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Tanavots, A. et al. Meat quality of forage-fed Hereford beef
cattle in a coastal region on small-scale organic farm

Alo Tinavots®, Marek Tepper?, Kristi Kerner!
Estonian University Of Life Sciences

Beef cattle feed was derived mainly from natural coastal grasslands. In winter, the animals were kept in a
barn with access to an outdoor walking area. Grain was excluded from the feed ration. The study aimed to
monitor the effect of two sires on the quality of young bulls’ m. semitendinosus (n=28) over 28 days of wet
ageing. A linear model was used for data analysis in R, and the results are presented as least squares means
tsd.

Meat samples from the offspring of Sire 1 exhibited higher redness (a*) values across all ageing periods
compared to those of Sire 2 (p<0.05). Exudate loss increased significantly with longer ageing periods in both
sire groups, reaching the highest levels at 28 days (Sire 1: 5.00+2.03%, Sire 2: 4.04+2.92%, p<0.05). WHC
(filter paper method) decreased with ageing, with a significant reduction at 14 days for Sire 2 (p<0.05). No
significant sire or ageing effects were observed for WBSF, pH, or lightness (L*). Bulls sired by Sire 1 tended
to have a larger m. semitendinosus area (78.23+11.39 cm?) compared to those by Sire 2 (72.91+11.37 cm?,
p>0.05). Circumference and length of the muscles were not significantly influenced by sire. Fat, protein,
ash, and moisture contents were similar between sires, indicating no substantial genetic influence on these
traits.

In conclusion, sire influenced specific meat quality traits such as redness and colour stability, while
ageing primarily affected water and exudate loss traits, highlighting the combined importance of genetics
and post-slaughter handling in optimising meat quality.
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