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o CTION
oY grasil 1s under tropical climate and Zebu cattle is the predominant type of beef
of ced. Ln the Southern portion of the Country, however, there is a temperate climate
{'r21ropean breeds can be raised successfully. Although this is true, about 50% of the
1 d in this area, is composed of crosses between Zebu bulls with "criollo" cows ,
ans cattle with European blood without racial definition. On the other side, in the
e e this work was conducted, central region of Rio firande do Sul, Charolais is the '
hernt breed. The main objetive of this experiment was to compare carcass and meat !
Fﬁf charolais and Zebu type steers (at least 60% Zebu blood).

jeriment was conducted in a private Ranch and thirty-five steers were used in it ( 20
is and 15 Zebu ). They were weaned and castrated at about '8 months old when the !
nt began. The Charolais were grading up cattle and the Zebu presented Nelore and Gyr
pdicus) blood. They were kept 1n native pasture all year round. During the winter b
owever, when there is a shortage of grass, their nutrition was complemented with
hay and corn until they reached slaughter weight at about 2,5 years old, They were .
ahtered in a nearby Packing Plant. After 48 ns. chill, the carcasses were evaluated for
mation, and carcass length and round thickness were measured the right side of the '
ses were then ribbed between the 12th and 13th rib, the Longissimus muscle traced ,
ckness was measured and marbling, colour and texture of lean were subjectively :
ted, The left side was used to obtain the pistol cut ( 8 ribs ) that was posteriorly
»d= A portion of the loin was taken to the lUniversity Meat Laboratory for tenderness ,
and cooking losses determinations. The 2.5cm thick steaks were roasted in an oven to
ernal temperature of 70 C and tenderness was evaluated through the use of the Warner-
ler shear device. A 5 member panel also judged the steaks for tenderness, juiciness '
avor.

SULTS AND DISCUSSION

le 1 presents the results that were obtained in several carcass neasurements taken.

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

Charolais n= 20 Zebu n= 15

Mean SD Mean SD

Hot carcass weight kg 221,40 15.20 229,50 16.50
Conformation @ 10,50 .85 8.00 .93
Fat thickness 1.25 .50 3.00 1.05
Loin area 67.72 2.95 65.25 2.87
Carcass length 123,10 5.20 ' 123.80 5,38
Leg lenth 66.70 2.35 69.70 2.32
Round thickness 23.00 1,20 23.40 1.35

Inferior, 7-9= Fair, 10-12= Good, 16-18= Superior

d?ﬁers presented a non significant (P3.05)heavier carcass weight than Charolais. They
SD]aXEd a better finish, 3mm of sub-cutaneous fat and more length in the leg. Corte et
na 1N 3 work where Nelore young bulls were compared with crosses between Nelore with
es %nd Marchigiana also found that the Nelore breed presented beyter finish thap the !
I é Qe Italian breeds are also late maturing breeds like Charolais., In an experiment '
B .Y Ramos & Mb1ler (1982), however, Nelore presented less finish than Nelore x '
% disteers.Brahman also presented more length in the leg than Brahman x Shorthorn steers
fference was found for carcass length and circunference of round, Carpenter et al .

Nifican

t differences were found for conformation, loin area, carcass length and round !
s, ) between the two groups. The results found in the present work for the Charolais '
- ' "10sely agree with the data published by Mdller et al.(1980) who reported for 2 years




old Charolais steers carcass weight of 230 kg, Tmm of external fat, 11 for ConfOrmatio 1
cm2 of loin area and round thckness of 24,2 cm. n, g
The proportion of the three major wholesale cuts is presented in table 2.

TABLE 2. COMPARISON BETWEEN CHAROLAIS AND ZEBU STEERS ON THE YIELD OF SOME MAJOR CUTe
A3

Charolais n= 20 _Zebu n= 15 b
Mean SD Mean SD

Pistol cut (8 ribs)? 50,80 1.25 49.00 1.12 «
Forequarter (5 ribs) 36,00 .85 37.50 .98 *
Side 13.20 .67 13,50 .65

Edible portion of pistol in
relation to carcass wt. b 35,70 1.23 36.50 1.45

& Pistol cut = Round, rump and loin

Includes the heel of round

Charolais steers presented a significant higher percentage of pistol cut (50.8%) than Zeby
(49%). This is a result of the heavier forequarter produced by the later (37.5%) against 3
for the Charolais. No significant difference was found for the proportion of side and edih
portion of pistol when the same was deboned. The slightly higher proportion of edible pop
presented by Zebu steers is a result of their better finish and also lighter bone, ;
al.(1981) reported for Nelore steers special hindquarters (pistol cut) of 48.8%, forequapt
of 39.2% and 12% for the sides. The values are higher for the forequarter and lower fop
sides. than the ones that were found in the present work. It must be kept in mind howevep

in this experiment the steers used were not 100% Zebu blood what can explain the differeng

A greater proportion of forequarter and less special hindquarter for Nelore steers in )
comparison with Brown Swiss x Guzera, was also reported by Felicio et al. (1978). Simitlap
results were reported by Carpenter et al., (1964) when comparing Brahman versus Brahman x
Shorthorn steers. In a work conduct&d By M@ller et al.(1980) when Charolais was compared Wit
British steers the following data was reported for The Charolais: 49.7% of pistol cut, 36,6%
of forequarter and 13.7% for the side, which agree with the results of the present paper,Meal

quality fron the two groups of steers is presented in table 3,

TABLE 3. BREED EFFECT ON THE CARCASS AND MEAT QUALITY,

Charolais n= 20

Mean SD

Physiological maturity a kg 13,00 .98
Marbling P 9,80 .70
Colour of lean © 4,50 .35
Texture of lean © 4,25 .42
Warner-Bratzler shear 7.58 .60
Panel tenderness d 5.33 .42
Panel juiciness ) 5.70 47
Panel flaver ¢ 5.80 .53
Thawing losses 5,20 .45
Cooking Losses 20,79 3.03

=k, 10-12 = B, 13-15 = A ( U.S.D.A, Systhem)
= Traces, 7-9 = Small, 10-12 = Average
- Very dark, very coarse, 5 = Bright red, very fine

= Ext, tough, dry, undesirable flaver, 9 = Ext. tender, Jjuicy, flavorful

Charolais were slightly youger in physiological maturity than Zebu. Although the later [
presented a higher deposition of intramuscular fat, the difference was not sign1f1cant" .

Charolais presented a non significative brighter colour and finer texture of lean. Te”dﬁrq-

was better for Charolais either when tested through the use of the Warner-Bratzler Sheas aks
device or scored by a taste panel. Evidence for European cattle to present more tend?r]
than Zebu been reported by Carpinter et al.(1964) and Felicio at al. (1978). Corte at &~

.




Ramos and Miller (1982) however failed to detect any signiticant difference in
whan comparing ﬂalore with guvnrnl'crms;ea between Nelore and European breads.
nd flaver also favcred Lhe Charolais breed although not significantly. Mdiler et
d{uund a shear value of £.00 for 2 years old Charolais steers and Felicio et al
1,&0 of 12.7 for 2.5 years old Helere steers. I —
. cooking losses were similar for both groups and within the Timits reported by
- Md1ler et al. (1980) and Pives and Mller (1979).

she present work demonstrate that, Zebu type cattle can be successfully raised

[ne greater toughness displayed, possibly would not be detected by the !

2r.

f produc
ymer .
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