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Abstract

The study of comparative meat quality of Beltsville Small White turkey to feed with instant feed and fermented
banana stalk feed. The experimental design was completely randomized design (CRD). The experiments are divided into 4
groups of 3 replications. We found that cooking loss was 30.00, 29.33, 29.00 and 30.00 % respectively, drip loss (3.59,
2.55, 3.06 and 2.20 %), and shear force was 9.16, 9.60, 9.36 and 8.85 kg. respectively. The muscle fiber diameters were
69.43, 68.71, 70.20 and 67.54 LL respectively. Turkey meat had color L* a* and b* value 43.28, 43.29, 42.77 and 43.54
respectively. The meat chemical compose of protein (22.61, 22.89, 22.47 and 22.70 %), fat (0.77, 0.60, 0.56 and 0.87 %)
and moisture were 76.05, 76.41, 74.91 and 75.60 % respectively in turkey to feed with instant feed and fermented banana
stalk feed non significant (P>0.05). These results suggest that we can feed turkey with fermented banana stalk feed
substitute instant feed for the purpose to decrease the investment cost for the farmer.

Keywords: Beltsville Small White, meat quality and turkey meat nutrition
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AR (kg) 9.16 +0.67 9.60 + 0.30 9.36 +0.59 8.85 +0.26
miqﬂuu?rﬂﬁmﬁﬂswinmﬁﬂgaqﬂ (%) 30.00 +2.00 29.33 £0.58 29.00 +0.01 30.00 £0.00
mmmﬁ’umgtgnam&’uiaﬂﬁﬁmﬁa(m 69.43 + 1.02 68.71 £2.45 70.20 £1.15 67.54 +1.31
AU (%) 76.05+ 1.94 76.41 0.90 74.91+0.98 75.60 0.76
Tdsau (%) 22.61+0.27 22.89+0.13 22.47+0.70 22.70+ 0.50
Ty (%) 0.7740.25 0.60+0.17 0.5640.27 0.8740.21
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