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Resumen
El cuyo es un animal mamifero que ha sido utilizado por varias décadas en

diferentes regiones del mundo como fuente de proteina para el humano. El objetivo
del presente estudio fue evaluar el rendimiento de la canal y las caracteristicas
fisicoquimicas y tecnoldgicas de la carne de cuyos alimentados con diferentes
dietas. Se utilizaron 20 cuyos criollos machos, destetados, los cuales se asignaron
de manera aleatoria a uno de dos tratamientos, T1 (n = 10): alimentacién con base
en conejina mater (Purina®) + vitamina C (Oxital-C de 2g) disuelta en el agua de
bebida; T2 (n = 10): alimentacion con base en cuyina (LabDiet®). Se utilizé un
diseno experimental completamente al azar, donde la unidad experimental fue un
cuyo. Los animales se alojaron en corrales individuales y estuvieron en adaptacion
por 7 dias; el periodo de engorda fue de 9 semanas. Se evaluaron indicadores
como, pH, temperatura, color, capacidad de retencién de agua (CRA), pérdida de
agua por goteo (PG), conversidn alimenticia (CA) y rendimiento de la canal (RC).
Las variables evaluadas se compararon entre tratamientos con un analisis de
varianza, la comparacion de medias entre tratamientos se realiz6 con el estadistico
de prueba Tukey, de manera adicional se evalué la relacién entre variables con un
analisis de correlacion. Las caracteristicas fisicoquimicas y tecnoldgicas fueron
similares (P>0.05) entre los tratamientos 1 y 2, pH: 6.26 y 6.28, T °: 21.88 y 21.85,
L*: 52.15y 51.54, a*: 7.36 y 6.84, b*: 13.11 y 13.50, CRA:72.80 y 72.80, PG: 5.31
y 5.31, respectivamente. El rendimiento de la canal también fue similar (P>0.05)
entre tratamientos, 66.96 y 69.40 %, respectivamente. Sin embargo, el consumo de
alimento fue mayor (P<0.05) en el tratamiento 1 (34.81 g/dia) en comparacién con
el tratamiento 2 (31.54 g/dia). Se concluye quelos alimentos comerciales utilizados,
no modifican las caracteristicas de la canal en cuyos, sin embargo, el consumo se

incrementa al ofrecer alimento comercial para conejas reproductoras

Palabras clave: carne de cuyo, Cavia porcellus, conejina, cuyina, caracteristicas de
la canal, alimentacion.



Abstract
The guinea pig is a mammal which has been used for several decades as a source

of protein in various regions around the world. The main objective of this study was
to evaluate the carcass performance and the physical-chemical and technological
characteristics of this meat, as well as its yield in different diets. Twenty weaned,
male, creole guinea pigs, were randomly selected for one of two treatments,T1
(n=10): diet based on mater rabbit food (Purina®)+ vitamin C (Oxital C 2g) in
drinking water; T2 (n=10): diet based on guinea pig food (LabDiet®). An completely
random experiment, was designed in which the experimental unitwas a guinea pig.
The animals were placed in individual pens and were adaption for seven days; the
fattening period was nine weeks. Indicators such as pH, temperature, color, water
holding capacity (WHC), drip loss of water (DL), feed conversion (FC) and carcass
performance (CP) were evaluated. The variables assessed were used to compare
treatments using an analysis of variance, and a comparison of meddle was created
using the Tukey test, as well as the correlation between variables. The physical-
chemical and technological characteristics were similar (P>0.05) between
treatments 1 and 2, pH: 6.26 and 6.28, T °: 21.88 and 21.85, L*: 52.15 and 51.54,
a*: 7.36 and 6.84, b*: 13.11 and 13.50, WHC: 72.80 and 72.80, DL: 5.31 and 5.31.
The carcass performance results were also similar: (P>0.05) between treatments,
66.96 y 69.40 %. Nevertheless, the food consumption results were higher (P<0.05)
in treatment 1 (34.81 g/day) in comparison with treatment 2 (31.54 g/day). In
conclusion, the commercial food offering didn’t alter the physical-chemical or
technological characteristics of the guinea pig meats, nevertheless, consumption
increased when offered commercial mater rabbit food.

Keywords: Guinea pig meat, Cavia Porcellus, mater rabbit food, guinea pig food,
carcas characteristics, feeding.



