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INTRODUCTION

Crossbreeding is not normaly used by the beef cattle ranchers in Brasil. The great majorizﬁrn

of beef sold to the customers come from grading up breeds or "criollo" cattle. In the 50%5
portion of Brasil (Rio Grande do Sul) where this work was conducted, the predominant bre€
are: Hereford, A. Angus, Charolais and Devon. In the Central Depression Region where the
University is located, Charolais is the main breed. The steers are normally slaughtered @
4,5 years of age and at an average live weight of 460 kg. Lately, through better feedind
practices, a small percentage of steers have been killed at 2 years of age. Most of thenm
however, are lighter in weight, about 400 kg.

The study was conducted to compare carcass and meat quality of Charolais and Britsh steers
that were slaughtered at 2 years of age.

EXPERIMENTAL

Forty-four steers (6 Angus, 8 Heredord 6 Devon and 124 Charolais) originating from the University
experimental herd were used in the experiment. They were weaned and castrated at abogt
months old and kept during summer time in native grasses. During winter, when there 15 aage
shortage of grass, they grazed a rye-grass pasture. They were slaughtered at 2 years © L pion
in a nearby Packing-Plant. After 48 hs, chill, the carcasses were evaluated for conforma
and a linear measurement of the thickness of the round was taken.

The right side of the carcasses were then ribbed between the 12 th and 13 th rib, the 5
Longissimus muscle traced, fat thickness was measured and marblig, colour and texture ,g“
ean were subjectively evaluated. The left side was used to obtain the pistol cut (8 rl
and posteriorly the 7 deboned cuts from pistol. A portion of the loin was taken to the hi ck
University Meat Laboratory for tenderness and cooking loss determinations.The 2,5 cm t
steaks were roasted in an oven to an internal temperature of 709C and tenderness was
evaluated through the use of the Warner-Bratzler shear device.

RESULTS AND DISCUSSION

Since in preliminary analysis the three British breeds did not present any significant he
difference for all the traits studied, the data shown represent the average values for
three breeds. Table 1, presents average values for several carcass measurements.

TABLE 1. COMPARISON BETWEEN BRITISH AND CHAROLAIS STEERS WITH RESPECT TO SEVERAL
CARCASS MEASUREMENTS

British Charolais
n=20 n=24

Live weight Kg 390 430 &

Hot carcass weight Kg 210 230 *

Dressing percentage % 54.0 53.5

Fat thickness mm 3.4 P 6 R

Conformation@ 10.0 11.0

Longissimus area cm? 53,2 60,5 *

Round thickness cm 22.4 24.2 _f—/////

81-3 = Inferior, 10-12 = Good, 16-18 = Superior \
Charolais steers presented heavier carcasses and a significant 1a?ger area on the s fat’
Longissimus muscle, while the British breeds displayed a thicker Tayer of subucuta”eoU
These results agree with the data reported by Adams et al.(1973), Hedrick et a].(1975%;
Luckett et al. (1975) and Young et al. (1978). The 17ve weight of 390 kg for the Britlo imd

breeds and Longissimus area of 53.2 cml, are inferior to the data found b¥ Miller a”crd
(1971) who reported a live weight of 430 kg and Longissimus area of 60 cmc for Herefg "
steers slaughtered at 2 years of age, Oliveira da Silva e Mliller (1969) also repor?euS aré
heavier live weight (450 kg) for Charolais slaughtered at the same age and nggjfﬁlfL/

of 68 cm<.
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g
proPCPtion of the three major wholesale cuts in the carcass is presented in table 2.

TABLE 2. BREED COMPARISON ON THE YIELD OF SOME MAJOR WHOLESALE CUTS

British Charolais
n=20 n=24
Pistol cut (8 ribs)? % 48.6 49.7
Forequarter (5 ribs) % B2 36.6
Side % 14.2 1867
Edible portion of pistol
In relation to carcass wtP% 34.6 35.7

a .
Pistol cut = Round, rump an loin

Includes the heel of round

Al
g h0u
1t m gh there were no significant differences for any of the cuts, Charolais steers presented

or
?d51§ On the most valuable portion of the carcass and a lower proportion on the forequarter
ﬁswtge' Edible portion in the pistol cut also favoured the French breed by about 1%. The

at ¢ are in agreement with those reported by Lauzer, Mller and da Silva (1977) who found
drolais steers presented a significant 2% more pistol cut than the British breeds.

8
Pr . . . 2 2 .
tﬂme gPOrtlon of the "7 bonelles cuts" from pistol in relation to carcass weight, is shown in

TABLE 3. BREED COMPARISON ON THE YIELD OF THE "7 BONELESS CUTS" FROM PISTOL?

Britissh Charolais

n=20 n=24
‘ Top round % 6.30 6.60
Otton round 9 3.92 4.04
Eve of round 9 1.57 1.57
Ump % 5.08 5.22

Sirloin tip 9 4.80 5,20 *
Tender]oin % 1.70 1.80
Loin % 7.55 7.23

a
y]th Calculated in relation to carcass weight
i g .
n$%renErOD0rtion were in favour of Charolais but the loin, although the only significant
9ht 4 € was found in the sirloin tip. Lauzer, Mlller and da Silva (19772 also reported
hb] Yantage of Charolais in relation to British breeds in the proportion of these 7 cuts.
8

4 .
Presents the qualitative evaluation of steaks from the two breed groups.

| TABLE 4. QUALITY CHARACTERISTICS OF LONGISSIMUS MUSCLE OF THE TWO BREED GROUPS

British Charolais
| n=20 n=24
"arbling amount 2 6.50 4.60 *
“@lour of 1ean b 5.00 2,70
"$Xture of fean © 4.20 4.60
S warner-Bratz1er shear Kg 6.70 8.00 *
“%0king 1oss % 20.50 20.70
4
R = Traces 4-6 = Slight 7-9 = Small
M c ! = Dark 5 = Bright red
%Eﬁriti | = Ext. coarse 5 = Very fine
de%enws:h breeds showed a significant (P < .05) higher display of marbling and better
\ htio 8S indicated by lower shear value. Young et 31.(19?8) also reported a higher
b, U ¢ °f marbling in Hereford and Angus steers in comparison with Charolais.
DQ e}*e .
} Hed Ece in tenderness between Charolais and Hereford and Angus steers however, were
ﬁe 2 ¥ Hedrick et al.(1975) and Luckett et al. (1975].
en ct N s n 1 n
:% vw“OEhat.Charo1ais steaks were tougher may find exp]anation in the "cold sggrte?1pg
¢SH§SS e Since both groups of breeds presented quite light carcasses and the arotgé i

i ter e led at a faster rate than

Doy, 1N nal fat (1.0 mm), the Longissimus may had cooled a

Qr“onghe British éarcasses (3.0 mmi and as demonstrated by Marsh and Leet (1966), muscles
Of muscles that were cold shortened, present lower tenderness values.
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Boths groups of animals presented acceptable colour and texture of lean. Cooking losses were
also similar for both groups.

SUMMARY

Twenty British (Angus, Hereford and Devon) and 24 Charolais steers, were waintained dur1'”9d
growing and finishing periods on grass and slaughtered at 2 years old. The Charolais Sh9we1
heavier live and carcass weights, better muscular development and higher yield on the p1s 1.
cut (8 ribs). There were no differences on the proportion of the 7 deboned cuts from PTstg1m9
The British breeds presented a significant thicker deposition of external fat, better mar

and more tender steaks.
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