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Meat quality of Mountainous and white Lamphun cattle compared to
Brahman crossbred
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ABSTRACT: The study was conducted to investigate the meat quality of Mountainous and White Lamphun cattle
compared to Brahman crossbred. Twenty four cattle with the average age of 4 years old, and raised under natural
grazing conditions were used in the experiment in a completely randomized design. The result found that Longissimus
dorsi of Mountainous beef had lower (P < 0.05) maximum shear force value (51.8 N) and higher (P < 0.05) soluble
collagen content (0.317 g/100g meat) compared to Brahman crossbred (55.0 N and 0.261 g/100g meat) and White
Lamphun beef (58.8 N and 0.270 g/100g meat). Moreover, the insoluble and total collagen content of Mountain-
ous beef was lower than (0.869 and 1.19 g/100g meat) Brahman crossbred (0.950 and 1.21 g/100g meat) and white
Lamphun beef (1.18 and 1.45 g/100g meat; P < 0.05). This suggested that the Mountainous beef was tenderer than
the Brahman crossbred and White Lamphun beef. However, the water holding capacity and sensory evaluation
were not statistically significant different (P> 0.05) among these beef. In conclusion, with the tenderness quality the
Mountainous beef can be considered as the alternative beef for consumer.
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Table 1 Water holding capacity, sensory evaluation, shear value and collagen contents of Longissimus

dorsi (LD) of Mountainous, White Lamphun and Brahman crossbred cattle in northern Thailand.

1/

Criteria Mountainous White Lamphun Brahman crossbred SEM P-value
Number of animal 8 8 8
Water holding capacity, %
Drip loss 5.77 4.57 4.27 0.467 0.370
Thawing loss 7.94 6.76 6.47 0.297  0.100
Cooking loss 24.5 23.6 23.6 0.673  0.815
Grilling loss 31.7 30.5 305 0.765  0.792
Sensory evaluation
Tenderness” 5.75 5.69 5.72 0.063  0.929
Juiciness” 5.44 5.64 5.72 0.066  0.158
Beef flavor intensity” 5.77 5.78 5.70 0.071  0.880
Off flavor intensity” 2.19 2.28 2.14 0.085  0.834
Overall acceptability” 5.72 5.78 5.89 0.066  0.504
Shear value
Force, N 51.8° 58.8"° 55.0° 0.794 *
Energy, kJ 1.67 1.97 1.73 0.053  0.059
Collagen content, g/100g meat
Soluble 0.317° 0.270° 0.261° 0.004 *
Insoluble 0.869" 1.18° 0.950° 0.023 *
Total 1.19° 1.45° 1.21° 0.022 *

a, b, c

Means within the same row with different superscripts differ significantly. * P < 0.05.
" Standard error of mean square.2/1 = extremely tough, 9 = extremely tender.”1 = extremely dry, 9 =

extremely juicy. “1 = extremely poor, 9 = extremely intense.”1 = not acceptable, 9 = extremely acceptable.
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