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Abstract

The experiment was conducted to evaluate the effect of concentrate levels on carcass characteristics. Twelve
Holstein Freisian X Native crossbred bulls (initial BW 150 kgs) were allocated into 2 groups. Bulls were penned individually
and fed with concentrate at level of 1.0 %BW and 1.75%BW. They were slaughtered at final weight of 400 kg. Bulls fed at
1.75%BW showed slightly higher in %hot carcass than those fed at 1.0%BW (P=0.11). There were no difference (P>0.05) in
body composition except liver which were higher weight when bulls were fed 1.0%BW (P<0.01).

Concentrate levels had no influence on wholesale cuts (Chuck, Rib, Plate, Fore shank, Flank and Round), fore
quarter, hind quarter and loin eye area. Feeding at 1.0%BW had more %loin (P<0.01) while lower %brisket than feeding at
1.75%BW (P<0.01). When lean, fat and bone were separated from wholesale cuts, there was not significantly different on %lean
meat. However, feeding at 1.75%BW had more %fat (P<0.01) while lower %bone than feeding at 1.0%BW (P<0.05). In
Longissimus dorsi and Biceps femoris, Meat color of bulls that feeding at 1.75%BW and feeding at 1.0%BW were not different
in L, a and b (P>0.05) . There was no difference in meat nutritional composition such as moisture, protein, fat, ash, calcium, and

phosphorus (P>0.05).
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Table 1 Percentage of hot carcass and body composition effects by concentrate levels.

Item Concentrate level P-value
1.75% 1.0 %
Initial weight (kg) 159.36 156.93 0.57
Slaughter weight (kg) 425.50 392.33 0.02
Initial age (day) 256.83 258.33 0.85
Age at slaughter (day) 595.50 665.33 0.03
Hot carcass (%) 54.84 52.71 0.11
Loineyearea (cm) 72.8 717 0.85
Body composition (YeBW)
Skin, head, tail 9.91 9.60 0.54
Shank 2.09 2.13 0.77
Heart 0.38 0.38 0.76
Lung 0.73 0.74 0.86
Liver 1.15 1.11 0.40
Spleen 0.28 0.18 0.36
Kidney 0.33 0.23 0.0001
Stomuchs* 2.68 2.63 0.68
Intestine 1.56 1.56 0.98

*Rumen, recticulum, omasum and abomasum
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Table2 Concentrate level effect on wholesale cut and subprimal cut.

Item Concentrate level P-value
1.75 % 1.0 %
Fore Quarter (%cold carcass wt.) 55.01 54.11 0.12
Chuck 15.71 16.36 0.24
Rib 5.46 4.90 0.16
Plate 9.62 8.73 0.13
Brisket 8.09 7.28 0.0048
Fore shank 16.12 16.83 0.21
Hind Quarter (%cold carcass wt.) 44.81 45.32 0.48
Flank 5.24 4.60 0.1
Round 33.65 34.04 0.37
Loin 591 6.67 0.0039
Total meat* 70.17 69.94 0.76
Total fat* 10.15 7.51 0.0001
Total bone* 19.39 21.93 0.038

* Meat, Fat and Bone from Chuck, Rib, Plate, Brisket, Fore shank, Flank, Round and loin
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Table 3 Concentrate level effect on meat color

Meat color Concentrate level P-value
1.75% 1.0 %
LD L 34.67 36.67 0.10
A 17.01 18.78 0.18
B 4.79 5.84 0.14
BF L 36.33 37.39 0.21
A 21.22 21.11 0.89
B 8.08 7.69 0.71
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Table4 Concentration level effect on composition of lean muscle tissue.

Muscle composition Concentration level P-value
%) 1.75 % 1.0 %
Miosture 76.48 76.43 0.95
Protein 20.38 2047 0.89
Fat 0.98 0.97 0.84
Ash 115 110 0.34
Calcium 0.01 0.01 0.5
Phosphorus 0.18 0.18 0.41
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