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ABSTRACT

The study was conducted to determine the effect of pasture and muscle type on growth
performance, carcass and meat quality of swamp buffalo. The experiment was designed as 2 x 4
factorial in CRD (Completely Randomized Design). Sixteen male buffaloes at initial weight
200+30 kg were devided into 2 groups of feeding. Group 1 (T1) was grazed in the pasture of
Guinea grass (Panicum maximum TD 58) (n=6) and group 2 (T2) was grazed in the mixed pasture
of Guinea grass and legume (Stylosanthes guianensis CIAT 184) (n=10). The other factor was
muscle types (Longissimus dorsi: LD, Infraspinatus: 1S, Semitendinosus: ST and Biceps femoris:
BF). They were slaughtered at 375+10 kg body weight. The growth performance was found that
average daily gain of T2 was higher than that of T1 (P<0.05). Pasture type had no effect on
mostly carcass traits except T2 had higher backfat thickness, KPH fat and fat percentage than T1
(P<0.05). Meat color in terms of L* and b* value of T2 were higher than that of T1 (P<0.05). The
chemical composition in terms of fat percentage and triglyceride content of T2 were higher but
moisture percentage was lower than that of T1 (P<0.05). The fatty acid profiles in terms of
polyunsaturated fatty acids (PUFA), total fatty acids (TFA) and total n-6 of T2 were higher and
gave the result of higher PUFA:SFA and n-6:n-3 than T1 (P<0.05). Therefore, T1 had a better
meat quality than T2. Muscle type had affected on meat quality characteristics. Meat color in
terms of L*, ST was higher than the other muscle while BF had the highest a*, but b* of LD was
lower than IS, BF and ST (P<0.001). The chemical composition in terms of fat percentage and

triglyceride content in LD was higher than other muscle while IS had the highest moisture,



furthermore, the protein percentage of LD and BF were higher than ST and IS (P<0.001).
The cholesterol content of BF was the highest, following by ST which both muscle were higher
than IS and LD (P<0.001). The sensory evaluation in terms of tenderness, juiciness, flavor and
acceptance of LD was the highest and the lowest was found in ST (P<0.001). The collagen
content of ST was the highest, following by BF and IS, while LD was the lowest. The shear value
of ST and BF was higher than IS and LD (P<0.001) which shear value was related to tenderness
and collagen content. The ST had the highest thiobarbituric acid reactive substance (TBARS),
following by BF, IS and LD respectively (P<0.001). The fatty acid profiles in terms of saturated
fatty acids (SFA), monounsaturated fatty acids (MUFA) and total fatty acids (TFA) of LD were
higher than those of other muscle. The PUFA of ST and BF was the highest, following by IS and
the lowest of LD was found. The result of PUFA:SFA of ST and BF was higher than those of IS
and LD, respectively (P<0.001). Furthermore, the total n-6 of LD was lower than other muscle
while total n-3 of ST and BF was higher than those of IS and LD, respectively (P<0.001) which
gave the result of n-6:n-3 of LD was the lowest. Therefore, the LD was the best meat quality,

following by IS, BF and ST respectively.



