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Carcass Characteristics, Meat Quality and Consumer Satisfaction of Feedlot Dairy

and Kamphaeng Saen Steers
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Abstract

This study was conducted aiming to compare the carcass characteristics, meat quality and
consumers’ satisfaction on meat from fattening crossbred Holstein-Friesian and Kamphaeng Saen steers.
Thirty steers (15 Holstein and 15 Kamphaeng Saen) were fed with TMR (14% protein concentrate and
maize or Napier grass silage was the source of roughage at the ratio of 80:20 % DM) until the finishing
weight over 600 kg. Differences in the mean between groups were analyzed by the T-test. Dressing
percentage, cold carcass yield (%) and loin eye area of Kamphaeng Saen steers were higher than that of
dairy steers (P<0.01), but lower in heart, kidney, lung and stomach percentage (P<0.05). Dairy steers had
significantly higher in marbling score (P<0.05) and lower in cooking loss and shear force than Kamphaeng
Saen (p<0.01). On the consumer satisfaction survey, the majority of consumers were satisfied with the
fresh meat from dairy steers (62.12%) rather than Kamphaeng Saen (37.88%). On the grilled meat, the

consumers also preferred the dairy steers (59.51%) rather than Kamphaeng Saen (40.49%).

Keywords: dairy steers, Kamphaeng Saen steers, carcass characteristic, meat quality, consumer satisfaction
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Table 1 Carcass characteristics and composition of crossbred Holstein and Kamphaeng Saen steers.

[tem Crossbred Holstein Kamphaeng Saen P-value
Slaughter weight (kg) 613.73+ 16.21 607.71+ 18.16 0.641
Hot carcass weight (kg) 347.65+ 14.41 369.76+ 14.60 0.001
Dressing percentage (%) 56.44+1.93 60.84+1.20 0.001
Cold carcass weight (kg) 332.15+£12.27 357.63£17.90 0.001
Cold carcass yield (%) 54.12+1.52 58.85+1.22 0.001
Fat trimming (%) 8.35+1.52 7.42+1.94 0.078
KPH fat (%) 2.91+0.56 2.48+0.56 0.026
Heart (%) 0.36+0.04 0.32+0.03 0.001
Liver (%) 1.21+£0.10 1.18+0.11 0.219
Kidney (%) 0.19+0.03 0.16+0.02 0.001
Spleen (%) 0.19+0.03 0.22+0.02 0.001
Lung (%) 0.83+0.09 0.72+0.09 0.001
Rumen + Reticulum (%) 1.67+0.26 1.33+0.15 0.001
Omasum (%) 0.41£0.12 0.31£0.06 0.001
Abomasum (%) 0.38+0.12 0.30+0.06 0.011
Intestine (%) 1.96+0.43 1.85+0.30 0.216
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Table 2 Meat quality characteristics of crossbred Holstein and Kamphaeng Saen steers.

Traits Crossbred Holstein Kamphaeng Saen P-value
pH
Th 6.37+0.20 6.31+0.18 0.136
24h 5.73+0.13 5.59+0.07 0.001
7d 5.68+0.21 5.47+0.10 0.001
Meat colour
Lightness (L*) 43.01+4.37 44.51+4.93 0.199
Redness (a*) 14.50£2.10 19.7243.65 0.001
Yelloness (b*) 14.56+2.40 18.23+3.34 0.001
Drip loss (%) 2.87+2.33 2.24+0.46 0.159
Thawing l0ss (%) 1.86+0.91 1.07+0.25 0.002
Cooking loss (%) 35.77+£1.80 39.53+1.03 0.001
Shear force (N) 37.62+15.26 55.72+19.01 0.004
Shear force (kg) 3.84+1.56 5.69+1.94 0.004
Marbling score 1.80+0.68 1.29+£0.47 0.025
Loin eye area cm? 83.83+8.86 103.04+8.47 0.003
Meat composition
Moisture (%) 63.32+3.84 70.57+2.08 0.001
Fat (%DM) 26.92+7.16 14.57+5.89 0.001
Fat (%Fresh) 9.85+3.73 4.37+2.02 0.001
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Table 3 Consumer satisfaction on fresh meat from crossbred Holstein and Kamphaeng Saen steers.

Fresh meat e Customer
Freshness Colour Odour Marbling Overall satisfaction (%)°
Rib eye (n=442)
A 4.04 3.95 3.68 3.53 3.76 176 (39.82)
B 4.10 4.06 3.71 3.79 3.89 266 (60.18)
Chuck eye (n=173)
A 3.92 3.75 3.69 3.84 3.87 66 (38.15)
B 4.24 4.17 3.74 3.78 414 107 (61.85)
Ribeye cap (n=45)
A 3.91 4.04 3.76 3.33 3.78 8(17.78)
B 4.11 4.15 3.83 4.20 4.13 37 (82.22)

Noted A = Kamphaeng Saen steers, B = Crossbred Holstein steers
* Satisfaction score (1-5) : 1 = Highly unsatisfactory , 2 = Unsatisfactory , 3 = Neutral
4 = Satisfactory, 5 = Highly satisfactory

® Number of customer pick on that item (%)
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Table 4 Consumer satisfaction on cooked (grilled) meat from crossbred Holstein and Kamphaeng Saen steers.

ltem?
Cooked Customer
meat Tenderness  Odour  Taste Juiciness Colour Texture Overall (%)
satisfaction
Chuck shoulder (n=198)
A 3.54 3.49 3.56 3.40 3.58 3.42 3.53 95 (47.98)
B 3.55 3.51 3.53 3.52 3.62 3.49 3.57 103 (52.02)
Rib eye (n=277)
A 3.66 3.66 3.71 3.59 3.64 3.67 3.73 99 (35.74)
B 3.83 3.75 3.82 3.83 3.86 3.83 3.90 178 (64.2)
Chuck eye (n=178)
A 3.66 3.63 3.75 3.68 3.80 3.63 3.72 76 (42.70)
B 3.70 3.63 3.75 3.67 3.78 3.66 3.71 102 (57.30)
Ribeye cap (n=46)
A 3.48 3.63 3.76 3.54 3.59 3.54 3.70 13 (28.26)
B 3.85 3.93 3.85 3.98 3.98 4.00 4.00 33 (71.74)

UNELURA = Kamphaeng Saen steers, B = Crossbred Holstein steers
* Satisfaction score (1-5) : 1 = Highly unsatisfactory , 2 = Unsatisfactory , 3 = Neutral
4 = Satisfactory , 5 = Highly satisfactory

° Number of customer pick on that item (%)
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