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Effects of metabolizable energy intake on meat quality of Thai native cattle

L% :3 a o U d 1%
s AR Iannye ' uay ngaANa aunny !
Natthamon Tangjitwattanachai' and Kritapon Sommart'’

v
o

.
UNARED: NIRRT

'
o yaa

e s o e day oy & & oo
nnUszasdieAnnareszAundsuin s lanllinnulisennniniieveslailoiugiu
%

Weslng Tnaldlagunadiuginuiecdnendongieds 13 weuuasfunminEusiuade 92.5 + 15.4 Alaniu a1wiu 18 #a

o gl

NUHBNIMAaRILLLgNFRU wazinnsqudndlilduiladaatmivmases Ae srhvaaawasun s landliluenms 3
sy MAuA 1) 1.3 W19 ALINENIANTTW 2) 1.7 WiN289TEALINaNI1TAN9TN way 3) TRuLLLANd Hezazinanli
BIMIMARBIUNY 136 Fu Augaszuznanes innistuvazuazduivsedvileduly duuen axlwn a1 @efecli uas

P P
Lﬁ@LLm\i N’ﬁLﬂi"]:’,ﬁ—ﬂqﬂxﬁﬂrﬂi‘tﬂ”ﬂuﬂ’]\‘iLﬂﬁLLﬂ:ﬁWW&@Uﬂ%‘%N NANIINAABINLIN WL ﬂaﬂ‘ﬂﬂﬂﬂ&l’]MLﬁ@LLﬂzi‘ZﬁU‘ﬂﬂd

'
@ A

o sa yoa e o - = X o, e oA Ye o P2 =
wmmuwnuimmmnmmu denaliArasAdsznauniaualaasilalAuansneiu Iﬂﬂﬂ@ﬂw1®TUW@QQ’]HLLUUIVHHLFINWNﬂ']
¥

WsAulunduiienngn (20.64 %) uidlsaunnsladuazanlunduiiegefian (6.96%) uazlinuaninazesianduiiledu
Wasnianniladeressiunsandsuiiuldsdesesdlsznauniaai funissauiuaesdiding wudn seAtrenaauR
AuldlaifdanswasaAipnuguan sarmuaznisoasiulnasanusdenasarinuuaaia tnanduiledoundisinals

mMsgaNfunazIuTauNINNgn Ao nAuteduly sasaswn Ae nduilleduuanuaznduiiearinn aua1dy

o

Fdndty: anun e Taiferugiuitesing wieoiliuszTomdld
Abstract: This study was aimed to evaluate the effects of metabolizable energy intake on meat quality of Thai native cattle.
Eighteen Thai native beef cattle, average initial body weight 92.5 + 15.4 kg, were fed 3 dietary treatments in a nested design.
Dietary treatments were levels of metabolizable energy intake as follow; T1 = 1.3 M, T2 = 1.7 M and T3 = ad libitum (M =
Maintenance requirement: 450 KJ/kgBW®’/d). Animals were housed in the individual pens and allowed to adaptation period of
2 weeks and 136 days of data collection period. The results showed that the muscle types and levels of metabolizable energy
intake were influence (P<0.05) on protein and fat composition of meat. Tenderness was increased (P<0.05) with increasing
metabolizable energy intake, but the metabolizable energy intake had no (P>0.05) affected on juiciness, flavor and overall
acceptability.
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