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Abstract

To assess the quality characteristics of black-goat meat extracts and to develop their quality index, the
ingredient ratio. manufacturing process and general composition of black-goat meat extracts were inves-
tigated. A partial meat of black-goat had high protein content(20.2~21.6%) and low lipid content (1.9~
3.3%). The crude protein contents, 3.5~6.1%. of black-goat meat extracts had a high correlation (r=0.88,
p<0.01) with black-goat meat content and the soluble solid content had a high correlation (r=0.87,
p<0.01) with the subsidiary material content. Two commercial products had total bacteria of 10 ~10° cfu/
ml, showing the necessity of pressure sterilization of final process.
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Fig. 1. Manufacturing process for black goat
XH 2 ‘,’é tc'}u'ﬂ' meat extract.
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Table 1. Proximate analysis of black goat meat

classified according to region (%)
Short F
Ttern Lon 0% YO pump Ave
loin shank
Moisture 728 73.1 72.1 734 72.9
Crude protein 216 20.6 215 202 21.0
Crude lipid 3.0 3.0 19 3.3 29
Ash 14 19 1.7 11 1.5
Carbohydrate" 13 15 25 19 1.8

Y By subtracting moisture, protein. lipid and ash content

from the total.
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Table 2. Ingredient mixture ratio of the black S Al RIAA AYTo R APAYN T oE &
goat extracts A A O TS SAS Fu FES 249~
Oriental herbs and 540%% HHARA HIF 3R2%E ‘/]’E]"'H Ak gt
Sample Black goat Water . . _
subsidiary materials B geky)l 7to] 27 E gtk 7184 VIR §Ek
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(%) I FE HAFY v go] FSFE F2 e B
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Table 3. Proximate analysis of commercial black goat meat extracts (%)
Samples
Items Commercial Manufactured”
1 2 3 4 5 6 Avg. 7 8
Moisture 91.6 85.1 92.6 92.3 37.6 85.2 89.1 894 93.1
Crude protein 5.50 475 3.50 381 518 594 478 513 6.06
Crude lipid 0.30 0.29 0.28 0.31 0.24 0.27 0.28 0.30 0.25
Ash 0.54 0.72 044 0.47 0.61 0.63 0.57 0.67 0.52
Carbohydrate” 2.06 9.14 3.18 31 6.37 796 5.30 450 0.07

n By subtracting moisture, protein, lipid and ash content from the total.

? Manufactured in this study.
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Table 4. Total solid, soluble solid, total sugar and microorganisms of black-goat meat extracts

Samples
Items Commercial Manufactured”’

1 2 3 1 5 6 Avg, 7 8
Total solid(%) 84 149 74 77 124 148 109 106 69
Soluble solid 105 174 92 93 159 177 133 127 84
(°brix at 20C) ’ ) ‘ ’
Total sugar(%) 274 523 393 249 445 540 392 328 112
pH 621 598 576 583 6.14 624 603 626 637
Total mictobial 0 17x100 0 23x1" 0 0 41x10 0 0
numbers(CFU/ml) ’ ' ’
Coli-form 2

bacterial test

" Manufactured in this study.

" negative.

Table. 5 Correlation coefficients(r) between ingredients contents and general components

Total Main Subsidiary Total Soluble Crude Total Carbo-
material material material solid solid protein sugar hydrate
Total material 1.00000
Main material 0.58028™* 1.00000
Subsidiary material 0.83114*** 0.02942 1.00000
Total solid 0.79737** . 0.02491 0.90027***  1.00000
Soluble solid 0.65214** 0.01182 0.86597***  (0,99407***  1.00000
Crude protein 0.61476™* 0.88281***  0,15176 0.29844 0.30798 1.00000
Total sugar 0.61900**  —0.18946 0.88908™***  (0,93193*** 0.93710™** 0.02099 1.00000
Carbohydrate 0.59639**  —0.24310 0.89797***  0.95651***  0.94841%** 0.00769 0.97251*** 1.00000

*p<0.1, **p<0.05. ***p<0.01.
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