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Effect of Growth-Period Nutrition on Slaughter Performance and Beef Carcass Grade of Fattening Wannan Cattle

ZHANG Xinglong, YANG Yongzai, WANG Changshui, CAO Binghai>l<

(State Key Laboratory of Animal Nutrition, College of Animal Science and Technology, China Agricultural University,
Beijing 100193, China)

Abstract: The objective of this study was to find the most practical nutrition program for producing high-quality beef
by analyzing the effect of growth-period nutrition on the slaughter performance and beef carcass grade. Thirty castrated
7-month-old Wannan cattle of similar body weights were randomly and equally divided into five groups: G1.9, G1.6, G1.3,
G1.0 and GO0.7 that were respectively provided with a feed concentrate at 1.9%, 1.6%, 1.3%, 1.0% and 0.7% of their body
weight for twenty-four months, the fattening-period was three months and the feeding program was same. The results
showed that the growth-period nutritional level and feeding program of group G1.0 was most conducive to fat deposition and
distribution in the ribeye, increasing the proportions of high quality beef in beef carcasses and pure meat and making the beef
carcasses reaching the choice beef grade.
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2.1 BHABNARBEME RS E

£1 FAFERREMFUBERE (X5, n=6)
Tablel Body weights of cattle in different groups at the end of
fattening and before slaughter (x * s, n = 6)

Uil GLY Gl6 Gl3 GLO G0.7
BIARE Bk 2925022411 306503482 330.67423.16 296331285  309.83%535
EAEREAg 2781722591 290.00+4147 3138312353 27600£1673  288.33+55.01
WRERE%  495£180 5614299  S1E072 690187 693 +0.73

HELITTH, GIL3IHMBFEARMERK, Gl.IHK
N, BEME IR EEAR, HERAR2EZER: GL3
WG R R RO, GLOA RN, & 4= 5 1% i &
AN, EHBEHEGEEER. SAHNERER LR L
EHER, (B e, Bi%EG1L9. Gl1.6. G1.3.
GLOMGO. 7T Ak 3G, Y5 94.95%~6.93% -

22 BUAEFATHTERE

£2 gARBRFAFAEE (Yis, n=6)
Table2  Slaughter performance of cattle in different groups (x *s, n = 6)

WH Gl19 GlL6 Gl3 GLO G0.7

fkFREkg 1586611756 1675142497 183591376 161701650  168.65+1.62
WAREKe 1370421665 1450512232 159.8011146 142031640  146.65+1.62
kg 21524255 22464321 23694273 19474042 22.01+0.19
faliiErke  1499£103°  1690£227  1600£166  17.891098°  1532£128

2% kg 56981140  5775£157  5850£052  S864£159  5849+033

1N kg 492015144 49974099 5095017  SLSTEL42 5086£037

=A% 8637£178 8654112 87112077 87954049  8695+0.16

HEt 6424097 6471064 6771047 7313033 6.66+0.10

PEHIREAFNRE . 11012116 11682041  1004£126° 12581048  104540.86"
JEmi AR 9512099 10014023 876+117°  11.06£039™  9.08+0.76"
W AATANS TR, RREREE (P<0.05) ;5 FTKETFRA
M, #REFRWEE (P<0.01) 5 « 85 E=1 T IE &+ R
. R

EHR2A A, S RARE LR EES: §4H
KRR ELEE 2R, GL3HM T REREE K TGLOA
(P<0.05) , HABZHAMGIILLNGLOK T &2 5,
G1.OZH ¥ g 7 i & 2% KT G194 (P<0.05) , HAth
HHEGLOLL KGO THA TR E %7 B¥ERRRNIRZ
G1.04, H/PHRGLIH, HEHTLEEER: FRAFE
BOKHEGLOMA, H/NKEGLY, GLOLLHIERRE
FERTGLIH (P<0.05) , HABKHS5GL.0LLKLGL.9
HILREZER: GLOAKIMAEAEERK, HEHZIN
TREZER; GLOAMWE EEK, HEHZ TR
EXES: GLOARNFR & 5 PR &M E 5 kR K
TG1.3H (P<0.01) , BFAKTG0.7H (P<0.05) ;
G 1.OZE I i Jo = o5 I S 2 19 1 40 B AR 235 K TG 1.3 40
(P<0.01) , BFKTGO.7TH (P<0.05) .
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HirlE (X £s, n=6)
Weights of choice-grade beef cuts and percentages of the total
weights relative to carcass and net meat weights in
different groups (x £s,n=6)

Table 3

Ul G1.9 Gl6 Gl3 GLO G0.7

i kg 935+1.29 10.55+147 11.20£0.59 10.33£1.05 10.21+0.67
TR A i kg 7.06+045% 7.69+1.12° 8.63+0.60° 9.50+0.62* 8.91+0.43*
PO i kg 6.37+0.53 5.77+0.78" 7.66+1.47* 591+036" 6.14%+ 0.85
B kg 2454064 2711037 2794014 2.610.14 2.89+0.20
BRI kg 9474034 10.88°+1.54 9974133 8.89+0.54" 8.87+0.59"
KFiE kg 10.05+1.20 10.33+1.44 10.68+1.16 9.34+0.58 9.83+0.24
kg 6394070 6.06+£0.85 7.13+1.86 6731022 6.47+0.10
K34 /kg 49840.62 524+0.72 543%0.83 5.17+024 5.43£045
NERET Rk 22940.25% 245+034° 2.81+0.15" 3.63£033™ 2.71+0.44°
[ kg 15.1611.44 1541£2.15 16.66+0.83 14.17£1.52 14.25+0.72
HRAR kg 1.73+0.16 1.65£020 1.71+0.06 1.65£0.01 1.75+0.08
G PR 22 kg 2.9240.16" 2.774£0.38" 3.64+0.16" 3.23+0.22" 3.81£0.20"™
TR i i kg 9.63£0.89 10.70+1.51 11224073 10.71+0.85 9.49+0.49
RRAHER kg 87.85+6.61 9222+12.8299.54+834 90.47+2.68 90.76+2.74

MRAFREAFAFRE% 64315313 63.6811.17 6222+1.10 64.64+1.24 61.89+1.51
R AR EL, 55524200 55.11+1.23 54.20%0.53 56.85+0.78 53.81%1.40

HR3F A, #AMERERLEEESR; G1.0
MGO.72H R A T B 2 35 KT G1.941 (P<0.01) ,
G1.0. GO.7MGI3HIRW &I R#E %5+, G1.OMGI.3
MR AR R #EH K TGL6A (P<0.05) ; GL3APHA
JRE R EKTGLOMGLOH (P<0.05) ; FHAH R
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(P<0.05) ; FHMKE. BTN & T W3
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24 S RN R R g PR o R AR R R L
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(xxs, n=6)

Table4 Percentages of high-quality beef cuts relative to net meat and
carcass weights in different groups (x s, n =6)

WA Gl9 Gl6 Gl3 61O G0.7

ERARER Sk 25232169 26724369 30294203 2836185 28142088
EHNREENRE Y 18482118 18454033 1895+0.10 1993+056" 19.00+ 0.79
AR R 1596£095° 15974031° 1650+021° 17.53£051"  16.69+0.52

e R PEAE B IR, PR R4 ML

HRATTH0, GLOZL RS PALER 15 1A R B 1 1 40 B i
2 T-G1L9RIGL.64L (P<0.05) ; G1.0Z1KI &R A He R

R A e B2 s TGL9RGL.64 (P<0.01) , &
FZETG1.341 (P<0.05) .
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Table 5 Fat distribution between the 5* and 7" ribs, marbling scores
and carcass grades of cattle in different groups
TiH GL.9 Gl.6 Gl.3 Gl1.0 G0.7
el i S~ A R ik Lk *E b
KREAEE 3832029 3.50°£0.50 3.33£0.29 5.00£0.00 2.83£0.28
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