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Abstract: The purpose of this research was to compare fattening performance, carcass and meat quality of
Charolais, Black Anaus and Brahman crossbred with Thai native cattle. For selecting breed appropriate for
fattening in Thailand and alternative purpose of substitute imported beef high quality. This experiment was
conducted by using steer of Thai native x Charolais (NxC), Thai native x Black Angus (NxA) and Thai native x
Brahman (NxB) cattle fattening 8-10 month, 8 heads per group. The average initial age was 2 year 6 months
and 2 year 8 months, respectively. They were fed concentrate grass and water ad libitum and recorded
fattening performance. At the average weight of 550-700 kg, they were slaughtered and dressed for comparison
of carcass quality between breeds. The results revealed that fattening period of NxB and NxC cattle
significantly longer than NxA (P<0.001) cattle. For weight gain found that NxC was the highest sianificantly and
following by NxA and NxB. Furthermore, average daily arain (ADG) found that NxA was the highest following by
NxC (no significant difference) NxB (P<0.001) respectively. Moreover, carcass traits of three crossbred cattle
found that live weight, hot carcass weight, cold carcass weight and dressing percentage of NxB was the least
(P<0.001). For meat quality, fat percentage and sensory evaluation had no significant difference between NxA
and NxC cattle. The results of water holding capacity found that drip loss of NxA cattle was the highest
(P=0.036). In addition to the shear force value of NxA was the least (P<0.001) following by NxC and NxB cattle.
The conclusion of this study both of taurus crossbred had not differ of marbling percentage and sensory
evaluation but NxA was the highest growth performance and tenderness. Moreover, NxC was the best potential
carcass quality.
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Table 1. Fattening performance obtained from three crossbred types

Breed }
SEM P-Value
Carcass traits N xB NxC N x A
Number of animal 8 8
Fattening period (day) 354° 337° 270° 12.2 < 0.001
Initial body weight (kg) 319° 395° 371° 15.6 <0.001
Body weight gain (kg) 221° 292° 236" 8.95 <0.001
Average daily gain (g/day) 624° 866° 874° 59.65 < 0.001
N x B = Thai native x Brahman; N x C = Thai native x Charolais and N x A = Thai native x Black Angus
*°Means within the same row with different superscripts differ significantly (P<0.05)
' Standard error of the means
Table 2. Carcass composition obtained from three crossbred types
Carcass traits Breed SEM'  P-Value
N x B NxC N xA
Live weight (kg) 543° 687° 612% 26.54 < 0.001
Hot carcass weight (kg) 298.65" 405.33° 348.84%° 8.56 < 0.001
Chill carcass weight (kg) 289.06" 393.17° 338.37%° 6.89 < 0.001
Carcass (%) 53.32° 57.22° 55.28° 1.23 < 0.001
Carcass length (cm) 134.56 141.98 139.67 10.56 0.250
Back fat thickness (cm) 0.81° 1.53° 1.45° 0.0041 0.015
Loin eye area (cm?) 72.70° 96.20° 86.56° 3.25 0.025
Lean percentage (%) 56.31 55.31 55.63 0.36 0.568
Fat percentage (%) 20.82° 23.84° 22.41° 0.21 0.014
Bone percentage (%) 20.03° 18.01° 18.82° 0.17 0.012
Trim (%) 3.52 3.64 3.99 0.06 0.236

N x B = Thai native x Brahman; N x C = Thai native x Charolais and N x A = Thai native x Black Angus

*” Means within the same row with different superscripts differ significantly (P<0.05)

' Standard error of the means
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Table 3. Meat quality obtained from three crossbred types

Breed ]
SEM P-Value
Criteria N xB NxC N xA
Chemical Composition (%)
Moisture 74.21° 72.12° 72.01° 0.24 0.018
Protein 23.17° 22.86" 22.89° 0.15 0.035
Fat 1.95° 4.46° 4.35° 0.46 0.021
pH 45 min 6.55 6.48 6.37 0.025 0.489
pH 24 h 5.84 5.79 5.66 0.019 0.478
Water Holding Capacity (%)
Drip loss 4.14° 4.77° 5.34° 0.45 0.036
Thawing loss 8.23 8.31 8.34 0.028 0.875
Cooking loss 20.15" 19.38° 21.08° 0.78 0.042
N x B = Thai native x Brahman; N x C = Thai native x Charolais and N x A = Thai native x Black Angus
**Means within the same row with different superscripts differ significantly (P<0.05)
' Standard error of the means
Table 4. Sensory perception and shear value obtained from three crossbred types
Breed ]
Criteria N x B NxC N x A SEM Frvalue
Sensory Evaluation’
Tenderness 5.24° 6.54° 6.88° 0.054 0.0018
Juiciness 5.89° 6.58" 6.99° 0.056 0.003
Flavourness 5.69 5.89 5.65 0.062 0.897
Overall acceptability 5.54° 6.02° 6.12° 0.034 < 0.001
Shear force value (N) 89.48° 78.65° 72.58° 0.045 < 0.001

N x B = Thai native x Brahman; N x C = Thai native x Charolais and N x A = Thai native x Black Angus
*” Means within the same row with different superscripts differ significantly (P<0.05)
' Standard error of the means

1= highly unfavorable, 5 = average, 9 = highly favorable
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