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Central' Brahman | Charolais
(n=15) crossbred’ | crossbred®

(n=297) (n=417)
Slaughter weight (kg)  198.73  172.15 20535 187.01 212.69 153.7 437.00 623.26
Hot carcass (%) 50.73 4926 49.53 5143  50.66 46.7 53.77 58.22
Lean (%) 72.61 73.18 72,62 7538 7143 74.0 74.11 67.98
Bone (%) 20.05 2446  19.87  19.18 2295 21.9 15.83 13.34
Fat (%) 2.88 ND 2.51 5.57 2.08 ND 5.48 13.08

Tendon & scrap (%) 3.81 ND 2.29 2.78 ND ND 4.26 3.96

ND = not determined

Nn: 'Opatpatanakit et al. (2008), *Sruamsiri et al. (2008), *Sriwattanasombat et al. (2009), *Wattanachant and Angkuraseranee

(2009), *Chauychuwong et al. (2009), *Uriyapongson et al. (2008), 'Supakitjanon (2004), *Opatpatanakit et al. (2007)
8191ag Opatpatanakit and Sethakul, (2010)
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v 9 Y
M990 2 Qumnveaie Inluszuumsqoaua e

Moisture (%) 75.55° 75.16° 74.02° 68.89°
Protein (%) 21.30 21.85 21.83 21.41
Fat (%) 0.77° 1.83% 2.87° 8.58°
Total CLA (mg/g fat) 3.68° 1.37° 0.76° 0.27¢
Fiber diameter (um) 66.18° 87.79° 86.35° 98.46
Shear force (kg) 15.78? 15.53® 11.88° 5.10°
Meat color

L* (lightness) 37.76° 35.01° 40.15 38.76

a* (redness) 15.07° 16.05° 16.35° 21.49°

b* (yellowness) 4.27° 5.07% 5.06° 8.55%

N = native Thai cattle grazed natural grass, BG = Brahman crossbred fed grass and finished with 3-mo. Concentrate, BP = Brahman
fed pineapple byproducts and finished with 6-mo. Concentrate, and C = at least 50% Charolais crossbred steer finished with 12-18
mo. concentrate . NN1: Sethakul et al. (2008)
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Moisture (%) 76.15° 75.14° 72.20°
Protein (%) 20.67° 21.42% 22.05°
EE (%) 0.58° 1.34° 4.14°
Ash (%) 1.14 1.31 1.07
NFE (%) 1.23 0.65" 0.60°
Gross energy (kcal) 92.81° 100.79° 127.78°
Vit. E (ug/100g) 374.20 334.25 327.50
Cholesterol (mg/100g) 33.53° 39.13° 69.74°
Iron (mg/100g) 1.30 1.18 1.37
Zinc (mg/100g) 1.04 1.31 1.19
Calcium (mg/100g) 2.80 4.19 4.82

Selenium (ng/100g) 1.55 0.38 0.23
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d' 4 491) 1
M319N 4 'éNﬂ‘]J'i%ﬂ@‘]JGUE]QLuﬂllagﬂﬂ!ﬂTVINIﬂﬂfHWﬂ'ﬁ

aenUTznauiite lanun laurtBunTe lauwain |afy §1984*
(n=8) (n=8) (n=8)

AT (%) 76.85+2.01 76.60+2.09 76.26+2.03 76.57+2.05 76.15'
TANURT (%) 23.15+0.91 23.40£0.85 23.74+0.70 23.43+0.82 23.85'
6 (%) 1.140.02 1.14£0.04 1.13+0.06 1.13+0.04 1.14
T1ls@u (%) 20.59+0.82 20.79£0.74 20.94+0.86 20.78+0.81 20.67
Tusiu (%) 0.48+0.01 0.78+0.01 0.98+0.01 0.75+0.01 0.58
CLA (mglg fat) 5.94+0.42 3.18+0.45 2.95+0.48 4.02+0.44 3.68'
EPA (% fat) 0.32+0.01 0.43+0.01 0.44+0.04 0.39+0.03 0.34'
DHA (% fat) 0.08+0.02 0.19+0.04 0.20+0.03 0.16+0.03 0.59'
Zn (mg/100g meat ) 3.17+0.32 2.17+0.34 3.34+0.36 2.67+0.34 1.04
Fe (mg/100g meat ) 1.23+0.02 0.68+0.01 1.25+0.04 1.16+0.02 1.30'
Se ( /{ g/100g meat ) 4.3620.42 3.19+0.39 2.90+0.41 3.4820.40 1.55
AR

| (lightness) 39.57+0.35 40.17+0.41 39.52+0.39 39.76+0.38 37.76°
a (redness) 15.4240.23 13.7110.24 16.04+0.26 15.06+0.24 15.07°
B (yellowness) 4.15+0.18 1.75+0.21 3.1120.14 3.01£0.17 4.27°
Auganaruiia (kg) 9.19+0.46 11.25+0.45 10.39£0.49 10.47+0.47 15.78°

= = a W 1 [t G & G Z L 2
* Taduwiiaanaly WIDUSNBIALRZANNTT (2551) "9N1304 (2552)

CLA = Conjugated Linoleic Acid, EPA = Eicosapentaenoic, 20:5. DHA = Docosapentaenoic, 22:5
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NN INY NaNITANE IINUNITANAIIVILINLNAY Laz 1N
MIANANURIAITUNTIUE 6 BHANAN (Penicillin G, Steptomycin,

Sulphadimidine, Erythromycin, Oxytetracycline, Cyproxoxacin)

Y
® Mitchaothai et al. (2010) AnHINMIANANYIEITUYT Uz luileln
dy A = 1 Y Aad a
W‘L!!JJE]\‘IIIV]EJ Nﬂfﬂﬁﬁﬂ‘]&l1113JW1Jﬂ"I'§$5]ﬂﬂNf’UﬁNﬁ"ﬁﬂQG}f’Ju% 6 TUA
(Pennicillin G, Sulphadimidine, Streptomycin, Erythromycin,

Oxytetracycline, Ciprofloxacin)
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