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กิตติกรรมประกาศ          ค 
บทคัดยอภาษาไทย          ง 
บทคัดยอภาษาอังกฤษ          ฉ 
สารบาญ           ซ 
สารบาญตาราง           ฎ 
สารบาญภาพ            ฏ 
สารบาญตารางภาคผนวก          ฐ 
อักษรยอและสัญลักษณ          ฑ 
บทท่ี 1 บทนํา            1 
 วัตถุประสงคของการศึกษา         2 
 ประโยชนที่คาดวาจะไดรับ         2 
บทท่ี 2 ตรวจเอกสาร           3 
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 ไตรกลีเซอไรด         34 
 การประเมินคาการหืน        35 
 องคประกอบกรดไขมันในลิปด       37 
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           หนา 
 คุณภาพซาก           61 
 คุณภาพเนื้อ           65 
บทท่ี 5 วิจารณผลการทดลอง          78 
บทท่ี 6 สรุปผลการทดลอง        104 
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สารบาญตาราง 
 
 

ตาราง           หนา  
    1     Resistance to shear value and tenderness rating of selected muscle of cooked beef 26 
    2     Fatty acid profile from Psoas major, Longissimus dorsi, Semitendinosus and   42 
           Biceps  femoris muscle of river buffalo 
    3     Chemical composition of dried Purple guinea grass and Thapra stylo as harvested  47 
            from the experimental sites (average of samples obtained at the start, the middle  
            and the end of the rainy season) 
    4     Growth performance, carcass quality, external and internal organs of swamp   62 
            buffalo fattened on two pasture types 
    5     Standard USDA and Thai cutting style of swamp buffalo fattened on two   64 
            pasture types   
    6     Muscle pH values of swamp buffalo fattened on two pasture types   65 
    7     Meat color, chemical composition and water holding capacity of swamp buffalo  67 
           fattened on 2 different pasture types and 4 different muscles 
    8     Panel score, shear value and collagen contents of swamp buffalo fattened on 2  70 
           different pasture types and 4 different muscles 
    9    TBARS, cholesterol (mg/100g meat) and triglyceride (g/100g meat) of swamp  72 
           buffalo fattened on 2 different pasture types and 4 different muscles  
    10   Fatty acid profiles and total fatty acids (TFA, mg/100g meat) of swamp buffalo  76 
           fattened on 2 different pasture types and 4 different muscles  
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สารบาญภาพ 
 
 

ภาพ           หนา 
  1    River buffalo           3 
  2    Swamp buffalo           4 
  3    Purple guinea grass           5 
  4    Thapra stylo           6 
  5    Postmortem pH decline curve       12 
  6    Change color of meat        16 
  7    Retail cuts of standard USDA cutting style      63 
  8    a* value of LD, IS, ST and BF within different pasture types    68 
  9    Fat percentage of LD, IS, ST and BF within different pasture types   68 
  10  Force value of LD, IS, ST and BF within different pasture types   71 
  11  Cholesterol content of LD, IS, ST and BF within different pasture types  73 
  12  Triglyceride content of LD, IS, ST and BF within different pasture types  73 
  13  C16:1 of LD, IS, ST and BF within different pasture types    77 
  14  C17:0 of LD, IS, ST and BF within different pasture types    77 
 
 
 
 
 
 
 
 
 
 



  
ฐ 

สารบาญตารางภาคผนวก 
 
 
ตารางภาคผนวก          หนา 
    1     Meat color, chemical composition and water holding capacity of swamp buffalo 120  
           fattened on 2 different pasture types and 4 different muscles 
    2     Panel score, shear value and collagen contents of swamp buffalo fattened on 2  121 
           different pasture types and 4 different muscles 
    3    TBARS, cholesterol (mg/100g meat) and triglyceride (g/100g meat) of swamp  122 
           buffalo fattened on 2 different pasture types and 4 different muscles  
    4     Fatty acid profiles and total fatty acids (TFA, mg/100g meat) of swamp buffalo  123 
           fattened on 2 different pasture types and 4 different muscles  
    5     Fatty acid profiles and total fatty acids (TFA, mg/100g meat) of swamp buffalo  124 
           fattened on 2 different pasture types and 4 different muscles (Continue) 
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อักษรยอและสัญลักษณ 
 
 

  ADF     acid detergent fiber 
  ADL     acid detergent lignin 
  BF     Biceps femoris 
  CLA     conjugated linoleic acid 
  DM     dry matter 
  IS     Infraspinatus 
  LD     Longissimus dorsi 
  MDA     malondialdehyde 
  MUFA     monounsaturated fatty acid 
  NDF     neutral detergent fiber 
  PM     Psoas major 
  PUFA     polyunsaturated fatty acid 
  SEM     standard error of mean square 
  SFA     saturated fatty acid 
  ST     Semitendinosus 
  TBARS     thiobarbituric acid reactive substance 
  TFA     total fatty acids 
  UFA     unsaturated fatty acid 
  a*     redness 
  b*     yellowness 
  L*     lightness 
  n-3     omega-3 fatty acid 
  n-6     omega-6 fatty acid 
  α     alpha 
  ß     beta 


