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This study was divided into two experiments. Experiment 1 was a study on
carcass composition and meat quality of crossbreed cattle (native x Brahman) in the rainy season
(June-October 2007). Based on 2x2 Factorial in CRD, the cattle were allocated into 4 groups of
10 animals each. The first factor was sex (male and female), and the second factor was slaughter
age, at 2-3 years old and 4-5 years old. The results showed that males slaughtered at 4-5 years old
had the highest carcass and meat percentages but the lowest bone percentage. Males had higher
carcass percentage than females, but lower in bone percentage. Moreover, cattle slaughtered at 4-
5 years old had higher body weight and fat percentage than cattle slaughtered at 2-3 years old, but
lower in bone percentage.

For meat quality and nutritive value, results showed that females had paler meat
colour than males as b* values were higher. Cattle slaughtered at 4-5 years old had higher shear
force values than cattle slaughtered at 2-3 years old. For nutritive value, results showed that meat
from female cattle had higher ether extract and cholesterol content than males. Moreover, cattle
slaughtered at 2-3 years old had higher crude protein in meat than cattle slaughtered at 4-5 years
old.

Experiment 2 was a study on carcass composition and meat quality of crossbreed
cattle (native x Brahman) in dry season (November 2007-May 2008). Based on 2x2 Factorial in
CRD, the cattle were allocated into 4 groups of 10 animals each. One factor was sex (male and
female), and anther factor was slaughter age, at 2-3 years old and 4-5 years old. The results
showed that sex and slaughter age had effects on meat percentage, bone percentage, fat
percentage, and pH value. Males slaughtered at 4-5 years old had the highest meat percentage, but
the lowest bone percentage and pH value. But females slaughtered at 4-5 years old had the
highest fat percentage. Moreover, results showed that females had higher fat percentage and pH
value than males. Cattle slaughtered at 2-3 years old had higher bone percentage and pH value
than cattle slaughtered at 4-5 years old, but lower in fat percentage.

Further results showed that males slaughtered at 4-5 years old had the highest
loin eye area. Males had higher loin eye areas than females but lower in drip loss (%) and meat
colour as b*. Moreover, cattle slaughtered at 4-5 years old had higher shear force value than cattle
slaughtered at 2-3 years old.

The collagen content of the meat increased when slaughter age increased. Males
slaughtered at 4-5 years old had the highest collagen content in the meat. But females had higher
cholesterol content, dry matter, and crude protein than males. Moreover, cattle slaughtered at 4-5
years old had higher collagen content, ether extract, and cholesterol content than cattle

slaughtered at 2-3 years old.





