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3 im% C, breed and sire on meat palatability were assessed by trained sensory panel
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QQ Longissimus dorsi for tenderness, juiciness and flavor. 72 Brown Swiss and 36
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KQ Were fed with one of these seven diets: ad libitum on concentrates; lucerne hay
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L 9€ Plus 2 or 4 kg of concentrates until they reached 400 kg live weight and then
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AUy lshlﬂg period on concentrates; or lucerne hay or maize silage plus 4 kg of
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ntil they reached the slaughter weight 480 kg weight approximately without finishing

lucerne hay supplemented with 2 kg concentrate and finishing period had lower
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MW dwhh Srness (P<0.05) and juiciness (P<0.01) than animals fed with maize silage supple-
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Jm‘,”sh 4 kg of concentrate and finishing period before slaughter, or than bulls fed with
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0 w%s pplemented with 4 kg concentrate with finishing period. Intermediate scores for
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i Ju1Clhess showed animals fed with concentrates or with 4 kg supplemented forage
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(] Ceng Period. Flavor was not influenced by diet. Animals fed different proportions
AU Tate

S
tng Nad an uneven overall appreciation.
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Dhc S and juiciness (P<0.01) were recorded within meat with ultimate pH>6.5, pH 6.0-
6

anq lower overall (P<0.01) was recorded when pH<6.0, but no difference was found

i
" 9roups of different ultimate pH.
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4Ction showed that meat with pH<6.0 from animals fed with forage supplemented with
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LR nce“trat Bl .
: ﬂen € and finishing period before slaughter, tended to have lower sensory scores
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i Ju1Clness and overall, but when pH>6.0 the sensory scores values increased and
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o Hferences were found owing to the diet. No breed effect was found. The mean
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Ness ang juiciness (P<0.001), flavor and overall appreciation (P<0.05) were
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Sire by pH interaction was significant for tenderness (P<0.001), juiciness,

=4
A

T 105
»tQDH ) ang overall (P<0.01). The results of this study indicate that the effect of

g an‘i
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Gl Palatability was greater than diet, breed or sire effects. The interaction
Sy . .
th, 99ests that meat palatability could be influenced by diet when pH is lower than
fe
SCt tends to disappear when pH is greater than 6.0 and then meat presents DFD

and
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L) Palatability attributes.
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Q) 1ty from beef may be influenced by the diet fed to animals. Some times one says
far
€d on pasture have a '"grassy flavor" (LARICK et al., 1987), nevertheless as
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imals have "grain flavor". Protein and mainly energy concentration of the diet
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i gl [
are a great influence on daily gain and fat carcass composition; and this dgaily ¥ ki
ual
indirectly, age is related with the connective tissue (Touraille, 1982 The ¢ jw; X
and 77
subcutaneous, intermuscular and intramuscular fat could give variations on f1lavor - d&ﬂ
of the meat. The individual sensibility for stress of the animals before slaughtel -
the ultimate pH and this is the great importance on the subsequent meat quality- QHC’U
i mate *
The objective of this work was to study the influence of diet, breed, sire and eIt !

meat sensory traits.

MATERIAL AND METHODS

72 Brown Swiss and 36 Pirenaico bulls were fed with one of these seven diet
concentrates; lucerne hay or maize silage plus 2 or 4 kg of concentrates until - P
kg live weight and then received a finishing period on concentrates; or lucel™
silage plus 4 kg of concentrates without finishing period, until they reached T A0 [
: a
480 kg approximately. At 24 h the pH of muscle Longissimus dorsi was measured ¥W» "
pH-metre. 62 |
The carcasses were segregated into three groups by ultimate pH at 24 h pH*é'S;' ot [
pPH>6.5. After aging at vacuum 7 days at 49C the 8-9 M. Longissimus dorsi ribs
cm steaks and frozen for subsequent taste panel evaluation. The steaks were
h prior to cooking and serving. One steak per diet evaluated at the same timeé wﬁ""*
erat 1Y
and pH, were placed in a preheated grill at 1602C and removed when internal temP r5'TW '
Muscle strips were served on preheated plates to eight trained taste panel memP® W8°
sampled for tenderness, juiciness, flavour and overall appreciation. The ratin
extremely tender, extremely juicy, intense beef flavour, high quality and 17

extremely dry, tasteless, low quality.

Table 1 Palatability traits by diet, breed and ultimate pH. Means bY
DIET C H4+F | H2+F| H4 [ S4+F [ S2+F S4 DIET | pH
N 72827368596 26550 [ I 3T6 104 264
TENDERNESS|55.8ab[58.5a|54.4b] 58.7a | 58.7a |59.0a|56.3ab| 2.3% | 133.3***

JUICINESS [56.3AB|59.8A[53.6B[57.7AB| 58.6A |59.4A|56.0AB|4.1%*| 86.3%*%*
FLAVOR 63 .91 65 .61.63 8 54.8 65.5 64.0 64.2 0.9NS
OVERALL |[57.4ab{59.4a|55.4b] 59.0a |57.3ab|59.2a| 55.3b | 2.6NS

Means 1n row with same higher case letter not differ (P>0.01)%
Means in row with same lower case letter not differ (P=0.05)%

Treatments were compared using analysis of variance.

te pH- o

Three factors were considered in the first analysis: diet, breed and ultimad

factor5' @'y
. s " e A4 &
of the three factors were estimated, as well as all interactions among thes gl o
an )’
E . Ly T e . : pH né
data as main effects with these significant interactions are presented. preed, a b

‘n @
to breed effects and the significant sire by pH interaction were considered 1P

Table 2 Palatability traits

pH <6.0 | 6-6-2 i
RESULTS AND DISCUSSION No. bulls 51 __QZL,/ l

. No. samples | 1136 712
Bulls fed with lucerne hay supplemented with 2 TENDER&%SS 51.4C :EE:EE: B,
61.0B 3

kg concentrate and finishing period had lower R CoAE 2.2
FLAVOR 64.4 —EL;EX/ m

A 1.
score for tenderness (P<0.05) and julciness OVERALL 54.7B 5 hlgher
Means 1n row with same

(P<0.01) than animals fed with maize silage [differ (P>0.01).
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Wi 1th 2 or

| 4 kg of concentrate and finishing period before slaughter, or than bulls
Y

l\lCerne hay

g supplemented with 4 kg concentrate with finishing period (Table 1).
Wy

e
SCore for

‘iﬂ tenderness and juiciness showed animals fed with concentrates or with 4

Mg
. Nteq fOI‘?qe

ligg without finishing period. Flavor was not influenced by diet. Animals fed

Sre
Snt
amounts of concentrates had an uneven overall appreciation. Increasing tenderness
y PP

lhe
Sg A

M( (p<0.001) were recorded as the ultimate pH increases from <6.0 to >6.5. Lower
Poq

‘Qn "01) was recorded when ultimate pH was lower than 6.0 however, no difference was

%DH e Within groups of ultimate pH (Table 2).

*s nteracT.Won (Fig.1) showed that when ultimate pH <6.0 meat from animals fed with
lemEHted with 2 kg of concentrate and finishing period before slaughter, tended to have
u:“ory SCores for tenderness, juiciness, flavor and overall, but when pH increases from
*5

o SenSOry scores values increased and differences owing to the diet tend to be less
These results suggest that with normal ultimate pH (no stressed bulls) change on
%ldpercentage of the diet along over the fattening period to low supplementation hay
fedUCe Some sensory traits, but when ultimate pH of meat is higher than 6.0 the
Characteristics will be determinated mainly by DFD meat characteristics.

W (1987) identified fifty-three compounds in the volatiles of subcutaneous fak ~that
Soulq be correlated with "grassy flavor". However, flavor was not influenced by any

18 Work, the difficulty to taste muscle devoid of fat by panellists could explain

2 : »
lmlﬂatlng capacity.

a
fect Sensory |[Table 3 Palatability traits by breed, pH and sire. Means by breed
& e e Breed Brown S. |Pirenaico pH Breed|Sire(B) |pHxSire (B)
genetic Tenderness 58.6 58.2 78.9%%%[0.2NS| 5.5%%* 4.1%%%
Ave bee Julciness 57.9 5845 61.9%%%)0,0NS| 2.9%%% 1.9%
il found Flavor 64.8 65.5 2.4NS [1.9NS| 2.0% 1.8%
aj * %% 3% 2 * * %
e\ €0 ang Sicus Overall 58.8 58.0 S¥2 4.3 2.0 2507
l‘di
9 to Studies on blood biochemical polimorphisms (Tejedor et al., 1986, Zaragoza

his data confirms our finding on similarities for sensory traits between these
9r¥eat jindividual variability. The possible use of ultimate pH as predictor for

‘o A
%ud ®9ardless of breed (Jeremiah et al., 1991) could be agreed upon with the breeds
Ve

)
Ct
g &q
Q“on € Mmean score for tenderness and juiciness (P<0.001), however flavor and overall
0g (P<0
X 1 'y *05) were less influenced. Sire by pH interaction was significant for tenderness
(8 Ulc :
i 1! :
Bnth nessr flavor ( P<0.05) and overall (P<0.01). These results show that sire has more
Q
divy; el
Y Vidual aptitude against stress and improves palatability of meat than the breed
R
SIQN
%§
M%

hi B
'l 4 StUdy indicate that the effect of ultimate pH on meat palatability was greater

i °F sire effects. The interaction of pH and diet suggests that meat palatability
i nflu P

c
ed by diet when pH is lower than 6.0 but this effect tends to disappear when pH

'heq *0 ang then meat presents DFD palatability attributes. In this work flavor was

Y 8Ny treatment. There was no evidence on meat palatability differences between
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Brown Swiss and Pirenaico bulls. Sire effect suggested the likely importance D% B
for improving de meat quality and having the capacity to react to stress.
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Figure 1. Tenderness, juiciness, flavor and overall by diet and by grolite
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