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1 Chemical components of buffalo and cow meat.      15 
2 Certain nutritional components of buffalo and cow meat.     15 
3 Comparison of some characteristics of bovine and buffalo meat.        16 
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linoleic acid in ruminant products.     32 
4 Biosynthesis of c9, t11-18:2     33 
 
 
 
 
 
 
 
 
 



 ฑ 

สารบาญตารางภาคผนวก 
 

ตาราง         หนา 
 
1 Mean of cholesterol, triglyceride  content and TBARS value of finishing mature  

buffaloes fed different roughage: concentrate ratios within different muscles.   128 
2    Mean of collagen and color value of finishing mature buffaloes fed  

different roughage: concentrate ratios within different muscles.   129 
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2    Stunning with captive bolt           104 
3    Bleeding          105 
4    Skinning          105 
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6    Chilling carcass at 4 °C          106 
7    Carcass cutting after chilling for 24 hours at 4 °C      107 
8    Meat color, fat thickness and loin eye area of buffalo meat fed     

different roughage: concentrate ratios.          107 
9 Condition of oven for detected fatty acids profile by GC     112 
10 Carcass quality of finishing mature buffaloes in different fed  

roughage:concentrate ratio diets.       118 
11   pH and conductivity value of finishing mature buffaloes in different  

fed roughage:concentrate ratio diets.       118 
12 pH and conductivity value of finishing mature buffaloes in different muscles.  119 
13   Muscle color value of finishing mature buffalos buffaloes in different fed 

roughage:concentrate ratio diets.       119 
14 Muscle color value of finishing mature buffalos buffaloes in different muscles.  120 
15 Chemical composition value of finishing mature buffaloes in different fed 

roughage:concentrate ratio diets.       120 
16 Chemical composition value of finishing mature buffaloes in different muscles.  121 
17 Water holding capacity value of finishing mature buffaloes in different fed 

roughage:concentrate ratio diets.       121 
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19 Shear force value of finishing mature buffaloes in different fed  

roughage:concentrate ratio diets       122 
20 Shear force value of finishing mature buffaloes in different muscles.   123 
21 Chemical composition value of finishing mature buffaloes in different fed 

roughage:concentrate ratio diets.       123 
22 Chemical composition value of finishing mature buffaloes in different muscles.  124 
23 Collagen value of finishing mature buffaloes in different fed   

roughage:concentrate ratio diets.       124 
24 Collagen value of finishing mature buffaloes in different muscle   125 
25 Cholesterol and triglyceride contents value of finishing mature buffaloes   

in different fed roughage:concentrate ratio diets.     125 
26 Cholesterol and triglyceride contents value of finishing mature  

buffaloes in different muscles.       126 
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roughage:concentrate ratio diets.       126 
28 TBAR values of finishing mature buffaloes in different muscles.    127 
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ADFI average daily feed intake 
ADG  average daily gain 
ANOVA  analysis of variance 
AOAC  association of official analytical chemists 
ATP                                           adenosine triphosphate 
CRD  completely randomized design 
DHA docosahexaenoic acid 
FCR  feed conversion ratio 
g  gram                               
GC  gas chromatography 
IF             Infraspinatus 
kg  kilogram 
LD Longissimus dorsi 
MUFA monounsaturated fatty acid 
N normal 
p.m. post mortem 
PSE  pale soft exudative 
PUFA polyunsaturated fatty acid 
P/S ratio  polyunsaturated: saturated fatty acid 
R: C roughage: concentrate 
SAS  statistical analysis system 
SFA saturated fatty acid 
SM Semimembranosus 
ST Semitendinosus  
TBARS thiobarbituric acid reactive substance
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WHC  water holding capacity 
a*  redness  
b*  yellowness  
L* lightness 
α  alpha 
β beta 
γ gamma 
 


