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ABSTRACT

Sangalang, Jerome, Reyves, Don beverino Agricultural
College, Indang, Cavite. April 1327. " Utilization of Chevon
in Corned Meat Froduction ". FProf. Teresita M. Labrador,
thesis adviser.

A study was condus ted bt determine the physical,
chemical and sensory praperties as well as the level for
which chevon can be substituted for beef in corned meat
proJduction, [t alsn aimed to analyze cost and return

of  small-scale processing of corned chevon.

Meat samples of different levels of beet and chevon
ware processed Dy Corning. Thé fomllowing treatments were
used: Treatment 1 C100Z% éeaf}, Treatment & ﬂ?ﬁﬁ Boonf and
25% Thevond, Treatment 3 (504 Beef and éﬁz Chevonl, Treatment
34 {(25% Reaef and 75% Chevon), and Treatment & (1004 Chevaon)d.
Data were subjected to analysis of variance using Fandomized

Complete  Block Design  (RCEDY  and Duncan’s Multiple REange

Temt C(DMET).

Physical evaluation revealed that samples having &£35%4
and 759%. chevon had the best color among the five treatments
while the sample with 100% chevon was most attractive in
tevrms af general appearance. Samples did  not differ
significantly in terms of meat flavor, odor, off-flavor,

and gensrval acceptability. The preparation containing /79%
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UTILIZATION OF CHEVON IN CORNED

MEAT PRODUCTION

JEROME R. SANGALANG

L ek

A thesis manuscript presented to the faculty of the

Department af Animal and Veterinary Science, Sohoanl of
Agriculture, Forestry, Environment and Natural Hesouroes,
Do HSeverino Aaricultural College, Indang, Cavite 1in

partial fulfillment of the requirements for agraduation
with the degree of PBachelor of Soience in Agriculiure
(HSA) major in Animal Grience with Contribution  RNo.
AR OO Bl (T 3-0@-97 . Frepared under t e supearvision  of

A Y B won

Frof. Teresita M. labrador, Thesis adviser.
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INTRODUCTION

The cost of beef is so expensive nowadays that eating
heof is sometimes prohibitive. Corned beef is one way by
which beef could reach the breakfast table of ordinary
citirens. However, this too is a problem because the supply
oaf  beefd cannot meet the demand af  the consumers desplte
inocreasing anmual imports of meat and meat products.
According bt the records of the Bureauw of Animal Industry,
Department of Agriculture, the Fhilippilne population
increased from 36.7 to &0 million Ty 1979 to 1930
while rattle production decreases from 1.68 to 1.635 million.

Based on the Fhilippine Food Balance sheet of 13990,



