213566

dy 1 o = = '
nsAnutngsesnidlu 2 minaaes Ao nsnaaoedl 1 AnyINaveIITMTAN
o 1 1 ,3’ =S =N ad .ﬂy g A
pazszeznarlumssedmihedonunimiionazdlsumagdunidluilelngnnaniuiios
Tug9gary (Hguisu-qaiay WA, 2550) IUNUAITNAADIUYL 2x3 Factorial in  CRD
Ysznoudae 2 Yade fie F3asain 2 35 @uudamn wazuuy lne) wazszoznmlunisse
o ] . dy @ ¥ & ¥ A%I @ g o i =
$Smaiondsai 3 szeznm (0, 6 waz 12 $21u9) Teeldideduuemiudiognslunsfinun
14
1 I~ ' 3 o I Voad ' 7= T
ngumInaasautaihy 6 ngu udazngudl 10 1 wansAnwh M lulinadegunm
g Iz!y Ay ¥ 1 Aty ' dy g Ay y T )
1o ualelad 1dninmsauu Inefiddenduiie Tan lannmsauyudaan uazszeza,
¥ ¥ 14
Tumssedmhefiunuiiy Gnalda pH anas udmd L* uaz b* IArged
Ay ' = .dy dil 2 =& g
o lannngumsnaasdimsluilenyeqaunsos 1w (Total Plate Count) 148
. . . o A o i 9/ =y 4;1 = ~ ¢
Escherichia coli Wo'¥ Salmonella FL‘HE&’@UWﬂuﬁﬂﬂﬁiﬂéﬂﬁluslﬂﬁlﬂﬂ Iﬂﬂﬂﬁmmmagaumﬂ
¥ v £
59 0 53 1aa (Mdsain) SAUNIRY 23.4320.28 log,cfwn3y HUSUYD Escherichia coli
¥ ]
voa o Y @ =84
(IR 30.5940.15 log,cfu/31 1AL Salmonella Y 6.26:0.09 log,cfwnsu lastiolnild
1 = = d&y 431 = =34 z . R . S 1 dy d‘
nnmsauuLdTanimstuiowdeyduns 639w uazi¥o Escherichia coli ouniniio laf
b4 v |k 2= o dy 1 dy
1&nnmsanuuylng uginmsthuilewse Saimonella 1Inn uenaNiszozna N0
o i A dy = Y 3 dy = =4 . A g
Smhefiuuduisalinumsiud)owdeedunids uaz Escherichia coli WWUAIY
4 . 3 o ¥ 4 d’ (-3 T
dioTasihimissiwpudaaiuiilsum daguisdinduie laninsanuuy
v = a 1 4 - 3 @ <A T Q@
Ine Taomasdsma Insuslwdle 18un Saquiaid Tdsav uasz T Tauvidy 24.16,
g o o o ~ [ T oo =4 o §
1.17. 22.02 uaz 0.89 WostFud MuMdy uazlndeaumny 5,051.18 UAADI/NITY UA
o 1 1 or \ = dy
szoznm lumssed e lulinadodSuna lnyus luiie
manaaesh 2 Anrwauesdtnisaiuazszeziar lumssedmiiodenan
dy a a a dy AB( = R 9 a
ifenazdTuiaaunidlnile Ingnuauiuiioaluyi9ggquas (WoAINIEY .. 2550-

WOHNIAY W.A. 2551) MNURUNITNAANBIULDY 2x3 Factorial in CRD sznoudan 2 Tlade Ao



)
213566

b
33mIan 295 euudeay uazuyu Tne) wazszezan lumsses Mot ond sl 3 32
v b ¥ ¥
(0, 6 1Az 12 F3119) NGUN1INARDIN 6 NN 9 Az 10 91 wansAREIWLI e Inf Idainnis
1 o 1 ¢ o 4 = :) 1 3 ¥ Ay - 9 1
iy Inelia pH uazmlesisudamsgaonimnmisumougeaniuide lnh ldvinnsai
o A Aw Y ' ¥ ted et v A AN Y v a ~t
spudaa e lan Monmsswuy Ineliddasieniuie lan ldannmssuuudaaiy Taod
1 1 o 3 c; d?’ =1 9/ Ay = tet 1 A
A1 L* wag b* gandl szoznm lumssedmienuiudu inaliifio Inlia1 pH anne ualinnd
9
L* 1ag b* g9y geandesiumsnanosluggdu
= = dy a = o dy L=t dy dy a A d
ansanesnaeyaunsdhulenunimstuilewdeyduniosiu
¥ ¥
(Total Plate Count) %o Escherichia coli W0 Salmonella 1uﬁxﬁumﬂummgmﬂ@u{hwm
1] = LY ] = g = s A P @ . = Vo
eIt ulueaggdy TasdSurondesdunidsoun o 91 lue (wasein) Jaumdy
1
24.06£0.02 log,cfu/N3y W0 Escherichia coli WiHL 30.75+0.03 logmcfu/ﬂgll 1o Salmonella
WNAY 6.13+0.07 logmcfu/ﬂ‘iu Taoiiie Taft 140 nnssiundaainfinna Iunisuilon
wmaumm W wazide Escherichia coli uaﬂmuuaiﬂﬂﬂmﬂmsmumu”lwwaﬂuaa HADY
uﬂwﬁﬂusﬂam% Salmonella 141NN uaﬂmﬂuﬁzﬂznaﬂumsm%mﬁwﬁummuﬁwaiw
dy Asll =~ =4 2{’ . . : S <
maﬂuzﬂaus%@aumaaw %0 Escherichia coli M0 Salmonella U7 l NLWM%‘HL‘HHﬂu
2 =S Y ' a - fd o Y o VoA Ay v
wolan lm’mmsmnmmaammﬂaﬁmummgmamﬂmmaiﬂw"lmmms
4 [F=TT-N [ 3 4 9 = o k2 9 = I LY =
sy Ing uadlSnawdsangeninantes Usuiataguie id1 Tusdu uazlasdy T

ML 24.30, 1.06, 22.57 1A 0.84 1035 1FUA MUSIAY LAz IWGINUNIAY 5,006.79 1ARDS/

¥ b2
n5Y W wuszeznatlumssesmdie luinadedSna Inaus lule



213566

This study was divided into two experiments. Experiment 1: Effect of slaughter
methods and storage time on meat quality and microbial count in longissimus dorsi of beef
(Brahman x native) in the rainy season (June-October 2007) was conducted using 2x3 Factonal in
CRD, the animals were allocated into 6 groups of 10 replications each. The first factor was
slaughter methods (Muslim vs Thai methods), and the second factor was storage time (0, 6, and 12
hours). The results showed that slaughter methods had no effect on meat quality. However, the beef
from Thai method had paler meat colour than beef from Muslim method. The pH value of the meat
decreased when storage time increased, but meat colour as L* and b* values increased.

Further results showed that beefs in all experimental groups had microbial count,
ie. total plate count, Escherichia coli, and Salmonella contaminations exceeded the standard
level. Total plate count, Escherichia coli, and Salmonella at o h postmortem were at 23.43+0.28
log,,cfu/g, 30.59+0.15 log cfu/g, and 6.26+0.09 log, cfu/g, respectively. Beef from Muslim
method had lower total plate count and Escherichia coli than beef from Thai method, but higher in
Salmonella. Moreover, increased storage time also increased total plate count and Escherichia coli
in beef.

Beef from Muslim method had lower dry matter than beef from Thai method. Dry
xﬁatter, ash, crude protein, and ether extract were 24.16, 1.17, 22.02, and 0.89 percent, respectively,
and encrgy was 5,051.18 cal/g. However, storage time had no effect on nutritive value in beef.

Experiment 2: Effect of slaughter methods and storage time on meat quality and
microbial count in longissimus dorsi of beef (Brahman x native) in the dry season (November
2007-May 2008) was conducted using 2x3 Factorial in CRD. One factor was slaughter methods

{Muslim vs Thai methods) while another factor was storage time (0, 6, and 12 hours), the animals
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“were allocated into 6 groups of 10 replications each. The resulis showed that beef from Thai
method had higher pH value and drip loss (%) than beef from Muslim method. However, beef from

_Thai method had paler meat colour, as L* and b*, than beef from Muslim method. Moreover, the

“pH value of the meat decreased when storage time increased, but meat colour as L* and b* values
increased, similar to the experiment in the rainy season.

For microbial count, the results showed that total plate count, Escherichia coli,
and Salmonella contaminations in beef exceeded the standard level. Total plate count,
Escherichia coli, and Salmonella at o h postmortem were at 24.06+0.02 log, cfu/g, 30.75+0.03
log,,cfu/g, and 6.13+0.07 log,,cfu/g, respectively. Beef from Muslim method had slightly lower
total plate count and Escherichia coli than beef from Thai method, but higher in Sal/monella.
Moreover, increased storage time also increased total plate count, Escherichia coli, and Salmonella
in beef.

Beef from Muslim method had lower dry matter than beef from Thai method, but
slightly higher in energy. Dry matter, ash, crude protein, and ether extract were 24.30, 1.06, 22.57,
and 0.84 percent. respectively, and energy was 5,006.79 cal/g. Moreover, the results showed that

storage time had no effect on nutritive value in beef.





