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ABSTRACT

Effect of different feeds for veal calf fattening on performance, carcass and meat quality
was examined on 18 Holstein Friesien Crossbred bull calves (75 %) with initial weight at
averagely 30 kg. The experiment was arranged in a completely randomized design (CRD) with 4
groups of different feeds; whole milk, milk replacer (protein source from milk), milk replacer (by
source protein from soy protein 5 and 10 %). Veal calves were raised for120 days. Daily feed
intake and weekly weight gain of each animal were recorded. The results of this study indicated
that veal calves in group receiving whole milk had better total performance (feed intake, weight
gain, average daily gain, feed conversion ratio, feed efficiency and feed cost per gain) than groups
receiving milk replacer (by protein source from milk), and milk replacer (protein source from soy
protein § and 10 %) respectively (p<0.05). because veal calf can benefit more from whole milk
than from milk replacer.

The effects on carcass quality of different veal calf fattening feeds; whole milk, milk
replacer (protein source from milk), milk replacer (by protein source from soy protein 5 and 10
%) were analyzed. The results indicated that slaughter weight (94.20, 74.00, 62.50 and 61.13 kg;
respectively), hot carcass weight (55.42, 40.75, 34.50 and 34.00 kg; respectively), chilled carcass



weight (54.02, 40.15, 34.06 and 33.22 kg; respectively), carcass length (79.60, 73.18, 70.50 and
68.50 cm. respectively), and loin eye area (33.06, 26.31, 20.93 and 21.41 sq.cm; respectively) of
group receiving whole milk were higher than those of other groups at significantly different level
{P<0.05). However, dressing percentage, percent internal organ, percent external organ, Thai style
cutting percentage and US. meat board cutting percentage were not significantly different among
groups (P>0.05).

On meat quality, different veal calf fattening had no effect on nutritive value, pH value,
EC value, color (L*, a*, b*), drip loss, thawing loss, cooking loss, shear value (force and energy)
hydroxyproline value, collagenous connective tissue value, collagenous connective tissue per
crude protein value, panel evaluation {(tenderness, juiciness, flavour and overall acceptability) and
grilling loss at statistically significant level (P>0.05). For type and value of fatty acid in muscle, it
was found that meat collected at 48 h. and 7 day after slaughter had no difference among groups
(P>0.05) in total fatty acid. However, for meat collected at 48 h, after slaughter, group receiving
. milk replacer (by protein source from soy protein 10 %) had higher fatty acid values of Palmitic
(C16:0), Stearic (C18:0), Oleic (C18:1), Linoleic {C18:2) and Arachidonic (C20:4) types in
comparison to other groups at significantly different level (P<0.05) except fatty acid value of
Linolenic (C18:3) type. For meat collected at 7 day after slaughter, fatty acid of Palmitic (C16:0)
and Oleic (C18:1) types in group receiving whole milk had higher value those than in other
groups at significantly different level (P<0.05) but no difference (P>0.05) in terms of fatty acid of
Stearic (C18:0), Linoleic (C18:2), Linolenic (C18:3) and Arachidonic (C20:4) types.

Study on cost of production and economic return indicates that groups receiving whole
milk, milk replacer{protein source from milk), milk replacer (protein source from soy protein 5
and 10 %) had production cost for each live calf at slaughtering day at 12,710.35; 11,261.04;
11,412.61 and 8,118.91 bath, respectively with the net income of 6,509.65; 4,464.96; 1,287.39
and 4,461.09 bath respectively. Thai style cutting can generate additional value for each animal in
the respective groups at 1,921.3; 2,283.2; 940.9 and 1,467.1 bath and US. meat board cutting at
3,527.8; 3,097.8;2,801.1 and 3,503.7 bath.



