age and this

S were higher (P<0,05) in the Longuissimo muscle than Semimembranosus muscle.
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Conclusions
The extrusion and peletization process of the total ration to Saanen kids, did not effect the water holding capacity and the drip losses of the
meat in relation to the animals that received ground total ration.

The soluble protein of the drip increased with the increase of the age and the values were higher on the Longuissimo muscle than on the
Semimembranosus.
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Table 1. Soluble protein value (mg/mL), drip loss (DRIP) and water holding capacity (WHC) of the Semimembranosus and Longuissimo
muscle of the Saanen kids leg, feeding with ground total ration (GTR), pelleted total ration (PTR) and extruded total ration (ETR).

Ration Soluble Protein (mg/ml) DRIP (%) WHC (%)
GTR 32,702 0.35° 66.54 %
PTR 32.78°% 0.37° 65.46*
ETR 27.80° 0.3% 64.42°
Muscle
Semimembranosus 23 77> 0.30° 64.24°
Longuissimo 38.42° 0.34° 66.72*
CV % 15.78 16.03 4.98
Interaction NS NS

*P Means within a line with same letters no differ significantly (P>0,05).
* significative interaction, NS - no significant

Table 2. Soluble protein values (mg/mL) of the Semimembranosus and Longuissimo muscle of the Saanen kids leg, slaughtered with 30, 45 and
60 days of age, feeding with ground total ration (GTR), pelleted total ration (PTR) and extruded total ration (ETR).

Soluble protein values (mg/mL)

Age (days)

Longuissimo muscle Semimembranosus muscle
30 28.312B 19.61°%
45 41,75 2366 2168
60 45374 281054
Ration

GTR 35.90* 29.50°

PTR 45.27% 20.30°

ETR 34.09* 21.52°

b Means within a line with same letters no differ significantly (P>0,05).
AB Means within a column with same letters no differ significantly (P>0,05).
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