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ABSTRACT 

 

  This experiment was conducted to investigate the effects of slaughter ages and muscle 

types on carcass and meat quality of rainbow trout (Oncorhynchus mykiss). There were allotted in 

3x2 factorial in CRD. One hundred and twenty rainbow trout were divided into 3 slaughter age 

groups: 10, 12 and 24 months and the second factor were separated by type of muscles: dorsal 

and ventral fillet. Fishes were slaughtered and then analyzed on carcass and meat quality. The 

results revealed that the carcass characteristics increased which increasing slaughter weight. 

Otherwise, the highest carcass percentage was 12 months (86.48%) (P<0.001), whereas 10 

months (11.23) had the highest viscera-somatic index (VSI) (P<0.001) but hepato-somatic index 

(HSI) did not differ significantly (P>0.05). For meat quality of rainbow trout was investigated in 

2 muscles that found pH value at 5 min., 45 min. and 24 h. post mortem had decreased gradually 

for 6.60 to 6.38. Moisture content of rainbow trout aged 24 months was higher than those of 12 

and 10 months (P<0.001), respectively. The highest meat protein was found in trout aged 10 

months (P<0.001) and the percentage of fat in trout aged 24 months was the highest (P<0.001). 

Fillet color of trout aged 12 months was found the lightest and trout aged 24 months was found 

the reddest and the yellowiest. At the same time sensory evaluation, trout aged 10 months was 

higher in acceptability and firmness score (P<0.01). Mean value of water holding capacity in 10 




 

months trout aged found as high. Raw and cooked fillets of maximum force value had 

increased in older trout. Thiobarbituric acid reactive substance (TBARS) was increased in older 

trout and ventral fillet as well as period of storage (6 days) (P<0.001). Total collagen content of 

trout aged 24 and 12 months were found higher than trout aged 10 months (P<0.001). Cholesterol 

content in trout aged 12 months was the lowest but the highest triglyceride content was found in 

trout aged 24 months (P<0.001). The fatty acid profile of trout found the highest percentage of 

C18:0. The highest DHA percentage and total n-3 found in trout aged 24 months and the highest 

SFA was found in trout aged 10 and 12 months (P<0.001), on the other hand n-6:n-3 fatty acid 

found highest in trout aged 12 mouths. For muscle type, the dorsal fillet of trout was higher in 

moisture, protein percentage, cooked fillet maximum force,  cholesterol content, PUFA, 

PUFA:SFA and   n-3 PUFA (P<0.001) but lower in fat percentage, lightness, redness, yellowness, 

tenderness, TBARS, collagen content, triglyceride content, SFA, n-6 PUFA, n-6:n-3 and total 

fatty acid compared to those of ventral fillet (P<0.001). Moreover, this experiment found the 

interaction between slaughter age and type of muscle in pHi, protein percentage, TBARS day 3-9 

and triglyceride content (P<0.001). 

 


