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Abstract

This experiment was conducted to investigate meat quality of Mountainous, White Lamphun and
Brahman crossbred cattle. There were divided into 3 groups of 8 cattle per breed. The average age of
cattle was 4 years old. They were raised under natural grazing. The experiment was designed as a
completely randomized design. The result found that Mountainous beef showed the highest value of
lightness (L*) compared to Brahman crossbred and White Lamphun beef (p<0.05). For redness (a*),
Mountainous beef had the lowest redness value (p<0.05) while Brahman crossbred and White Lamphun
beef were not significant differences. In terms of oxidation value, Mountainous beef had the highest
thiobarbituric acid number (TBA number) (p<0.05). While pH value, chemical composition, cholesterol and
triglyceride content and fatty acid composition among three groups were not significant differences.
However, Mountainous and White Lamphun beef were better for health of consumer because of lower in
cholesterol, triglyceride content and n-6:n-3 ratio than Brahman crossbred beef. In conclusion, meat
quality of Mountainous and White Lamphun beef may be the added value and alternative beef that meet

the demands of food safety and healthy consumer.
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Table 1 Positive potential of the hydrogen ions value (pH value), meat color, chemical composition,

cholesterol, triglyceride and oxidation value of Longissimus dorsi (LD) of Mountainous,

White Lamphun and Brahman crossbred cattle in northern Thailand

Mountainous

Criteria White Brahman SEM' P-value
Lamphun crossbred

Number of animal 8 8 8 7 V

oH 45 min p.m.” 6.58 6.73 6.68 0.033 0.194

oH 24 hrs p.m.” 5.52 5.64 5.62 0024  0.131

| Meat colorsf 777777777777777777777777777777777777777777777777777777

L 43.2° 40.2" 41.1° 0426  0.015
~a* 12.4° 16.7° 15.5° 0350  <0.001
= 9.42 9.66 9.75 0.142 0.594

e . Y
- Moisture 76.4 76.6 76.4 0.082 0.767
- Protein 22.6 22.4 22.6 0.126 0.865
- Fat 0.97 1.02 1.05 0.056 0.805

Cholesterol (mg/100g meat) 63.2 67.0 76.0 2520~  0.094

Triglyceride (g/100g meat) 0.743 0.748 0.786 0.050 0.917

' TBARS, mg malondialdehyde/kg meat S

- Day 0 0.117 0.136 0.091 0.007 0.059
- Day 1 0.193" 0.191° 0.120° 0.006  <0.001
- Day 3 0.256 0.266 0.150° 0.016 0.006
-Day 5 0.353° 0.327" 0.182" 0.021 0.001
- Day 7 0.478° 0.398" 0.253" 0.024  <0.001

a, b

1/
= Standard error of mean square
2/

Post mortem
3/

52

"° = Means within the same row with different superscripts differ significantly (P<0.05).

= L* = Lightness; white = 100, black = 0, a* = redness; green = -80, red = 100, b* = yellowness; blue = -50, yellow = 70
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2002; 8190149 1% SNLiBI6 wazamy 2551) 1rulunis
V@80IV8Y Waritthitham ef al. (2010b) AifnINa AN
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Table 2 Fatty acid profiles and total fatty acids (TFA, mg/100g meat) of Mountainous, White Lamphun

and Brahman crossbred cattle in northern Thailand

Criteria Mountainous White Brahman SEM P-value

Lamphun crossbred

Fatty acid, % of total fatty acids

C12:0 0.204 0.210 0.245 0.033 0.893
C14:0 2.85 2.17 2.38 0.283 0.623
C14:1 0.888 0.814 0.509 0.096 0.217
C15:0 0.552 0.441 0.643 0.052 0.342
C16:0 20.2 20.4 23.8 1.720 0.653
C16:1 3.01 2.14 2.28 0.251 0.310
C17:0 1.75 1.54 1.55 0.283 0.945
C17:1 0.592 0.481 0.960 0.088 0.074
C18:0 17.2 18.6 19.4 0.874 0.566
C18:1 n-9 39.9 417 43.8 1.640 0.623
C18:2 n-6 4.47 4.41 4.35 0.470 0.995
C18:3 n-3 2.38 2.30 2.10 0.232 0.875
CLA” 1.57 1.75 1.53 0.115 0.780
C20:3 n-6 0.392 0.400 0.528 0.065 0.650
C20:5 n-3 2.29 2.51 2.24 0.150 0.793
C22:6 n-3 1.14 1.24 1.16 0.109 0.951
C22:0 0.556 0.530 0.624 0.060 0.843
SFA” 43.3 43.4 46.2 2.000 0811
MUFA” 44.4 44.9 42.6 2.200 0.920
PUFA” 12.3 11.7 11.1 0.535 0.692
PUFA:SFA 0.285 0.274 0.273 0.019 0.964
Total n-6" 4.87 4.81 4.88 0.451 0.998
Total n-3" 5.82 5.69 5.24 0.320 0.745
n-6:n-3 0.913 0.944 0.991 0.105 0.954

Vo Standard error of mean square
Yz CLA= conjugated linoleic acid, SFA = saturated fatty acid, MUFA = monounsaturated fatty acid,

PUFA = polyunsaturated fatty acid, n-3 = omega-3 fatty acids and n-6 = omega-6 fatty acids
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