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fat white in the animals fed for 112 days this had increased

to 15.5%. As expected from the increased fatness of the fed cows, fat trim
increased over the feeding period, but from very low levels for subcutaneous
fat. Iatermuscular fat trim was always greater than subcutaneous fat trim
and increased almost two-fold as the feeding period progressed from 0 to 112
days. Hone trim declined slightly over the feeding period, reflecting the

increase in carcass weight rather than a decline in bone weight.
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Feeding cull cows that were initially in very poor condition had a beneficial
effect on killing-out percentage, which is seen as an important deterninant
of commercial value in the live animal auction market. The major improvement
occurred over the first 56 days, followed by a small decline at 112 days,
possibly due to increased deposition of fat in the intra-abdominal cavity.
Muscle:bone ratio also showed an improvement on feeding, indicating an
increase in carcass value to the meat trader. Again the biggest improvement

had occurred by 56 days.

A large part of the gain in carcass weight was dissectible fat, although the
relative proportions of gain occurring as lean or fat changed with time on
feed, and this had an effect both on saleable meat content of the carcass,
and the composition of that meat. In the first 28 days of refeeding almost
all carcass weight gain was lean tissue (ca. 96%), but thereafter rates of
lean gain declined dramatically, and fat gain increased to over 80% of the
total carcass weight gain., Over the first 56 days of feeding 46% of carcass
weight gain was lean, while over the complete 112 days it was 43%, in close

agreement with other published results.

Because carcass fatness increased over the feeding period, levels of fat trim
also increased, but not in parallel with changes in carcass weight. This was
reflected in an increased proportion of fat in the deboned, trimmed saleable
meat, which suggests that greater amounts of fat appear acceptable in bigger

joints when these are assessed visually.
Despite the increase in fat content of the saleable meat from fed cows the

actual proportion of total carcass fat retained within the saleable meat
declined from 556 to 44%. In a cow fed for 112 days the saleable meat

contained 35 kg of fat, while 44 kg had been removed as trim. In a lean,
unfed cow, the comparable figures were 19 and 15 kg respectively.
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Table 1. Numbers of cows slaughtered after periods of ad Tibitum | :
P A
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Days on feeding

0 28 56 112
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Diet 1 3
Diet 2 & 5 3

Total 5 7 10 6

Table 2. Carcass yield and quality in cull cows fed ad libitum
for 0, 28, 56 or 112 days - 1
s !

Killing-out % 48.2  47.6. 53.1 50.8 - 1.5 75
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Muscle:bone ratio 3.5
% saleable meat (SM) 73.3°7273,9% 734 - 70,357 0.9 AR
% SM in high-value cuts 45.2 44.2 45.4 44.0 0.9 NS

Retail Value Index 69.9 69.9 67.1 65.1 13 e

Table 3. Composition of saleable meat (SM) and its trimmings P

Days on feeding SED Sig Ly
B of i
0 28 56 112 diff. )

% lean in SM 89.3 90,7 85.0 84.5 1.6 *** 8
: fat in SM 10.7 9.3 15.0 5.8 1.6 i
¥ SCF trim 1.6 1.1 3.9 4.6 0.8 0f
¢ IMF trim 5.0 4.8 ' I 9.2 0.8 oy Y

% bone trim 19.9 20.2 16.7 16.4 0.9 *hk H
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