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Preliminary study on growth performance and meat quality of male
dairy calves fed fermented milk mix calcium soap
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ABSTRACT: This was a preliminary study to on growth performance and meat quality of male dairy
calves fed fermented milk mix calcium soap. For this purpose, 4 Holstein Friesian crossbred male calves
were divided into 2 groups, 1) not supplemented and 2) supplemented fermented milk mixed with
calcium soap. They were raised about 4 months. The results showed that the calves fed supplemented
with fermented milk mixed with calcium soap had good growth performance. The average daily gain of
animal was 0.313 and 0.500 kg per body per day, respectively. For meat characteristics, it found that the
group 2 (supplemented with fermented milk mixed with calcium soap) had meat quality better than not
supplemented. For the lightness (L *) of the meat was 48.51 and the redness of the meat was 7.24 and
calves supplemented fermented milk with calcium soap had lower shear value than not supplemented.
In conclusion, the supplemented group has a high growth performance and meat quality. In addition,
the supplemented group has a pink color, which is characteristic of high veal quality.
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Table 1 The Growth performance of male dairy calves fed milk fermented mix calcium soap

Traits Group SE
No Supplement
Initial wt., kg 114.5 108.5 13.87
Final wt., kg 152 168.5 13.72
ADG, kg/day 0.313 0.500 0.11
Wt. gain, kg 37.5 60 13.62
FCR, kg 1.58 1.43 0.12
Body length 101.5 106.5 3.74
Height of wither 106 110 4.32
Heart girth 119.5 126 5.38
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Table 2 Meat quality of male dairy calves fed milk fermented mix calcium soap

Traits Group SE
No Supplement
Color
L* 47.85 48.51 2.41
a* 9.67 7.24 1.47
b* 14.95 13.90 0.83
Water holding capacity, %
Drip loss 3.16 2.84 0.19
Cooking loss 25.21 24.51 0.61
Shear value, kgf 3.25 2.75 0.29
Chemical composition, %
Water 79.05 77.89 0.98
Protein 11.92 12.47 0.35
fat 9.03 9.65 0.94

L*=difference in lightness and darkness; a*= difference in red and green; b*= difference in yellow and blue; Kgf:

Kilogram force
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