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Abstract 

Goat meat represents an important part of food consumption. 

Better use of these meat sources is a major challenge in 

developing added-value goat meat products. With the purpose 

of diversification of goat meat, we investigated several factors 

affecting to goat meat drying. Filet muscle was selected for 

this research. We focused on examing steaming & drying 

time, steaming & drying temperature, additives. Our results 

showed that the optimal parameters for the dried goat meat 

production were as follow: steaming in 15 minutes at 100oC; 

sugar 30%, salt 2%; drying in 250 minutes at 650C. We 

successfully defined several factors affecting to the dried goat 

meat production. The objective of the present work was to 

study a strategy which gives value-added to meat from goat 

muscle. 
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INTRODUCTION 

Goats have been bred for various purposes; that is, as a source 

of meat, milk or fibre. Goat meat contains more arginine, 

leucine and isoleucine compared to mutton and beef. the 

nutritive value of cooked goat meat to that of beef goat meat 

has lower fat, similar protein, higher calcium, magnesium, 

potassium and sodium, similar iron and lower vitamin B12 

and folate contents (Johnson et al., 1995). The use of 

processes such as salting (A. Ortega et al., 2016)), smoking 

(Snezana Ivanovic et al., 2014), and canning (Saowakon 

Wattanachant et al., 2008), fermented sausages (Rabi Shekhar 

Mukherjee et al., 2006; Miriam T. Nediani et al., 2017) and 

combining with vacuum packing (Morales-delaNuez et al., 

2009) was applicated for goat meat.  

In Mekong delta of Vietnam, goat can be considered as one 

kind of cattle for hunger and poverty reduction among local 

people in remote and mountainous area. However, only using 

fresh goat meat for cuisine in domestic consumption is not 

always effectively. In order to enhance its value, we decided 

to diversify its product by drying. In this our research, we 

focused on using air-drying and monitoring the steaming time 

and temperature, additives, drying time and temperature. 

These factors would be affected to the dried goat meat quality.  

 

MATERIAL & METHOD 

Material 

The collected goat meat must be hygienic without any disease, 

contamination. Natural color, none-rancidity were highly 

appreciated to select goat meat for examination. 

 

Research method 

Examination of  steaming time for goat meat 

In this experiment, we examined different time (10, 15, 20 

minutes) in steaming. Steamed samples were evaluated on 

appearance, tenderness of its products 

 

Examination of sugar and salt used for goat meat soaking  

By fixing content of some minor additives such as five-spice 

powder (0.5%), garlic (3.0%), alcohol (8.0%), sesame (10%), 

sorbitol (7.0%), annato (6%). Then we studied different sugar 

(25, 30, 35%) and salt (1, 2, 3%) contents so that the best 

sensory characteristics of dried goat meat. 

 

Examination of drying time and temperature for goat meat 

Different time duration (200, 225, 250 minutes) and 

temperature (60, 65, 70oC) were investigated to ensure the 

best dried goat meat quality. Evaluation the effectiveness of 

drying were based on physico-biochemical characteristics 

(lipid, protein, moisture and microbial total plate count) and 

sensory estimation (taste, structure, appearance,  

 

Statistical analysis 

Data were statistically summarized by Microsoft Excel. 
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RESULT & DISCUSSION 

Effect of steaming temperature on sensory evaluation 

Table 1: Sensory evaluation of steaming time on the dried 

goat meat 

Steaming  

time 

Score of specialist Total 

score 

Average 

score 1 2 3 4 5 

T1= 10 

minutes 

2 2 3 2 2 11 2.2 

T2= 15 

minutes 

4 3 4 4 3 18 3.6 

T3= 20 

minutes 

2 4 3 2 2 13 2.6 

 

 

Figure 1: Sensory evaluation of steaming time on the dried 

goat meat 

 

By comparing different steaming times, we noticed the treated 

T1 (10 minutes) having fishy smell, sticky structure, dark dried 

goat meat; the treated T3 (20 minutes) having tough struture 

with little additive absorption. Sample T2 (15 minutes) gave 

us the best dried goat meat so we choose this value for further 

experiments.  

 

Effect of additive soaking to sensory evaluation 

Table 2: Sensory evaluation of additive soaking on the dried 

goat meat (9 members) 

Number Sample Average score 

1 M1N1 (25% sugar: 1% salt) 2.23 

2 M1N2 (25% sugar: 2% salt) 2.83 

3 M1N3 (25% sugar: 3% salt) 3.03 

4 M2N1 (30% sugar: 1% salt) 3.58 

5 M2N2 (30% sugar: 2% salt) 4.25 

6 M2N3 (30% sugar: 3% salt) 2.53 

7 M3N1 (35% sugar: 1% salt) 2.54 

8 M3N2 (35% sugar: 2% salt) 3.03 

9 M3N3 (35% sugar: 3% salt) 2.75 

 

Figure 2: Sensory evaluation of additive soaking on the dried 

goat meat (9 members) 

 

From table 2, we saw M1N3; M2N1; M2N2; M3N2 mostly 

prefered so we decided to take these samples for re-

evaluation.  

Table 3: Sensory evaluation of additive soaking on the dried 

goat meat (7 members) 

Number Sample Average score 

1 M1N3 (25% sugar: 3% salt) 3.3 

2 M2N1 (30% sugar: 1% salt) 3.1 

3 M2N2 (30% sugar: 2% salt) 4.4 

4 M3N2 (35% sugar: 2% salt) 3.7 

 

 

Figure 3: Sensory evaluation of additive soaking on the dried 

goat meat (7 members) 

 

After evaluation by 7 members, we saw the difference among 

samples. Sample treated by M2N2 (sugar 30%, salt 2%) was 

highly appreciated so we selected this value for further 

experiments. 
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Effect of drying temperature and time to the dried goat 

quality   

Table 4: Sensory evaluation of drying temperature and time 

on the dried goat meat  (7 members) 

Number Sample Average score 

1 X1T1 (60oC: 200 minutes) 2.17 

2 X1T2 (60oC: 225 minutes) 2.90 

3 X1T3 (60oC: 250 minutes) 2.75 

4 X2T1 (65oC: 200 minutes) 2.77 

5 X2T2 (65oC: 225 minutes) 2.33 

6 X2T3 (65oC: 250 minutes) 3.97 

7 X3T1 (70oC: 200 minutes) 2.31 

8 X3T2 (70oC: 225 minutes) 2.62 

9 X3T3 (70oC: 250 minutes) 2.61 

 

 

Figure 4: Sensory evaluation of drying temperature and time 

on the dried goat meat  (7 members) 

After evaluation by 7 members, we saw the difference among 

samples. Sample treated by G2t3 (650C, 250 minutes) was 

highly appreciated so we selected this value for goat meat 

drying. 

 

CONCLUSION 

Meat from goats is a type of red meat and can come in many 

different cuts from the animal. Goat meat is a popular protein 

source in developing countries. We successfully defined 

several factors affecting to the dried goat meat production. 

The objective of the present work was to study a strategy 

which gives value-added to meat from goat muscle. 
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