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A study of beef quality and consumer preference test on beef breeds
in NakhonSawan province
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BSTRACT: The influence of lactic acid bacteria powder compared with antibiotic on carcass characteristics was
assessed at 42 day of age in broiler chickens. Two-hundred (1-d old) mixed-sex broilers were assigned to 4 di-
etary treatments: T1) Control diet, T2) Control + 0.05% of Oxytetracycline, T3) Control + 0.2% of Lactobacillus
plantarum ST1 powder (Single strain), and T4) Control + 1.0% of fermented juice of epiphytic lactic acid bacteria
powder (Mixed strain). The experiments were assigned using Completely Randomized Design (CRD; 5 reps/trt and
10 birds/pen). Each treatment was provided in a 2-stage feeding program (Starter; 22% protein and Grower; 21%
protein). Supplementation with either single or mixed-strain of lactic acid bacteria powder, and with antibiotic in
diets did not affect (P>0.05) carcass characteristics of broilers. Using of lactic acid bacteria powder could be an
alternative choice instead of antibiotic as the carcass characteristics of broiler chickens were not different.
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Table 1 The beef quality of beef meat in different breeds in NakhonSawan province

Breeds

Criteria SEM P-value
Brahman Thai Native Indubrazil

Lightness, L* 44.57 42.66 43.77 0.063 NS
Redness, a* 15391 16.18° 19.36° 0.794 .
Yellowness, b* 14.57 13.91 14.44 0.673 NS
Shear Force, kg 5.05 5.18 5.33 0.297 NS
Cooking loss, % 39.60 38.40 38.90 0.085 NS
DM, % 87.96 85.13 86.49 0.749 NS
CP, % 4.13 3.82 3.85 0.059 NS
EE, % 7.31 7.22 7.46 0.273 NS
"¢ Meanswithin the same row with different superscripts differ significantly (P<0.05)
Table 2The consumer preference test of beef meat in different breeds inNakhonSawanprovince

Breeds
Criteria Brahman Thai Native Indubrazil SEM P-value
Tendermness 3.20° 2.85° 3.21° 0.053 *
Beef flavor intensity 3.26 3.29 3.17 0.004 NS
Off flavor intensity 2.90 2.91 2.90 0.020 NS
Overall acceptability 3.37 3.25 3.31 0.023 NS
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