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complete block design to evaluate Next Enhance 300 (NE300, Novus 

Intl. Inc.) feeding on carcass characteristics, meat quality, and consumer 

sensory characteristics of LM steaks. Steers were blocked by initial 

BW and randomly assigned to treatment (TRT), with 5 replications 

·d  of NE300. 

abattoir. At 96 h post mortem (d 0) carcasses were ribbed and a 4 rib 

section was vacuum packaged. Aged color measurements were taken 

on d 14 and further quality analysis was performed on 4 steaks (1.54 

cm). A quadratic increase (P

quadratic decrease (P

most BF. NE300 caused a quadratic increase in LM area (LMA) (P

0.10) and LMA/45.4 kg (P P 

150 and 300, a quadratic increase in carcass price/45.4 kg (P

was observed. However, HCW and marbling score did not differ (P > 

0.05), thus overall carcass value did not differ. NE300 inclusion did not 

affect a* or b* color values at d 0 or 14. D 0 L* values were linearly 

decreased (P

There was a linear decrease (P

with 4–5 panelists evaluating each sample. There was no difference (P 

moisture, percent fat, or consumer opinion of overall like, liking of 

effect on organoleptic properties of LM steaks from beef steers.
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TH300   Incidence of white striping in relation to the weight of 

Federal University of Rio Grande do Sul, Porto Alegre, Rio Grande 

do Sul, Brazil.

The objective of the study was to evaluate the incidence of normal 

is mainly associated with heavier birds, and high incidences (>50%) 

samples were separated according to weight (>310 or < 310 g). The 

to the degree of severity of the stripes apparent on the pectoral muscle 

lets presented weight > 310 g, being 12.65% (10) considered as SEV, 

the 65 samples with weight less than 310 g, 87.7% showed presence of 

degree of white striping, that suggests that the increase in growth rate 

of poultry, accompanied with the selection for greater growth rates of 

broilers, could produce a greater incidence of this condition.
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The purpose of this work was to evaluate the metabolic, endocrine and 

meat quality traits in samples of longissimus dorsi (LD) muscle. We 

animals were slaughtered at approximately 24 mo and with average 

weight of 508 kg. LD muscle samples were harvested from the carcass 

concentrations. Steaks of 2.5 cm LD muscle (between 12° and 13° ribs) 

were removed at 24 h post mortem, vacuum packaged and kept at 2°C 

evaluation. At 1, 7 and 14 d, were removed from refrigeration, allowed 

to bloom (20 min) and measured for L*, a* and b* objectively by using 

a portable spectrophotometer. Blood samples to obtain plasma were 

mortem) to determine cortisol and adrenocorticotropic hormone (ACTH) 

concentrations. The pH after 24 h (pH24hs) greater or equal to 5.8 were 

considered as potential DFD meat and pH lower than 5.8 were consid

pH24hs greater or equal 5.8. The glycogen and lactate concentrations 

P > 0.05) effect for color 

measurements (L*, a*, b*) at all times of aging, as well as, for cooking 

(P

mortem). In the same way, the shear force values at different days of 

concentration of glycogen in muscle is one of the factors that determine 

the appropriate reduction pH 24 h, but not the only one.
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This study was carried out to evaluate the ability of visible and near 

infrared spectroscopy (VISNIRS) to evaluate beef quality traits of 

Longissimus muscle (LM) in Nellore (Bos indicus) cattle. Twenty 4 

VISNIR spectra (400 to 1,500nm), color measurements (L*,a*, b*) 
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and pH (pH24) of LM were collected. Following LM samples were 

animals who had tender samples showed smaller absorbance from 400 

to 1,170nm whereas in those of tough group absorbance was greater in 

near infrared region (1,170 to 1,500nm). Regression equations obtained 

from VISNIR spectral data explained high portion of variation of WBSF 

(R2 2 2

0.64), L* (R2 2 2

and 0.70) in calibration and validation data sets, respectively. When 

comparisons were made considering tenderness groups (predicted VS 

VISNIRS technology can be used as a nondestructive tool to estimate 

beef quality traits of fresh meat.
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This objective of this study was to evaluate the effects of aging on pH 

and water holding capacity (WHC) of 5 muscles: biceps femoris (BF), 

gluteus medius (GM), longissimus dorsi (LD), semitendinosus (ST) 

individual stalls with feeders and drinkers. The diet was consisted of 

40% corn silage and 60% of concentrate (grounded corn, soybean 

meal, urea/ammonium sulfate, mineral mixture). After 60 d of feed, 

the animals were harvested and the carcasses were chilled at 0°C for 

24 h. The muscles were removed, individually vacuum packaged and 

chilled at 0°C for 1, 7 and 14 d post mortem. The WHC was measured 

for the difference between the weights of the sample before and after 

it was subjected to a pressure of 10 kg for 5 min. The experiment was 

considering 5% probability. The interaction between aging days and 

P P < 0.01) and 

WHC (P < 0.01) from beef evaluated in 7 d was lower (P < 0.01) than 

beef evaluated in 1 or 14 d. The TT muscle had higher value of pH (P 

(P

water holding capacity of beef. The biceps femoris muscle showed 

greater water holding capacity than those muscles semitendinosus and 
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