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Cmmss charagreristics of buffalo meat were studied using animals
previously described in part 1 of this study by Afifi er al.(1976).
Three animals from the group fed on rice straw, wheat straw and
bean siraw, were slaughtered. The average slaughter weight was 450,
414 and 405 kg for the first, second and third groups, respectively.
The average slaughter age oi the animals of the three groups was
nearly similar and was about 20 months.

The results obtained are summarized in the following :

1. The average dressing parcentage, based on fasting weighe
was 56.89, 55.93 and 52.97 % for rice straw, wheat straw and bean
straw groups, respectively. The corresponding figures calculated
on empty live weights basis were 65,31, 64.17 and 61.85 s

2. The average boneless meat percentages in the carcass were
80.93, 81.02 and 79.51 for the rice straw, wheat straw and bean
straw groups, while the percentage of the muscle/bone ratios in the
carcass of the respective groups were 4 .24,4.27, and 3,88,

3. Chemical analysis of the longissimus dorsi samples on fresh
weight basis was variable according to the type of feeding. Aver-
age percentages of moisture, protein, fat and ash for the three groups
ranged from 71.98 to 75.04, 20.57 to 22.15,3.39t0 3.99and 0.91
to 1.08 Y respectively,

The country is a heavy importer of meat to feed its expanding population
and the meat importation are increasing, year after year,

The government was very much concerned with solving the problem, and
it was thought if it is not possible to knock off this big amount of meat imports,
it should beat least substantially minimized,

As mentioned before in Part 1 of this study, it is clear that most of the
farmers get rid of their buffalo male calves at the earliest possible age.

If these calves could be raised until they reach higher weights (400kg), the
supply of local meat will accordingly be raised.
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Yet, the information available about meat characteristics of the male
buffaloes when they reached the optimum live weight, is limited, particulary’
when they are subjected to different systems of feeding.

This study, therefore, aimed at comparing the effect of [eeding rice, wheat:
and bean straws on dressing percentage and chemical analysis of huffalo meat.

Material and Methods

Animals used in this study were the same previously described by Afifi
et al. (1976). Three animals of each group were slaughtered at: an average
weightes of 450, 414 and 405 kg respectively. The weight of head, legs, hide,
four compartments of the stomach full and empty and intestine full, and
empty were recorder. The hot carcasses were weighed without the offals
(liver, heart and kindeys). The weights of heart, bladder, and lungs were also
recorded, ' :

The carcasses were split carefull” into two sides and the sides were chilled
50 for 24 hr. The chilled side was then divided into fore and hind quarters eacty
quarter was weighed.

Chemical analysis of meat

Samples of the longissimus dorsi muscle were analysis for moisture, .ethef‘
extract, protein and ash contents. According to the AOAC. (1965) moisture
content was carried out at 100-102°, the protein was determined using micro
kjeldahl, while soxhled method was applied for ether extract determination.
Ashing was carried out in muffle at 525°,

Results and DisScussion

Dresing percentage

The results in Table 1 show a dressing percentage of 56. 89, 55,93 and
52. 97 for the first, second and third group, respectively.

This means that the rice straw group had the highest dressing percentage,
the bean straw had the lowest and the wheat straw was inbetween, although such:
difference between groups was not significant [P = 0.05).

Accordine to Nakadal (1968) the dressing percentage was hiehly correlated
with. live weight at slaughtering, the relatively lowere dressing percentage of the
third group could be attributed to the above {inding.

Abdel-Rahman (1966) reported lower dressing percentage which ranged
from 40.91 to 47.17% and 53.60 to 56.22% for buffaloes slaughtered at 18 and
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24 months of age respectively. The values of these study were also higher than
that reported by Hill (1967), who found that the dressing percentage was
50.69% for buffaloes slaughtered at 3-6 years old. young and Van den Heever
(1969) stated that killmg out percentage ranged from 40 to 44 for African

duffaloes.

On the other hand , these results are matching with those reported by El-
Naggar ¢t al. (1972) and Ragab ¢t al. (1966) who stated that the dressing
percentage were 57.37 and 52.74 for male buffalo calves at 18 and 24 months
of age respectively. El-Hakim et «l. (1971} reported that the dressing percen-
tage of male buffalo calves slaughtered at about 400 kg were 52.66,54.66 and
59769 for animals raised on  100% 50% and20% roughages, respectively.
Meanwhile El-Ashry ¢t al. (1972) found that dressing percentage for buffaloes
slaughtered at 325 kg were 47.4, 57.5 and 54.7 for animals fed all roughage, 50
and 80% concentrate ration respectively. Also, Afifi et al. (1974) found that
the values were 57.30 and 54.17% for male buffaloes slaughtered at 18 and 24
months old.

Our results are in accordance with those reported by Minieri et al. (1972)
in Italy, where found that the dressing percentage of Italin buffalo was 57.83,
. and 56.77 for animals slaughtered at 427.1 and 44.5 kg live body weight
respectively,

In spite of fasting the animals for 16 hr before slaughtering, the weight of
the content of digestive tract was 12. 88, 12. 83 and 14.35% of the live weight of
theanimals of the first,second and third groups,respectively. Therefor, the dres-
sing percentage is markedly influenced by the volume and weight of the content
of the digestive tract at slaughtering. Consequently , the dressing percentages
calculated on empty live weight basis  were 63.31, 64.17 and 61.85% for the
animals fed on rice straw, wheat straw and bean straw, respectively as shown
in Table 1. Ragab et al. (1966) found that the dressing percentage on empty
live weight basis were 63.56 and 60.68 for male buffaloes slaughtered at 18 and
‘24 months old respectively. While, values reported by Afifi ef al. (1974)
were 64.02, 62.05% for male buffaloes slaughtered at the same ages, resp-
ectively, Charles and Johnson (1972) stated that the average dressing percentage

(on empty live weight basis) of buffalo bulls at ages ranged from 14 to 48 mon-
ths was 55.2%.

Bone less meat

The percentage of meat of the chilled carcass showed aa negligible variation
among the different groups as it was 80.93%, 81.02% and 79.51% for the rice
straw, wheat straw groups respectively. The difference was statistically insigni-

ficant, The corresponding percentages for bone in the carcasses were 19. 07,
18.98% and 20.49%: for the first, second and third group respectively(Table 2).
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TABLE 1. Carcass traits.
Groups
Ttem
I. Rice straw .I IT. Wheat straw | 1. Bean straw
S e P -

Fasting live weight kg G w0 450 413 404
Empty live weight kg . . . . . 392 360 346
Carcass weight . . . . . . . . 256 231 214
Av. Dr. % based on fasting wt | 56 .89 55.93 52.97
Ay, Dr.% based on empty live

weight. TR e T 65.31 ] 64.17 61.83
Digestive sys. full, . . . ., . . 83 82 83
Digestive sys. empty, , . . . . . 25 29 25
Dig.sys. full % to live weight 18.44 19,85 20.54
Dig.sys .empty % to live weight . 5.56 7.02 [ 6.19

TARBLE 2, 'Pcrcenfzge of leen and bone weight to the chilled carcass weight.

: J Lean bone
weight of | Meat :*
Groups ch:lled‘ | | bone
JCarcass weight o weight | % ratio
ke | kg (kg)
1. Rice straw . . . 236 .0 191 .0 80.93 ! 45.0 19,07 4,24
2. Wheat straw 216.0 175.0 81.02 ‘ ‘41.0 18,98 4,27
3. Bean straw . . . 205.0 163, 0 79. 51 ‘ 42.0 20.49 | 3. 88
|

* The muscle bone ratio mmeludirg the fat.

The percentages of boneless meat in the present study were in accordance:
with those reported by Ragab (¢tal 1966) who found that 66.75% lean, 13.
89% fat and 18. 45%bone fore the carcass of male buffale slanghtered at 18
months, while at 24 months old, they were 06.52% lean, 15.049, fat and
17.28% bone.
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El-Hakim et al. (1971) found that the average boneless meat percentage lor
male buffalo calves of about 325 kg live weight were 73.8,81.7 and 82.8% for
groups fed 100,50 and 20% roughage rations respectively. The corresponding
percentage at about 400 kg for the same feeding treatments were 78.6, 80.4%.
and 81 49 El-Ashry et al. (1972) reported that the percentages of boneless meat
in buffalo fed 50 and 80% concentrate rations were 78.5 and 79.5% respetively
These results were also in accordance with those found by Afifi et al. (1974) who
reported 69.37% lean, 12.17% fat and 18.46% bone for the carcass ol male
buffalo slaughtered at 18 months old, while at 24 months old, the corresponding
values were 73,46%, 8.96% and 17.58%

The values of boneless meat percentage which were obtained in this study
were some what higher than those reported by LEl-Naggar et al. (1972) being
75.6% and 77.6% for early and late weaned male buffalo calves slaughtered
at 416.0 and 402 kg live body weight respectively. Charles and Johnson, (1972)
reported an average percentage of £3.6% lean, 10.6%fat and 17.3% bone
for Australian buffalo bulls slaughtered at 14-48 months.

Mauscle bone ratio o

Table 2 indicates that muscle / bone ratio were 4.24,4.27 and 3.88 for
animals fed on riee straw, wheat straw and bean straw respectively.  The
differences between groups is obviously very small. These rates were in accord-
ance with those reported by Afifi et al. (1974) being 3.76 and 4.17 for male
buffalo calves slaughtered at 18 and 24 months of age.

The meat / bone ratio resulted in this work were higher than value reported
by Hill (1967), being 3.1:1 in Barazilin buffaloes slaughtered at 3-6 years old.
These differences could be attributed to many factors among which were the
plane of nutrition, age, slaughter weight and degree of fattening.

Chemical composition of buffalo meat

Data presented in Table 3, show values of moisture, dry matter, protein,
fat and ash contents of longissimus dorsi muscle of buffalo fed on rations in cluded
rice straw, wheat straw and bean straw as a part of roughage.

Tt can be seen that the moisture content was relatively higher 75.06% in
‘group 1 (rice straw), while the third group samples (bean straw) showed the
lowest content 71.98% and the secondgroup was intermediate 73.09%.

Protein contents were 20.57, 21.07 and 22.15% for rice straw, bean straw
and wheat straw group respectively. On the other hand, the fat contents (on
fresh weight basis) were 3.39, 3.56 and 3,999 . for the first second and third

‘groups respectively.
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TABLE 1. The chemical composition of buffalo meat (%,).

| |
. Dr tter | ;

Groups Moisture plsi.{i?ﬁ;{fi ' Protein Fat - Ash

= - =

i |

I. Rice straw . 75,06 24,94 20,57 3. 39 0,91
1I. Wheat straw 73.09 i 26 91 22,15 3.56 .98
IIL. Bean straw . 71.98 28.02 21.07 3,99 1,108

Ash contents for the rice straw, wheat straw, and bean straw were G0
0.98 and 1.08% respectively. It could be indicated that the ach and protein
contents were higher in the groups 2 and 3 compared to the first group.

Moisture, protein, ether exiract and ash percentages for meat tissues, in the
current study ranged from 71.98 to 75.06, 20, 57 to 22.15, 3.39 to 2.99 and 0.91
to 1.08% respectively, for the different groups. Similar results were reported
by Ragab et al.  (1966), where moisture, protein, ether extract and ash percent-
ages were 77,06 and 76.13, 19.00 and 20.71, 1.30 and 2.57 and 1.10 and 0.81%
respectively, for male buffalo calves slaughteved at 18 and 24 months of age”
respectively,

From Table 3 it could be concluded that as the fat content increased. the
roisture content decreased, similar relationship was reported by Kondratenya

(1971).  On the other hand as the fat content increased, the dry matter also
tncreased,

According to the above mentioned discussion it is obvious that buffalo can be
used elficiently in meat production as well as cattle
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