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Cattle are slaughtered in Timor-Lesté between 2:00 am and 4:00 am in simple local abattoirs with minimal
facilities and beef is sold in traditional wet markets within 12 hours. Hygiene during the slaughtering process and
marketing chain is poor (Copland, pers com). Cattle that have been well cared for prior to slaughter have
adequate muscle glycogen which is converted to lactic acid after slaughter, causing a gradual decline in pH to a
desirable level of less than 5.7. However, Cattle that are stressed prior to slaughter have a high muscle pH,
resulting in poor quality meat (Meat and Livestock Corporation 2003). This paper reports on the post mortem
measurements of pH and temperature as indicators of beef quality.

Observations on muscle pH and temperature were made on samples collected from 30 cattle slaughtered at
each of the district centers of Baucau, Maliana, and Dili, Timor-Lesté between May and July 2005.
Measurements were made at 0, 1, 2, 3, 4, 6, 9 and 12 hours after slaughter using standard techniques with an
lonode 1J48F® pH meter electrode and digital meat thermometer. Results are presented in Table 1.

Table 1. Mean pH and temperature (C) of beef samples at various times post slaughter. N = 30 for each
district.

District Baucau Maliana Dili

Hours Mean Mean Mean Mean Mean Mean

after H SD Temp. SD H SD Temp. SD H SD Temp SD
slaughter P ©) P () P .(©)

0.00 6.73 017 28.00 1.98 6.74 019 2820 177 700 0.09 2827 202
1.00 6.63 015 2637 192 667 016 2690 188 6.86 0.17 2810 0.96
2.00 6.56 015 27.87 237 6.57 016 2790 147 6.72 020 28.07 1.05
3.00 6.46 013 2640 236 645 018 26,73 272 654 020 2877 1.17
4.00 6.39 012 2780 223 633 018 29.03 199 634 027 3007 117
6.00 573 016 2833 149 578 009 2923 165 580 020 30.00 1.55
9.00 562 015 2740 259 561 011 2887 254 560 021 2980 254
12.00 552 023 2673 230 543 009 2670 205 524 014 2723 1.38

The regressions of pH on time (h) for Baucau, Maliana, and Dili were pH = 6.833 — h x 0.114; pH = 6.757 —
h x 0.121; and pH = 6.971 — h x 0.153 respectively. In each case p <0.0001, and the R* was > 0.91. Those for
meat temperatures (C°) after slaughter (h) for Baucau, Maliana, and Dili were C°= 27.5 x -0.0021h, C° = 27.92 +
0.005 h, and C°= 28.7 + .006 h respectively. Temperatures after slaughter were not significantly related to time
(p>0.58) at any site, possibly due to the high ambient temperature.

These results indicate that muscle glycogen was adequate at the time of slaughter and the pH declined to a
satisfactory level post mortem (Warriss 1990). It is therefore concluded that animal treatment prior to slaughter
was not the major factor contributing to poor quality meat sold in Timor-Lesté. Meat quality may be improved
by slaughtering younger animals, preventing contamination during slaughtering process and refrigeration. This
project was funded by the Australian Centre for International Agricultural Research, project LPS/2003/004 .
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