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Background

The Chiana is a typical and very ancient breed that is located in Centre of Itafy (on the hill of Toscana, Umbria and Lazio).

lts characteristics are very peculiar: somatic gigantism, excellent endurance to extreme weather conditions ,easy calving for gqy
of any breed crossed with Chiana, high values for average daily gain (1.200-1.500 kg/d) for carcass yield (62-69%) and gc {
muscular mass development.

The Chiana is used as pure-breed for the production of high quality of meat with young bulls slaughtered normally at very jj high
five weight (600-750 kg); the breeding is carried out at pasture with the mather, up to 6 months of age and then, in intensive 1
semi-intensive system, up to the slaughtering.

The Chiana are also used like crossbriding with dairy and rustic bovine breeds to improve the meat yield.

Obijective
The aim is to examine the effect of a high energy level in fattening diet, in comparison with normal feeding, at in. fa

performances, slaughter, dissection and on the quality meat characteristics |

Methods

The trial was carried out on 50 Chiana young bulls with a start live weight of 155 kg (in average) at 6 months.

The animals were assigned at two feeding groups at random: A fed on maise silage ad libitum + mais grain and vitaminic minerall
supplement; B as A but without mais grain.

The feeding intake was registered for each group, daily; when the individual daily gain has been in decrease according to thet
EBA evaluation (Pilla;- 1991) the subject was slaughtered. :
At slaughter more of 50 parameters were detected; after 8 days of ageing a half-carcass of 18 animals was anatomical dissectad!
and more of 150 parameters were registered according to ASPA Commission norms (1991).

On 5 muscles, colour (lightness, croma and hue) on raw meat , water losses and hardness on raw and cooked meat Wee!
determined, to estimate the physical quality of meat.

We have reported in this paper only some indicative parameters of production and of carcass and meat quality.

Results and discussion '

Final weight (668.4 kg in everage) was more high (+7%) in treated group (A) (table 1), that showed also higher average daily 93 n
(ADG) (+8%) compared to B group. Higher ADG (+9%) was reported in Gigli et al. , (1991) )
The metabolic energy intake, each day, was in average 107.1 MJ and 696 MJ (respectively for A and B group) Willl
corresponding picture for dry matter 8.77 kg and 6.55 kg; which differences (+54% and +34%) were significant. The treaté 4
group (A) showed a higher conversion index (+41%) too. _
The digestive apparatus content was higher in untreated B group (43.9 vs 37.1 kg) showing higher (+8%) net live weight, wfi
the net dressing percentage was similar (68.20%) as reported by Gigli et al., (1991); and Giorgetti et al., (1988).

Feeding treatment affected carcass evaluation increasing of one class conformation and fatness score. The half-carcass
more heavy in treated group (222.7 vs 201.0 kg; +11%), with less pelvic limb region (32.9 vs 34.2%) and more brisket (16.1 %%
15.1%).

The carcass composition (table 2) was similar for meat (69.93%) and bone (16.81% in average), while more total fat (11.91 ""
10.27%) was present in treated animals in both localizations, particularly in intermuscular fat (+1.07 p.p.). In this experiment“"
found better qualitative characteristics of carcass compared to data reported in Gigli et al., (1991) (with -1 p.p. of meat and +4 PP
of fat percentage ), and Giorgetti et al, (1988) (-3 p.p. of meat percentage).
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oh sical quality of longissimus dorsi muscle (LD) was not affected by rations, infact the differences in colour characteristics
_ very small, but generally B group showed a higher lightness and chroma. The LD of treated animals lossed less water with
we ing (-2-13 p.p.), while hardness was the same.

{eﬂﬂkmusde showed higher values in lightness and chroma, less water losses and more hardness compared to Gigli et al.,(1992)

;nd Gigh etal., (1993).

The

moriclusions
i . o different ration in Chiana breed affects essentially in vita and at slaughter performances. The final weight and the average
 ally gain are higher and the carcass conformation is best in treated group; but the fatness was high particularly arount muscles.
. physical LD characteristics are genetically determined and the level of feeding affects no much them.
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Table 1 - Productive performances

IN VITA AT SLAUGHTER
Final live ADG Conversion Net live Net dressing  Conformation* Fatness*
1 weight index weight percentage
Group kg ka/d MJ/kg kg %
'| A 690 a 1354 a 7962 a 652 a 68.46 a 1232a(4+) 7.04a(2+)
IL:! 647 b 1251b 56.47 b 604 b 67.95b 11.72 b (4) 6.64b (2)
|
(Mean 668.4 1.300 67.58 628 68.20 12.01 6.84
| Stendard dev. 58,24 0.1360 28.297 56.2 1.314 0.872 0.552
=
E\fﬁh different letter mean significant difference (P<0.05)
In'bracket CEE Score (2=1-, ........., 16=5+).
Tab. 2 - Quality
| CARCASS MEAT
\_______
Meat Subcutanous fat Intermuscular fat COLOUR WHC WBS
.Group 0 - Vi
'{) 0, 0, [
T % % Lightness  Chroma (Cooked) % (Cooked) kg/cm
5 69.49 389a 802a 41.94 29.14 2768b 2.04
70.36 3.32b 695b 4218 29.78 2981a 207
Ef‘ﬂh?;reg_gg 360 7.48 42.06 29.46 28.75 2.06
|Standarg g
ev.| 7.628 0.554 1.097 1.794 1.823 2.580 0.373
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