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A STUDY ON CARCASS QUALITY OF FINISHING WHITE LAMPHUN CATTLE

1. A COMPARATIVESTUDY ON THAI STYLE CUTTING AND NATIONAL
LIVESTOCK AND MEAT BOARD

Sanchai Jaturasitha, Nirandorn Potikanond and Choke Mikled

ABSTRACT:A comparative study on Thai style cutting and National Livestock and Meat Board from 8
finishing White Lamphun cattle were conducted. The age of the animals were 2-3 years old. They were
fed with70% dry matter of 15% portein 76% energy(TDN) concentrate and 30% dry matter of fresh grass
at the finishing weight 300 kilograms. They were found that dressing percentsge and loin eye area

were 55.77% and 55.92 cm? respectively, live weight and chilled carcass weight were 301 and 167.88

kilograms respectively. The percentage of whole sale cut yield of chuck, rib, short loin, sir loin and round
were27.45,8.03,6.66,7.10and 23.45% respectively. The total red meat, fat, bone and trim were 47.28,13.88,
14.40 and 8.83% respectivelt. The colour of finishing White Lamphun cattle meat was normal. The
marbling scores tended to be better than those of other finishing Thai indigenious steer and the fat
thickness were 0.21 inches.
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Table 1.  General carcass datalof finishing White Lamphun cattle.

Finishing males

Number (head) 8
Live weight (kg.) 301
Hot carcass weight (kg.) 172.38
Chilled carcass weight (kg.) 167.88
Dressing percentage (%) 55.77
Loin eye area (cm?) 54.92

Table2. Means of weights and percentages of external and internal organs of finishing
White Lamphun cattle.

Wt.(kg.) % (from liveweight)
Head with tounge and horn 12.18 4.04
Tail 0.98 0.33
Skin 26.31 8.74
Shank 4.88 1.62
Heart 1.02 0.34
Liver 3.16 1.05
Lung with tracts 4.32 1.44
Intestine 8.05 2.67
Stomach 8.44 2.81
Spleen 0.80 0.26
Kidney 0.45 0.15
Blood 7.23 2.40

Testis 2.77 0.92
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Table 3. Means of weight and percentages of whole sale cuts of finishing White
Lamphun cattle from National Livestock and Meat Board cutting.

Wt.(kg.) % (from chilled carcass)
Fore quarter
Chuck 46.08 27.45
Rib 13.48 8.03
Plate 13.69 8.15
Brisket 8.65 5.15
Shank 8.82 5.26
Hind quarter
Round 39.36 23.45
Short loin 11.19 6.66
Sir loin 11.92 7.10
Flank 7.02 4.18
Kidney fat 6.14 3.66

Table 4. Means of weights and percentages of red meat, fat, bone and trim of finishing
White Lamphun cattle from Thai style cutting.

Wt.(kg.) % (from chilled carcass)
Red meat 79.38 47.28
Fat 23.31 13.88
Bone 24.18 14.40

Trim 14.82 8.83
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Table 5. Means of carcass data in color, marbling and fat thickness of finishing White
Lamphun cattle.

Finishing males

ColorY 3
Marbling? 6.25
Fat thickness (inch) 0.21

1/ color score from loin eye area between the twelfth and thirteenth ribs.
1 = pale 5 =dark

2/ marbling score from loin eye area between the twelfth and thirteenth ribs.
1 = very abundant 9 = practically devoid
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