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FEHR R PRt 2 e SR SR BRI N R A S B B S 1 2 SR & B v D i it
# > BAFRE AR RHE - (e8RS - GBREELEENS - AN ESEE
FrALEA ~ FENBEY) - FEVEIEDTIE (B 0 1998) ~ A (=0 1999) » TR
1~ FOR-HRE ~ FoR-m30E (BREAS > 1998 > 2000 > 2001) FEAIALLISE Z 60 » BN LLISEM AR -
FBREMEIR ~ R IIRE MR AR R - B ARIREAEEERAR - AR A Gkt 5
BETTRIERIEY)-RHE - H06 - SEECRE TRORER - PRETEEEEEIRRE - ARMRE - B
BE IR R AE e T2 > IREA P At AR 7 2 R RIS cn FUFUHE L1 2 B OB BREZ B > R (RAR AR A
KoV R EY R E R B A R -

ML TG VA

L. EAPRHEC J7 355
DR ~ SO R R kR R » ETTRC T EEE ~ BRI S Aol RoR ARG 44 < it
e R Ay i DAFR R B R A e ) s A B A (1986) #EFT/KSr (CNS 2770-3) ~ ZHHE (CNS
2770-5) ~ #HASHG (CNS 2770-4) FofH44E (CNS 2770-8)  43#7 © HRAOAC (2005) J7iAiE TR RE
(994.12)~ 1% (965.17 > 968.08D(a) > 965.09C(a) )~ £ ( 968.08 » 965.09C(a) » 985.35E )~ £5 ( 968.08 » 965.09C(a) )
ST o AeERFTR S 2 ORBIE MGG b —fE Rk - MBS ENN8-25%  EREEE
TIR12.3 - 14.3% BRI ES TIN5 - 5.5% » SRE 24U R4100 keal/kg » &8N TR HIEE LR
649 > HIFTBAEE 2 ORRIEYIEIRI TDNG 55996 o ARERFTE A < iERE ~ SRelEYEE - 3 EeE

BRI T ENRIF -

* 1 SR e BBy

Table 1. The composition of the experimental diets

Item Commercial feed Rice by-product Pangola grass hay
Cost » NT$/kg 14.5 8.6 4.8
Dry matter » 9 90.12 90.47 86.51
Gross energy - kcal/kg — 4094.50 —
Crude protein » % 17.24 13.20 5.92
Crude fat > 9% 3.09 4.96 —
Crude fiber » 95 3.64 22.39 —
ADF > 9% — 17.09 41.79
NDF - % — 35.03 75.90
Ca» % 0.65 0.78 —
P 9% 0.42 0.61 —
Lysine » % 0.96 0.77 —
Methionine » 9§ 0.26 0.22 —
Sulphur amino acid > % 0.44 0.35 —
Total amino acids * % 16.36 1241 —
IVDMD - 9% — 64.16 —

ADF=Acid detergent fiber
NDF=Neutral detergent fiber
IVDMD = In vitro dry matter digestibility.
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ILabeE Bt

FBEE F30FHT A e 2 A L LA R B EL A A R & A AR fRIMER] (RATERZL
F) MEEESECEME AN FEREZYE S a R A - BB R =7 A BEE 2 1.8% ~ 2.2%
2.6% K SR (FHEREIAE - BRI R AR EN1.8% ) - WA B R 6T - BEa & A BT
PO ECES - AR E 4R RGER - BN ESERR R B - ERAEREFEINE > GABEL
REEREE R - WAL ER AR BIEYRGIR AL KBRS -
L. JRIETE B #7574

FENIAREEE 2 EEEROE TR  MHUE BT LT » SRR ESE —THETER
PEAR ~ ALPAAH B PR ERIE -

®

M A AL(E 737

HZEH (albumen) ~ 487 (total protein) -~ BERZNE BLER ZBEEFZES ( glutamic-oxaloacetic
transaminase ) ~ BANEIS PN HHEE T FZRS ( glutamic-pyruvic transaminase ) ~ FR 22 & ( blood urea nitrogen )
PRI% (uric acid) ~ FIUE&HT (creatinine) ~ ZF&H HES (triglyceride ) ~ #EHEEEE (total cholesterol )

S lE (amylase ) » (S FHEEIESH (Wako, Japan) PATIR E #5347 (Hitachi 7050, Japan ) HI
ELZ °

(i) FER

(1i1)

(iv)

(V)

)

(EWE ~ KR - BURAIBAEILA TN RNl 2 FBReE ) + JER8E x 10096 °

PIBEEERT (%)
s (O -RE-R’RECF-F5 B BB BiSE) 58 (2NAYE)EE
EEx100% °

ALATEE 2 RIE
FERE SR N2 5 S R ( Longissimus dorsi) YR > AILATRIE SAL DAEE3/4 ~ 7/8 K¢ 10/11
FhE & fikLyon e al. (1980 )2 7774 BIZI LA TP 8 2251 Tri-Stimulus Colorimeter; JC-801, Color
Techno System Corporation, Tokyo ) JHIEH S - DICIE L*, a*, bMERFIAZ CFE - LMERE
sarg o aMERFRALEE  vERFHEEE  SEUENE =5 > =82 FIEAZEML
R -
AL P22 4R R 53 23 AT
TR B a2 R RV R o EALAER-20C TR A HE » (UHE 22 EmyBmik - 1k
BRI IE B EFEKSy ~ MR - BAE - B - 5y - BER - 85 - R - 8 - B 8-
B ~ SRS o AIERE R ARE BTN C UKFEMR R 24/ NEE - LI - IRAOAC (2005)
TEHELTALAIK Y ~ B2VE - KERRHG - BEEl% - 85 - 0E - 8 - 8 - 8- 8 - SRR E T -
DlEt-RET (AC-350, Leco, Taiwan) EfTHLAREE S EHIE -

AL P ER AR R 2
TGRS s B NI A o IEHLAER-20C T4 - fERIE 22k - WFREEIR
MIETH H B FEE RS E (Drip loss) ~ Z&EKE (Cooking loss) ~ WHE (Firmness) KEE
(Toughness) ° Z&EJEMK Florene eral (1994) 2 FABEMAIE > » BIHLIAMEE & EE
HEATGRN - SR 80C /KA 25 o8 - FRUER/KHUAA] 15 738 - KR KSy
EHZ AT E > —E SR RAEARE - AUAYIMEHIESELLyon and Lyon (1996) 2%
LA - BHLABERT S EZE ST - JUZH 80°C/KBEH 25 78 » BIER K
B 1S Sy TR o R AIEE BILARAE > e (ERHLARAE H NP T BIR2 x 1 x Tan’ (£ x & x
=) ZRITRBIANR > DR B S E 2 HE Ik - DLAYIERIER (Texture Analyser)
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(TA.XT-Plus, Stable Micro Systems, UK ) #:77HIL AIREE K2 & FEHIE -
VL &iEtorth
B PTS &R ASET 0 1T 2 40( SAS, 1988 VLSRR ETTHET /0 i (50— R4 M =2 P ( General
Linear Model Procedure : GLM ) #E{T8 55347 > Dlie/NFH#5{E (Least Squares Mean 5 LSM) SHITEE »
Dl 2% PHAH T 2 SR B -

L A RMERE - ERHIRAE R AR 5 A

AFAERATREE 2 ORBEIEYILIRETRIE O EEE > GIRIANBEAGIRHER > SRS ~ 108N &
B o RVFIREREE A R EoRBIEYERIE A RERE R RERLRRE 2 28 » RIFIRBMFEbE 2% -
R - HEBTRE R 14 A ERIF & R RS E T T30 kel I DABREDREIZEYIETI.8% K 2.2%5%
FAH > 1 S B R B A R B Y B 2.6 DR FRAH R HREH 2 (P<0.05) - {HIYEE] ke W kIE FHAI
DAEREDRBIZEYIeR E B IRARK - T SBRHEE St TR T (12) ek (172) - sERHAHE
AR AER A TR A T T BB I & 8 4 TR A3.88 2K » SREIZEY) & 66
FEIRAH SFE50.252K > TR LR ERIAE T i R PR B e b e e HL B R R v R (S P 2 TRk} Bl 50
(b RaE e 2 JFREERE - SikEUGEs (BHE-GEREAE) S EREPREIZEY2.0%5E HAH R - EERed i &
KEIHE 23807T/0H © MASSRELR By (1998) FIATIEK - & (1999) FIFTEA - # &5 (1998) F
FHMBLERR ~ SRR (2000) FIFEEE ~ #RM45% (2001) FIHEREMERIEYRARLCEZ %
HHERMEREREERE AR REERA ZEFIEDL -

B T REAREIRRIC 77 = r E R R S a2 (T ~ & - BEETIRE) - TS AL E ST -
BOFEMUERETS - SR ECE R AR BB 2 Y 1 SRR i 5B <~ R e T e B B e P B
PR - PRI SORG BRI SRAR S R - AGEREUR - EREPDREIZEYIE R IThE - B ST
AE  WAREIEREE o (HEREDREIEY S ZMUERZE - SAEEIEE K =8 H hB R RIS s e
Ryim (P<0.05) » HIFEFE W] AEELEREDR gl ZE Y 630 <~ sal o2 R et P Asli a8l 0 A
fAR AR 2L AR - EREDREIEY 8RR AR 2 MUA H & 1 M AEE RS » B R aREIEY2.6%
FRIAH R IR Rym (P<<0.05) » MUE AN EART R B s AR A Ry (P<0.05)  Byfrer A hE g
JREARER > ARfE S5 B8 IEEED ~ SEA RAREET R EBogin (1992) #E#E 2 1L
MU E S EfEE T B -

II. EREMAR

EREE R [E & 2 ORBIEY SR LT BRa MR 2 e EY IR F4 - S8R0 - BREPREIEY2.6% K
22%PR IR FESER > BB AR B (P<0.05) » {ELJ8E PR Rz I i L (17 4% i B A Rl e o 7=
2 o REDREIEYERE AR REER YRR - nREDREIEY G R e s CRRIEY)
Bl A ER b A Y IRAH AR 1.744% » 356.03 + 5.97 kg/m’ vs. 620.57 * 3.31kg/m’) » BEGH L >~ BRI
WIARA - B ] EBEESLL AR B IRAH = 1S 20 -

1. ALAEEREE R

F55 R ER AR [E BRI EY GRS i RAALAAE R 2 522 > o5 s R AR TR 40
A 8 - GERBUR - BREDREIZEYIETRIE Z WLPIRERT ~ BUEE K& EREE R IR /K (P<0.05)
ERALAZKS Y Reii& s R B a8 e (P<0.05) - BREPREIZEY)2.6% AL~ FLA S S EEE R
HApEH K (P<0.05) « FLAEEE ~ 55y~ §5 - B - 81 - 8 - 8% - il E @R EET S
2 RS R A A R o fREAREIEYIERE 2 ALARGRRE & SRR e T SR AR R
BURBEIEYGR 2 e MEAE e 2R AR - (REPREIEVERE ZIARES R
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EBEET T ST S 2 SRRB LA RS & RS - Wuliji eral (2003) fit - HLATRSHI & R
STREBREERIRL T I R -

2. BREAE BOREI YRR & e A R R W 5
Table 2. Effect of feeding different levels of rice by-product on the growth performance and feed cost of
goats

Item Control Rice by-product feed levels

1.8% 2.2% 2.6%
Initial weight, kg 2150+ 3.62 19.94 +4.08 21.17 £ 3.47 20.33+4.28
Final weight, kg 38.56 + 6.78 30.35+5.18 3257 +£5.25 35.16 £8.23
Total gain, kg 17.06°+ 3.80 10.41°+2.25 11.40°+3.02  14.82°+4.50
Feed intake, kg/head 137.98 118.31 147.42 176.96
Hay offering, kg/head — 71.02 57.14 48.54
Hay dumping, kg/head — 16.36 13.50 17.81
Hay intake, kg/head — 54.62 43.64 30.73
Percentage of Hay dumping, % — 23.03 23.62 36.70
Cost, NT$/kg
Feed 117.29 96.19 111.54 102.44
Hay offerring — 32.23 24.13 15.68
Hay dumping — 7.42 5.70 5.76
Hay intake — 24.79 18.43 9.93
Feed + Hay intake 117.29 120.98 129.97 112.37
Earnning, NT$/head 1710.71 1288.33 1314.12 2090.11
The frequency of diarrhea, No./head 3.88 0.22 0.00 0.55
Mortality, % 22.22 0.00 0.00 0.00

1. The costs of the control feed , rice by-product feed and Hay were14.5 NT$/kg > 8.6 NT$/kg and 4.8
NT$/kg.

2. The selling price of the goat was 200 NT$/kg.

3. %5 Means in the same row without the same superscripts are significantly different (P<0.05) .

IV. HLAYE IR

BREE A [E SRR EY GRS ZUEHLAYIER IR 2 e BF RN 7 < EREr > e ER
HekEs 2 I A SR B gT) P B i BB K B AE MR B (P<0.05) © SoaRea i Bkl 2 AL g ok
B N B I ERE DR BIEY) 2.6% R E R (P<0.05) - L A] sEEaaRas i BEiglE ~ LA GRS
o REEENEPRRIEY S AR © Sales (1995) 51 » HLARER & & &8 2 22 B A E RETUEE
AR 2 BRFEE © Seideman (1986) 5 > ALAWIERMARZALAGHR ~ 5288 - T2 R HER LR
[REOZ &8 - HMPRETR - ALAYEREIR Z OWE 83 ZALER - R le - #ykiFi] (aging
time ) ~ & ERAE (rigor conditions ) ~ JIEATTE ~ SE{& LB I R E N B Z Kile% 2 228 (Stadelman
etal., 1966 ; Lyon and Wilson, 1986 5 Gerrard ef a/., 1987 ; Lyon and Lyon, 1990 ; Lyon and Lyon, 1996 ) °
V. HILA CIE L*, a*, b*{EHIE

7 8 FITRERE A [F BOKEI YGRS LA o 2 R 8 - S5IRETT - aRE T Bk 2 LMESE
EEREDRRIEY B = (P<0.05) » a*{EREREDREIZEYIE (R « Hhr] pe BaR e T Eid il 2 AL AR
&R EREPREEY B = 7A R - Hillebrand er al. (1996) WHZTETR @ 8228 AE (IS E Rz 17
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RZE IR & 8 RN > 248 - Nocito ef al. (1973 )~ Troutt ef a. (1992 ) K Lyon and Cason( 1995)
ZEEEEER - AR & B INERALIA TSI EA 2 2R R OER > G L
TEIGAN » a*{ERIE -

3. RS FEEREEYERE S ZEMEE b E P8

Table 3. Effect of feeding different levels of rice by-product on the biochemical values of goat blood

Item Control Rice by-product feed levels
1.8% 2.2% 2.6%
%
5.51 +0.53 5.53 +0.27 5.34 +0.48 5.26 +0.27
Albumen, g/dL QO 467+069" 5.67 + 0.48° 5.39 + 0.38" 5.28 + 0.32"
zgll 5.03 +0.74" 5.61 + 0.41° 5.37 +0.42* 5.27 +0.29"
i 8.20 +0.55 8.33+0.32 8.51 +0.89 8.42 +0.39
Total protein, g/dL QO 812+043 8.82 + 0.62° 8.44 = 0.48" 8.10 = 0.56"
all  8.15+0.46" 8.63+0.57° 8.47 +0.67* 8.24 + 0.50"
Glutamic- d
oxaloacetic 161.17 +8.28 159.83+10.11  151.38 +21.68 158.50 + 23.46
transaminase, U/L Q@ 149.63+£12.65 153.70 £9.70 160.40 + 16.88 160.70 £ 14.61
ol all 15457 +12.15 156.00+9.99  156.39 +19.12 159.72 + 18.46
utamic-pyruvic
transaminase UIL 67.33+10.41 7383+1001  68.88+8.03 68.63 + 11.24
69.75 +11.90* 66.70 +13.19° 7250 + 8.57% 76.10 + 3.28°
ood all  68.71+10.93 69.38+12.27  70.89 +8.30 72.78 + 8.50
ﬁgoo ureanitrogen, & a5 60 4 g 71 34.63+631" 3520+ 3.54° 39.50 + 2.97°
26.53 +4.73" 36.24 + 6.33° 38.94 + 4.66° 35.74 +5.25°
all  29.56+7.38" 35.64 + 6.16° 37.28 + 4.51° 37.41 + 4.68°
. 1.31+0.37% 1.62+0.17° 1.52 +£0.31% 1.25 +0.14°
Creatinine, mg/dL 119+0.12° 1.68 + 0.18° 1.40 +0.20" 1.20 +0.14°
zéu 1.24 +0.25° 1.66 +0.17¢ 1.45+0.26" 1.22 +0.14°
i aci 0.41 +0.11 0.35 +0.07 0.44 +0.09 0.36 +0.17
Uric acid, mg/dL ©  034+0.09 0.44 + 0.14 0.35+0.11 0.37 % 0.10
%II 0.37 £0.10 0.41 +0.12 0.39 +0.11 0.36 +0.13
183.67 +111.81° 243,67 +34.94* 190.25 +38.10° 179.50 + 43.85°
Cholesterol, mg/dL 97.63+55.49° 23750 +66.94° 22390+ 120.18°  188.10 + 35.39°
%u 134.50 + 91.75° 239.81 +56.15° 208.94 +92.42%  184.28 + 38.40"
i ; 36.33 +3.50 35.83 +2.86 41.13 +16.02 35.63 +14.81
Triglyceride, mg/dL 5308 618 4100 + 1493*  29.20 + 4.80° 41.00 + 8.54°
all  28.86 +8.39" 39.06 +11.96*  34.50 + 12.45® 38.61 +11.68°
Amylase, U/L 9 466741538 66.83 +14.46°  58.00 + 47.94® 49.38 +13.67°
' Q  94.13+50.97¢ 60.60 +21.08*  57.10 + 12.17* 56.30 + 18.64°
all  73.79 +45.64 62.94+18.60 5750 +32.01 53.22 + 16.54
Values are expressed as means + standard errors.
ab:¢ Means in the same row without the same superscripts are significantly different (P<0.05) .
4. B R E ECREIEYSRE S L RS MR s
Table 4. Effect of feeding different levels of rice by-product on the carcass traits of meat goats
It Control (n=2 Rice by-product feed levels
em ontrol (0=2) — 80t (n=2) 2.2% (n=2) 2.6% (n=2)
Carcass percentage, % 57.57+1.85* 53.76 +0.70° 51.05 + 0.71% 49.15 +0.48°
Meat percentage of left carcass
body side, 0 74.47 7459 72.45 76.59
Viscera , % 26.08 31.09 33.32 35.11

Values are expressed as means + standard errors.
ab:¢ Means in the same row without the same superscripts are significantly different (P<0.05) .
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Table 5. Effect of feeding different levels of rice by-product on the nutrient content of Longissimus dorsi.

Rice by-product feed levels

Item Control 18% 2 2% 2 6%
Moisture, % 70.98 + 1.55° 73.88 +0.20° 74.21+0.67® 74.57 +0.35%
Crude protein, % 22.82+1.25 23.64+0.75 22.94 +0.53 22.62 +0.53
Fat, % 5.63 + 2.69° 1.62 +0.80° 2.13+0.21° 2.11+0.12°
Ash, % 0.96 +0.03 1.01 +0.04 1.01+0.04 0.98 +0.02
Gross Energy, Kcal/100g ~ 172.94+15.8.7°  143.97 +4.27° 144.86 + 4.10° 143.85 +2.72°
Ca, ppm 75.10 + 24.75 58.70 + 1.90 63.89 + 6.94 58.57 +1.19
P, % 0.20 +0.01 0.20 +0.01 0.19 +0.01 0.19+0.01
Cu, ppm 2.28+0.79 3.43+2.12 2.40 £0.84 3.60 £3.59
Zn, ppm 54.17 + 8.24% 41.17 + 4.69° 3521 +1.81° 36.81 +5.34°
Fe, ppm 21.07 +0.97 18.99 + 0.95° 20.85 + 1.64° 18.80 + 3.04°
Mg, ppm 24334 +22.71 24752 +11.60 250.93 +12.29 247.12 +7.69
Na, ppm 1061.97 +102.30  931.05+85.65  926.71+120.31  1089.15 + 154.90
K, % 0.27 +0.01° 0.31 +0.01° 0.32 £0.02° 0.29 +0.03%®

Values are expressed as means + standard errors.
ab.¢ Means in the same row without the same superscripts are significantly different (P<0.05) .

T 1. REAFEREIEVIE RS S ZUF R RAW AV R 2 28

Table 7. Effect of feeding different levels of rice by-product on the physical properties of Longissimus dorsi of

goast
Item Control — Rice byzr)zr;duct feed levels —
Firmness, kg 6.78 + 1.41° 12.57 +7.60% 11.34 + 6.99% 12.74 + 4.95%
Toughness, kg 9.25+1.93° 14.87 +9.36% 13.82 +8.37% 15.93 +5.32%
Drip loss, % 2.78 £1.05° 5.25 + 3.20% 3.68+1.76 7.01 +353*
Cooking loss, % 24.95 + 1.68° 26.46 +0.32° 26.10 + 1.61™ 28.8 6+ 2.51°

Values are expressed as means + standard errors.
ab.¢ Means in the same row without the same superscripts are significantly different (P<0.05) .

% 8. e~ EERRIEYERE S 2 FET R RAIAB G Z 228
Table 8. Effect of feeding different levels of rice by-product on the color of Longissimus dorsi of goast

Rice by-product feed levels

Item Control 18% 2 2% 2 6%
L* value 46.23 + 3.85° 42.90 + 4.42° 41.94 +4.13° 44.62 + 4.65°
a* value 10.22 +1.04° 11.15 + 1.422 10.10 +1.12° 10.91 + 1.47°
b* value 1413 +1.59° 1426 +2.27° 13.67 +2.01° 15.26 + 1.98°

Values are expressed as means + standard errors.
ab:¢ Means in the same row without the same superscripts are significantly different (P<0.05) .
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7 6. e EERRIEYE R S 2 E S R R AR A R s 8
Table 6. Effect of feeding different levels of rice by-product on the amino acid composition of Longissimus
dorsi. of goast

Rice by-product feed levels

Item Control
1.8% 2.2% 2.6%

Total amino acid, % 21.37+1.56 22.34+£0.87 21.61+£0.19 21.43+0.51
Aspartic acid, % 2.05+0.15 2.14 +0.08 2.06 £0.02 2.04 £0.04
Threonine, % 1.01 £0.09 1.06 £ 0.06 1.02 £ 0.04 1.01 £0.02
Serine, % 0.82 £0.09 0.87 £0.06 0.84 +0.06 0.81+0.02
Glutamic acid, % 4.01+£0.28 4.07+£0.21 3.91+£0.08 3.94 +0.04
Proline, % 0.59+0.11 0.69 +0.05 0.67 £0.02 0.61+0.1
Glycine, % 0.94 +£0.05 0.94 +£0.03 0.95 +0.06 0.96 +£0.02
Alanine, % 1.26 £ 0.08 1.31+£0.04 1.27 £0.02 1.26 £0.01
Cystine, % 0.05+0.02 0.07 £0.05 0.05+0.03 0.05+0.04
Valine, % 1.11 £0.09 1.15+0.04 1.10 £0.05 1.13+0.04
Methionine, % 0.61 +£0.05 0.65+0.03 0.62 +£0.01 0.60 +£0.02
Isoleucine, % 1.04 +0.09 1.10 £ 0.04 1.05+0.05 1.05 +0.05
Leucine, % 1.87+0.13 1.95+0.08 1.88 £0.02 1.86 £ 0.06
Tyrosin > % 0.78 £0.06 0.83+£0.03 0.80 £0.01 0.78 £0.04
Phenylalanine, % 1.04 £0.09 1.09 £0.04 1.08 £0.01 1.06 £0.04
Lysine, % 2.04 £0.15 2.12+£0.07 2.05+0.03 2.03+0.04
Histidine, % 0.73£0.09 0.81+0.03 0.81+0.01 0.81+0.03
Arginine, % 144 +£0.11 1.50 £0.06 1.44 £0.03 145+0.01

Values are expressed as means + standard errors.
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Abstract

The purpose of this study was to determine the effect of different nutritional levels on health, growth
performance, carcass characteristics and share value of meat goats between the commercial feed (corn, wheat
bran and soya meal) and pellet feed of rice by-product (chaff, rice bran and soya meal). Thirty six head of
hybrid black goats, seven months of age, were separated into 4 treatment groups (four treatments consist of
control, 1.8% dry mater feed intake level of body weight + hay ad libitum, 2.2% and 2.6% dry mater feed
intake level of body weight), depending on the sex (castrated ram and ewe) and live weight. The experiment
was finished when the meat goats reached fourteen months of age. The rice by-product feed was more
palatable. The results showed that the growth performances of the goats fed the rice by-product were lower,
yet the feed cost and disease occurrence were also lower. The profits of the 2.6% rice by product group was
NT$380/ head higher compared to the control group.The values of blood urea nitrogen (BUN), cholesterol
(CHOL) and triglyceride (TG) concentration in the serum and the moisture content, potassium, firmness,
toughness and a* value in the longissimus dorsi muscle in control group were significantly (P <0.05) lower
than fed with pellet feed of rice by-product treatment groups.The goats in control group had a significantly( P
< 0.05) higher dressing percentage, fat percentage, energy, zinc and L* value in longissimus dorsi meat than
those fed the rice by-product groups. Goat meat in control group had a significantly (P <0.05) lower thawing
lose and cooking loss in the longissimus dorsi muscle when compared with feeding rice by-product 2.6%
treatment groups. No statistical difference was detected for the contents of protein, ash, calcium, phosphorous,
copper, magnesium, natrium or total amino acid compositions in the Longissimus dorsi muscle among groups.
In the past few years, the international feed materials were in short supply and expensive. Feeding the
growing goats with the feed of rice by-product would be another choice of the farmers.
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