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Performance and carcass characteristics of Southern Thai Native cattle raised under a grazing
system in Songkhla and Trang Provinces were studied. The study found that the native cattle in Songkhla and
Trang Provinces were mostly raised as a supplementary occupation under a backyard production system. Mostly,
the cattle were allowed to graze roughages during the day and came back to the yard in the evening. Seventeen
types of roughage were found in the grazing areas. Grass was predominant with five grass species found to
prevail, Para (Brachiaria mutica), Anastrophus (4nastrophus compressus (Swartz Beauv.)), Stenotaphrum
(Stenotaphrum helferi Munro), Bermuda grass (Cynodon dactylon (L) Pers.) and Gian couch (Cynodon arcuatus).
The cost of raising cattle was mostly dependent on health care expenditures such as anti-parasite disinfectant and
antiseptic, which were used during the whole year. However, the owners could not estimate the exact cost of
raising cattle as the figure fluctuated depending on the health situation in each year. One to four head of cattle
were normally sold at a minimum live weight of about 200 kg per year. In terms of growth performance, the
results showed that the birth weight was 14.40 kg; the weaning weight (average of age 200 days) was 73.81 kg;
the average daily gain of weaning weight was 240.84 g per day; the yearling weight (average of age 400 days)
was 94.66 kg and the average daily gain of yearling weight was 200.15 g per day. Fifteen cattle at an average live
weight of 187.01 kg were randomly sampled and slaughtered for a carcass characteristics and meat quality study.
From the study, the average warm carcass weight, killing out percentage and loin eye area were 97.14 kg, 51.43%
and 53.00 cmz, respectively. No marbling was found at the loin eye area. After carcass dissection, the percentages
of loin and filet, meat, fat and bone were 5.58, 75.38, 5.57 and 19.18, respectively. Both loin and m. Biceps
Sfemoris had a similar proximate composition. In addition, the average percentage of moisture, protein, fat and ash
from both types of muscle were 74.92, 22.34, 1.11 and 1.28, respectively. In the case of the physical
characteristics of the muscle, the Biceps femoris was redder than the loin muscle (a* value = 20.10 vs. 18.49).
Moreover, the m. Biceps femoris had a higher shear force value (7.18 vs. 2.63 kg) and cooking loss percentage
(34.79 vs. 32.49%) than the loin. No antibiotic residue was found in the meat. It was also found that the different

seasons did not show any effect on the productive performance, carcass characteristics and meat quality.





