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Carcass and Beef Quality of White Lamphun and

Brahman Crossbred Cattle fed with Pangola Grass
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Abstract: This experiment was conducted by using male White Lamphun and 50% crossbred Brahman, 8 heads
per group. The average initial age was 1 year 4 months and 1 year 3 months, respectively. They were fed ad
libitum with Pangola grass which were cut every 40-50 days. At the average weight of 275-320 kg, they were
slaughtered and dressed in both Thai and USDA meat cutting styles. The result revealed that the carcass quality
was not significantly different (0>0.05). For Thai style cutting, Semimembranosus and brisket percentage of
White Lamphun were significantly higher than that of Brahman crossbred (0<0.05). The meat quality in terms of
moisture percentage and triglyceride content of White Lamphun beef was lower (p<0.001) but the insoluble and
total collagen content were higher (p<0.001) compared to Brahman crossbred. In addition, the boiling loss
percentage of White Lamphun was lower than that of Brahman crossbred (0<0.05). In conclusion, the carcass
quality was not significantly different (p>0.05) between cattle breeds fed with Pangola grass. Therefore, the

promotion of rearing native cattle could be an alternative for farmers.
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Table 1 Chemical composition of Pangola grass

Chemical composition Pangola
Dry matter (% as fed basis) 22.8
Proximate Analysis (% DM)
Organic matter 89.5
Ash 10.5
Crude protein 5.27
Crude fiber 32.8
Ether extract 3.40
Nitrogen free extract 40.6
Detergent Analysis (%DM)
Neutral detergent fiber (NDF) 73.0
Acid detergent fiber (ADF) 37.7
Acid detergent lignin (ADL) 7.34
Hemicellulose (NDF-ADF) 35.3
Cellulose (ADF-ADL) 30.4
Gross energy (kcal) 3.82
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Table 2 Carcass quality of beef cattle fed with Pangola grass

Criteria White Lamphun Brahman crossbred SEM' p-value
Number of animal 8 8 - -
Live weight at farm (kg) 275 308 15.434 0.127
Live weight fast for 24 hr. (kg) 258 296 15.731 0.149
Loss weight (%) 6.29 4.04 0.594 0.544
Hot carcass weight (kg) 142 158 4.331 0.132
Chill carcass weight (kg) 138 154 4.333 0.161
Dressing (%) 53.5 51.9 0.418 0.527
Carcass length (cm) 108 112 1.577 0.194
Back fat thickness (mm) 0.09 0.08 0.015 0.239
Loin eye area (cm2) 48.6 52.2 3.119 0.811

1
Standard error of mean square
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Table 3 Thai cutting style’ of beef cattle fed with Pangola grass

Criteria White Lamphun Brahman crossbred SEM p-value
Number of animal 8 8 - -
Psoas major 1.62 1.76 0.051 0.531
Longissimus dorsi 3.32 4.77 0.104 0.606
Quaditriceps 412 4.09 0.088 0.258
Semitendinosus 1.97 2.10 0.078 0.145
Semimembranosus 5.00° 4.23° 0.153 0.020
Biceps femoris 8.09 7.14 0.135 0.126
Chuck 23.2 20.96 0.648 0.687
Shank 6.12 6.01 0.153 0.678
Brisket 6.62° 5.90° 0.245 0.020
Plate 4.69 4.68 0.263 0.289
Total lean meat 53.4 511 0.745 0.636
Bone 20.2 234 0.709 0.546
Fat 11.1 1.2 0.598 0.609
Trimmed meat 3.92 3.71 0.233 0.403

*°Means within the same row with different superscripts differ significantly (p<0.05)

'Standard error of mean square, %% of chilled carcass weight
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Table 4 Meat quality of beef cattle fed with Pangola grass

Criteria White Lamphun Brahman crossbred SEM p-value
Chemical composition (%)
Moisture 74.6° 75.7° 0.726 <0.001
Protein 22.2 22.5 0.334 0.113
Fat 1.269 1.33 0.074 0.566
Collagen content (g/100g meat)
Soluble 0.27 0.27 0.003 0.641
Insoluble 0.95 0.87° 0.08 0.001
Total 1.22° 1.15° 0.081 0.001
Cholesterol (mg/100g
52.5 57.1 1.95 0.409
meat)
Triglyceride (g/100g meat) 0.49° 0.75° 0.09 <0.001
Water holding capacity (%)
Drip loss 4.99 5.42 0.272 0.501
Thawing loss 13.3 13.3 0.298 0.324
Boiling loss 23.3° 24.1° 2.808 0.027
Grilling loss 25.9 29.0 0.656 0.059
*” Means within the same row with different superscripts differ significantly (0<0.05)
! Standard error of mean square
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