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The intrinsic characteristics of the six different muscles m. longissimus (LTL), m. semimenbranosus (SM), biceps femoris (BF), supra spinatus (SS),
infra spinatus (IS) and semitendanosus (ST) differed from each other as expected, but castrated muscles had an higher intramuscular fat content — up
to 4% than that on intact carcasses — similar in both breed-types tested. Percentage collagen solubility did not differ between the different muscles,
but the total collagen measured in each muscle type did differ. Thus is optimal cooking method important.

Evaluating the tenderness and calpain system ageing related characteristics in m. longissimus thoracis et lumborum (LTL) and m. semimembranosus
(SM) muscles of electrical stimulated and non-stimulated carcasses of Boer Goats and VG from castrated and intact male goats confirm that the
breed types did not differ in tenderness, but castration do have an advantageous effect on tenderness. It is said for beef that sarcomere length (SL)
longer than 1.7 um does not influence tenderness, but in this project it was obvious that the shorter 1.8 um sarcomere length compared to that of our
first subproject of 2 ym could have influenced meat tenderness. It is said that the calpain system works more effectively when the SL length is longer.

Sensory panel evaluation showed attributes and other meat quality characteristics of chevon from the respective post-slaughter treatments in m.
longissimus (LTL) and m. semimembranosus (SM) muscles of electrical stimulated and non-stimulated carcasses of the two breed types; Boer Goats
and IVG from castrated and intact male goats. Overall it seems like the sensory panel found the LTL and SM muscles tough, although the shear force
measurements was not exactly inline with their findings. As mentioned before, the slaughter conditions could have been chosen better, for instance
the ES should have been 30 sec and not 20 sec. Delayed/stepwise chilling could have given better results. | do recommend though that if a future
sensory panel study is being done, mutton should be included to remove the possibility of biasness. Although | have no reason to doubt the
professionalism of the panel, | do think that there could be a possibility of a negativity towards goat meat.

The evaluation of carcass characteristics and yield of electrical stimulated and non-stimulated carcasses of the two breed types; Boer Goats and IVG
from castrated and intact male goats (additional aim) showed more differences between castrated and non-castrated carcasses than between
carcasses of the two breed types. The dressing percentages did not differ between the castrated breeds, but was a bit higher that that of the intact
carcasses. There was no significant differences in the percentage meat yield between breeds, although the different commercial cuts could differ a bit
in sizes, mainly because of different ratios and form of different parts of the carcass that is genotypic-ally expected.

From this project a better understanding is formed on how goat temperament differ from other farm animals, that pre and post slaughter conditions
must be adapted to take their unique characteristics into account. A small change in slaughter practice can have a mayor impact on the end product.
Information acquired from these and future research should be disseminated to the farmers, producers and specific abattoirs that apply to special
slaughter facilities and management for chevon production.

.Development of the market for chevon in South Africa would offer more diversity of species for red meat producers and especially benefit emerging
farmers who produce over 90% of the goats in South Africa. There are good indications that goats can yield chevon or kid of acceptable quality to
consumers, providing that animals of an appropriate age and sex group are slaughtered, handled and fed well during production and slaughter so as
to minimise stress and prevent cold shortening.
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