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1.82 vs. 1.60 mg/100 g LM) with ANNUAL, without differences with 

and tissue color; whereas forage type and frame score had minor effects.
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This objective of this study was to evaluate the effects of feeding differ

with 10 replicates. The diets (30% of corn silage and 70% concentrate) 

were: 10% of CG being control diet (Cn); 10% of CG plus soybean oil 

bypass fat (BF). The Cn diet had 3.5% of ether extract (EE) and diets 

with lipid sources had 5.5% of EE. Concentrates were composed of 

grounded corn, soybean meal, urea/ammonium sulfate, mineral mixture 

and lipid sources. The diets were isonitrogenous. Animals were assigned 

44.27 kg BW. All carcasses were chilled at 0°C for approximately 24 h. 

A boneless longissimus muscle (LM) section 10 cm thick was removed 

from the posterior end of the wholesale rib. LM samples were individu

gas chromatography. The experiment was conducted according to a 

procedure of SAS, and the Tukey test used considering 5% probability. 

The treatments did not affected the contents of CLA (P
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total monounsaturated fatty acid (P
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sources on diets containing crude glycerin (10% DM) did not alter the 
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potential of predicting meat quality traits by acquiring scans at early 

postmortem and in intact samples. This technique has the advantage of 

being a nondestructive and quickly method that could be used as alter

native of destructive, laborious and high cost methods as that used for 

physical and sensorial evaluation of tenderness. The aim of this study 

in Nellore cattle. Six hundred and 64 Nellore bulls with 18 to 30 mo of 

age were used in this study. The animals were slaughtered in 6 batches 

from September 2009 to November 2010. All carcasses were ribbed at 

the 5th rib, 48 h postmortem and a sample of the longissimus thoracis 

from 400 to 1400 nm and intervals of 5 nm was collected immediately 

analysis. Calibration and validation procedures were performed using 

accuracy at distributing the samples into classes of tenderness, predicted 

WBSF values were regressed against actual WBSF values. The WBSF 
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exact values of WBSF in Nellore cattle. However, when used to classify 

powerful technique to distinguish tender from tough meat in industrial 

routines to add value to meat cuts.
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The present study aimed to evaluate carcass and meat characteristics of 

lamb (<18 mo of age) slaughtered in different seasons of the year (spring 

titative and qualitative traits of lamb meat. For this experiment, a total 

60 in the summer. After slaughter and evisceration, hot carcasses were 

weighed (HCW) and pH (pH0h) measured. After chilling cold carcass 

24h). A section between the 

11th and 13th ribs as taken of the longíssimus dorsi muscle for analysis. 

Animals slaughtered in the spring had higher weights (HCW, CCW) and 

P < 0.001, P < 0.001, P < 0.002; 18.81 kg, 18.40 

kg and 13.72 cm2, respectively) than those slaughtered in the summer 

(18.00 kg, 17.92 kg and 12.14 cm2, respectively). These results were 

expected as in this region there is greater pasture availability and quality 

the winter, with less fat deposits than those slaughtered in other seasons. 

In the present study no differences (P > 0.05) were found between sea

sons for meat quality traits including pH0

pH24

slaughtered in the spring showing higher values for HCW (Kg), CCW 

(Kg) and REA (cm2) than those slaughtered in the summer but this does 

not affect meat quality.
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