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'^Sjciion

(ff|PJMuction of h ,
S(> °cies a0f| Deef carcasses that maximize live animal production 
Pp0d an* to inn Carcass characteristics is important; but nonetheless 
psuki1, Earl\,aUStry «««ess, is the assurance of marketing a palatable 
Kith the researcb (Armsby, 1917; Bull, 1916; Henry and Morrison, 1916) 
Sox’{“Perior Dai)recerlen,: that an1rna1s fed h
Pa]i? the catti abadility characteristics, latum cl oi., ii»ou; iuumu tn 
of t ab1lity rar8 *ed 180 to 160 d produced steaks with at least desirable 
abo,,* ahimai lngs* Many studies have confounded length of time fed witl

‘ effect^°nSe'3

1:14

Kith the V*»msoy, iyi/; b u m , i^ i o ; nenry ana norrison, l'ilo;
„ Uper1or „afrece'fe?t that animals fed high-energy diets produce meat cuts 

PJlat .e c a m  *dbil ity characteri sties. Tatum et al., (1980) found that 
^llitv 'ed 180 to 160 d produced steaks with at least desirab

.. . gth of time fed with age
Co*: ^  e f f i c i e n t l y ,  it is difficult to draw well-defined conclusions 

entpate dietS anima  ̂ a9e and length of time an animal is fed a high

!Srefor*.
to f.»nitv k ,...uence o
i.f1l,e: yn  L not been . . _______

0f tiine effects of prefinishing nutrition, and 2) the effects of

> f°re, th .
jollity ha^n^ U6nCe Preslau9hter nutrition and age on cooked beef 

en9th'ne: 1) the°r*'6en ade9uately addressed. The objective of this study is
Pal Cl ¡1̂  f  ,  ̂3 • pi e i  i ii i s n  m y  n u c i i l i u m ,  o mu c j  cu e  t f i i  c c  Lb u  i

at)'lity d to a constant age at slaughter on subsequent cooked beef

=SSSMji,
;î - ^ i ! ! a h o d s

l . l ^ o a ^ f r ^ -  ^ne ^ d r e d  and sixty-two steers were randomly selected 
Co,T*Pos?S<rPiPtion^ f m° o1d ca1ves* Randomization of steers to treatments, a 
Pres t1°n 0f . of the type of animals selected, information on the 

(MiliPrets fed» and a description on how steers were fed was 
9ain ^hing nu t H f5 a^*» lq83a). Steers were randomly allotted to 
***1qn r bead nor'd (low*.41 kg of gain per head per day (L); high=.68 kg of 
c°hcenfd to nineriday ^  at 3 010 of a9e * In addition, steers (n=18) were 
f0r KClrate fp_,. Ien9th of time on feed by slaughter age treatments (no
(U2) M 5 6 ) d ng (0). slaughtn- —  - -  -  ~  .......... - -
s'au,:.s'auuh;„;1auanter age - li

er age = 16, 18 or 20 mo; concentrate feeding 
16, 18 or 20 mo; concentrate feeding for 112 dSli* > 3 « e i T ur ei *9« - - ̂ 6r age _ ?ag® = 18 or 20 mo; concentrate feeding for 168 d (168), 

Only 20 mo age data will be presented here.

sW " o f  ne l°n9lssimus (LM) from the loin section, was removed from 
sect1on frorri ea .eacb carcass 48 h postmortem. Two steaks (2.54 cm width) were 

Was remou ¡J0501® for sensory and shear force analysis. The 9-1-11 rib 
K ^ a t n ^ ^ y  24 h tbe s1'de of each carcass (Hankins and Howe, 1946)
Se, SubcUfa P°stmortem. Each rib section was physically dissected into 
and mij/eparabie ne?^s fat» separable seam fat, separable lean and separable 
f°r Cfl e<? as Pre *ubcutaneous fat and separable seam fat were combined, ground 
% ^ c a l  dnail0Vsly described. Similarly, two 100 gm samples were removed 

lean and separable fat subsamples were each 
entage moisture and percentage ether extract (AOAC, 1970).

Separable bone (kg) was significantly affected by time on feed (table 3). 
Increased length of time on feed from 0 to 112 d on a high-energy diet resulted 
in increased bone deposition at a constant age; however, no significant 
increase in separable bone was reported after 112 d on feed. Muscle to bone 
ratio (table 3) increased significantly from 0 to 56 d on the high-energy diet, 
and with increased length of time fed, no subsequent increase in muscle to bone 
ratio was seen.

W  Sa’Hn?Scr^ e d 1h,Vre attribute panel was trained and tested according to 
o f X  £'e acc0rdi Cross.et al*. (1978) and AMSA (1978). Panelists evaluated 
■ asc* 0f f ng t0 differences in juiciness (l=extremely dry, 8=extremely

ft r*Corder Internal temperature was monitored with a Honeywell 1112 
rQn) the k _*. Steaks were turned at 40 C internal temperature and 

toiler at 70 C.

Int^’ 8*b1v® tiSSu9m??tation (l=extremely difficult, 8=extremely easy), amount 
Se) eXtrenielv t (1=abundant, 8=none), overall tenderness (l=extremely 

n,'ilrPy ev ^teaRs Cender) and flavor intensity (l=extremely bland, 8=extremely 
S o  1°intd^Uation ePT broi^ed on a Farberware "open hearth" broiler for

W

r®giinftLdes^ ne<1 examine the effects of two prefinishing 
Pp. fc , n a°d the effects of subseuuentlv feedina a hiah-pnp
lOpHISh,

S  nutnti
idNn Dred (tdbl^ f? X ,ength 0f 
^ V f #f1niShin  ̂ by niJtritional

\P'

the effects of subsequently feeding a high-energy 
S6, 112 or 168 d over a constant age interval.

ime fed. Most carcass quality traits were 
management. A significant interaction

.. - ---- feed was observed for quality grade,
betwpSS Cm  ̂ ancl hot carcass weight (kg). Differences in 

ti|T|e f6{, ee^ L and H prefinished cattle decreased with increased 
Steers fed L, 0 d possessed the lowest (P<.05) quality°weVl

*C«*1d beenaaSf^n^ ^ <rant increase in quality grade was not observed until 
f0r nishi differ fln’shln9 diet for 112 days. Steers from the H finishing 

diet, Th*°f^ 9rade w1th. increased length of time on
W  fa* thi l 8 lnteraction between prefinishing diet and time on feed 

cRness paralleled quality grade (table 1).

Iri(:pIe ^)! t‘îSSueSamftüLbad ,(p<.°5) less desirable ease of fragmentationw i. j 'Ojg IV-JJ "X. J I I wwi fc JC VI I i uyiHCMcgi ivii,

*nCreaspHU?t and overaii tenderness than LM steaks from H steers 
!fte/?rCe ?.ns°ry Da„ J eingth 011 time steers were fed a high-energy diet

lOunt and de<
-m». j.. ■ ccq . • —  a- ------ --- ... i— k force was . »
'•itji Of .'.Peak f d subsequent 56 d of feeding produced no significant 
>. each Sk'"8 fed C?* flvera11 tenderness was not significantly affected by 

d 1nr* a,tb°ugh tenderness ratings tended to increase slightly
cr*"ent for length of t(me fed.

■i,. -t, , 'Sorv

N a 56 « 1 a)- 
S S “ In

Par,el scores for connective tissue amount and decreased LM 
Wever, the greatest decrease in peak force was reported

be
lir,ean (kqi ?nn Mre^inishing diet and time on feed was significant for 

iSei seDa!d (t) /pi rib wei9ht (kg). separable fat (kg,%), moisture
% 0v Uentd-abU  faf *^^) (table 3). At 0 d, ribs from L carcasses had the 
♦Si, ®n 1nCrease<: ^nd but with concomitant days on the finishing diet

u Spnbr°ceen0H n fat wepe reported up to 112 d, where Increased fat
lower rate. Ribs from H steers (fed 56 d) had 

and lipid to L ribs. However, after the first 56 d onNun?^ to J!jj diet 3 i?1’'* ''P,u co l rios. nowever, arter tne nrst po a on 
n 3 bR1fien stitpr1bs from H steers attained reduced rates of fat deposition 
^  f n inveri:atta1ned at 112 d for the L carcasses. Moisture (%)

%  l6a d e relationship to fat deposition. Ribs from L steers that 
Ceers foH*cCbed s m̂ ^ ar rib weight (kg) and separable lean (kg) to H 

-a &6, U 2  or 168 d.
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TABLE 1. MEANS FOR CARCASS QUALITY GRADE CHARACTERISTICS AT 20 MO OF AGE
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a a f f e c t  o r S a te ractA o n  u f tM n  a  co\umr\ d \ f f e r  ^P <.05 } .




