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Introduction

Brahmin hflanHbRenhWel1 eStabhahed the economlc value of Bos indicus breeds o f cattle, particularly Brahman in animal production 
s u p p o r te d ^  t L  m T d L T  r  Catt'e ^  ^  disc“ ed against by several sectors of beef industi^ ThTdiscrlmination 
p l S y  trait m° dlf,Catl° n ° f  Certam meat ^  factors> tenderness, which is considered by our consumers a s '

tend^e^inCT^aseJfW U iam ^e/'o/ “ , 5 ? T ^  ^  * * ? "  the level « tenderness decreases and(or) the v a n «
■ Cr° USee/5 ’ 1989; K lin g e r or a/., 1992; Johnson et al., 1990). Moreover, W h e e le r* « , 

other factois * *  * Percenta8e o fB o s indi™  accounts for more o f the variation in tenderness*8

Another important aspect in meat quality research is that several post-mortem procedures have been shown to imnrove u l t i < -  
tenderness. Generally, mcreasing tenderness post -mortem treatments have a greater effect on lesl H e r  Z  S a v e i l Z ,  1^ | 
pamculady, post -mortem storage at 0» to 5» C which dramatically increases meat tenderness (Penny, I F S o ?  J

fB H l/41?2T * d  f  h'S retl earC r 6 ' i °  C° nfirm ° Ur previous results in Brahman 1/4 [Brahman x Angus (BA1/4) and Brahman X«  
illiro ss  breed si i ^ T h  ^ ¡ 7  P ° f Brahman 3/8 (BA3/8 and BH3/8) and 3. to demonstrate that ageing improve meat t e n ^ f 
/Pam il i r e  d T Z  ^  H  W° Ud 3 l0W t0 define the maximal percentage o f Brahman to use in crossbreeding programs in &  
(Pampa s region) and to propose the use o f ageing as an alternative industrial treatment to get an improvement. g P §

Materials and Methods
Sixty steers representing six breed types which differ in the ratio o f Brahman (A, BA1/4 BA3/8 H BH1/4 and BH3/81 were -

m o Z re d TbetheleCten Steh rSt r re feed 7  h' f  qUal'ty P3StUre Undl sIaughter- The steers were slaughtered at similar fattening level, momtored both visually -by hree trained evaluators- and with real-time ultrasound measurements. After chilling (36 hs after s lau g h «

H p le s ”^ ”  ( ) Were Cted 3nd id6ntify 38 f'resh"samples. The left one were vacuum packed and aged for 7 days at 1°C (

Dfieter™ "ati0n (W’B> Samples cubes (5 cm x 5 cm x 5 cm) were packed in polyethylene bags and cooked in»$■
nn a Wpra . T ^  & 7  Cm C0TeS W* B removed Parallel to the muscle fibbers with a hand coring device Core were shea^on a Wamer-Bratzler sheanng appliance.

nanhroh7rP<?atnel EValUati0n ( ̂  Fr° Zen m6at Steaks Were CU* o ff2 5  cm thick and then tempered at 5 to 7°C for 24 h prior to 
S Í S ^ Í S 5 S i Z S , í ,T , ^  mtemal i emPeratUre ^  40 °C 3nd rem0VCd * >  pa" broder whenThey <  /  
(197^) and ^ S A  (19?8) SenSOry P ^  ^  t6Sted 3" Samples aCC0rding t0 methods described by ^

< “  ,hr” 127 - cubed “ mpies f or — - - — — — on

<MFI) Myo“ l! were ,s'" “ ' d “ FI " »  detentiined in LD „m pies according to the ^  
descnbed by Olson et al (1976). Protein concentration was determined by the Biuret method o f Gomall et al (1949) % J

Total and Soluble flnllaopn Pont^nt iT c m  tu« ___ i__  . i  m ,  x ^ y . ^gfr
dl*

P V

use';d'»!i":

. .ta t  atiu OO UU.C collagen content ( 1 s e c )  ihe procedure o f Hill (1966) was used to determine total and percentage heat'

”y « *  sPectroPhotometric method o f Bagman ,nd L o * y  0»

Stabst'cal Analysis. Analysis o f variance was performed using the General Linear Model procedure o f SAS (1985) that included

M“ns separa,ion for (p * oo5)- — -  1S S S  ?■ **'*
Results and Discussion

hra.HEatSn0reH 70a 0Vera" tendemuSS (f'8 1 a>b) and W-B values (not show") LD steaks showed not significant difference a m o <  
breed at 0 and 7 d post -mortem, this could be explained by the high variability found in these results The dala from W B showed that 
p r o v e d  tenderness p < o 05) in all cross-breed except for 3/8-type and overall tenderness score revealed t h i  ̂ £ £ Z * * *  ̂

n  QRQt 7 "  A T ero y’i.the co agen evaluatl0n 1S a subject that arise discrepancies among researchers Whipple et a l (19901 and CrouSe v 
(1989) found that Brahman-crosses had higher connective tissue amount. However we found, like W i p p S a /  ¿ 9 0 no differences <  
breed crosses m total and percentage of soluble collagen. Similar results were obtained by Wheeler e f« /  ( l^ O )  anS John^n ^  ^  ^  
mr r ,  heSu authors confirmed that total amount o f connective tissue was not affected by breed groups J

a tende"Cy; ° deC; eaSe When percentage of Bos indi™  increase. Cross-breeds with 3/8 Brahman blood were mo* *  i)
h In : i C: ° r  and P7 e"bred f  0rd and AngUS steers (p < 0 05>- In both breed groups ageing improved tenderness (p < 0 05 fig 1 V  

s study it was demonstrated again the high correlation between tenderness and MFI values [Olson et a l 1976 Knrvhmarip ^t f l  ^
Our results ,gree with Whippl. el al (1990), they had got a higher MFI value for H x A th an th e^  cros^s at all ^st^m or/em ^^iiods^
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are less tender than its pure-bred, even when

’i l k 1"  °pinion> that neither solubility nor quantity o f collagen were contributing factors to explain differences in tenderness observed 
Gen- r®ed crosses found, and that the myofibrillar components may be the major contributors to tenderness variability in the amma s. 

values ̂ al|y> MFI identifies differences in muscle fibber integrity and had shown to be closely related to sensory panel tenderness and W-B 
This co , s et a l 1980), however we could not find a close correlation between breed groups MFI and SPE determinations, and W-B values. 

u d be explained by the data dispersion found on 3/8 breed groups.

sVht« f?SU'ts suggest that steaks from steers with more than 25% of Brahman-blood me ieas i ™ '  “““* ,w Z  -----
atcoun, ?d at similar fattening levels. Post -mortem ageing improves tenderness without different response among cross-breeds. Talcing into 
P% > e results we are able to point out that beef from quarter-blood Brahman cross-breed steers could be included in crossbreeding 

A greater Bos indicus inheritance could be used in certain areas where the conditions are rigorous, but we suggest the use of post- 
enderization procedures to get desirable meats.
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