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Carcass quality of beef cattle fed with Pangola grass

USDA cutting style of beef cattle fed with Pangola grass

Thai cutting style of beef cattle fed with Pangola grass

Muscle pH values and meat color of of beef cattle fed with Pangola grass

Chemical composition and water holding capacity of beef cattle fed with Pangola
grass

Collagen content, panel score and shear value of beef cattle fed with Pangola grass
TBARS, cholesterol (mg/100g meat) and triglyceride (g/100g meat) of beef cattle fed
with Pangola grass

Fatty acid profiles (as percentage of the total fatty acids identified) of Longissimus

dorsi of beef cattle fed with Pangola grass
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White Lamphun cattle
Thai native cattle

Biosynthesis of ¢9,t11-18:2
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1 Chemical composition of experimental diet

2 Form of sensory evaluation
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dnystonazdadnual
ADF acid detergent fiber
ADL acid detergent lignin
CLA conjugated linoleic acid
DM dry matter
LD Longissimus dorsi
MDA malondialdehyde
MUFA monounsaturated fatty acid
NDF neutral detergent fiber
PUFA polyunsaturated fatty acid
SEM standard error of the means
SFA saturated fatty acid
TBARS thiobarbituric acid reactive substances
TFA total fatty acid
UFA unsaturated fatty acid
a* redness
b* yellowness
L* lightness
n-3 omega-3 fatty acid
n-6 omega-6 fatty acid
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