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Hfects of dietary vitamin A level on meat quality of steers
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Abdract : A daughter trial was conducted to evaluate the effects of dietary vitamin A (Va) supple
menting level on meat quality by usng 16 limosin X luxi crosses steers at 12-month age in a complete ran-
domized desgn after 6 monthsof finishing period with dietscontained 0,1 100,2 200 ,and 4 400 U/ kg. The
results showed that: Va level did not affect (P>0.05) dressing percentage,subcutaneous fat thickness,
mesenteric fat weight/ living weight ,longissmus area,and marbling score which was better with the de-
crease of Va level.But VA level significantly affected back fat thickness and shear force( P<0.05) ,both of
which were lowest at 1 100 1U/ kg ,and average daily gain which had a tendency was numerically greater
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with Va level increment when dietary Va level was less than 2 200 IU/ kg. Va level had no sgnificant
effect on the chemical composition of GM and LD ( P>0.05) except for dry matter of GM and crude pro-
tenof LD. Va level had sgnificant effect on drip loss,total pigment concentration and TBARS (P <
0.05) during aging ,and different beef cuts responsesto VA level were not identical. Consdering these re-
sults,the effect was the best when the steers were fed with the diet contained 1 100 IU / kg.

Key words: steer ;vitamin A ;meat quality
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1
Table 1 Ingredients and chemical compositions of the basal finishing diet
/(g- kg™ )
Ingredients Content Chemical compostionsof TMR Content
Wheat straw 600.0 /(g kg~ ')DM 893.1
White corn 270.5 /(MJ- kg Y)NE 4.25
Cotton meal 108.5 /(g- kg~ 1) OM 932.8
Calcium carbonate 7.3 /(g kg-Y)CP 103.0
Dicalcium phosphate 1.7 /(g- kg 1) EE 19.8
Sodium chloride 4.0 /(g- kg-t)Ca 4.0
Sodium bicarbonate 4.0 /(g- kg" )P 2.3
Premix 4.0 B- / (mg - kg~ Y)B-carotene 0.56
kg 1600 mg, 75mg, 400mg, 20mg, 65mg, 60mg, 0.3mg, 0.32mg, 0.26mg;
NRC(1996) [°
Note: K 1600 mg,Fe 75 mg,Mg 400 mg,Cu 20 mg,Zn 65 mg,Mn 60 mg,| 0.3 mg,Co 0.32 mg,Se 0.26 mg per kilogram minera
premix; Estimated from NRC (1996) [°]
1.4 )
, 24 h, (G uteus medius, GM)
(Longissmus dors ,LD) (8 12 ),
) 200 g - 20 )
( 5 6 ( ) ;500
3cm ) ( 12 g 1.5cmx7cmx3cm ,
), 48 h (12 13 0 4 , 0d, 0,2,4
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NY/ T 676-2003 , A3 , Va
el ) : A2 (P<
TBARS AM- 0.05) A3 A4; A4
SAY" Hornsey™™ witte ' Honikel™ (P<0.05) A2 A3
2.2 Va
1.5
Excell , Va
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Table 2 Hfect of dietary Va level on carcass characteristics of steers
I kg / kg /(g-d?) | % / cm?
Groups Initial weight Final weight Average daily gain Dressng percentage Longissmus area
Al 299.5a 383.7a 467.6 b 54.93 a 92.63 a
A2 313.8 a 409.2 a 529.6 ab 54.63 a 108.71 a
A3 296.4 a 399.6 a 573.1a 53.60 a 100.05 a
A4 294.4 a 378.0 a 464.4 b 53.57 a 114.54 a
SEM 6.5 6.2 18.6 0.54 4.65
Ratio of mesenteric fat H /'cm /'em / (kg - cm*?)
Groups weight and living weight Back fat thickness Subcutaneous fat thickness Marbling score Shear force
Al 0.73 a 0.53 ab 0.20 a 3.2a 8.24 ab
A2 0.76 a 0.30 a 0.20a 3.5a 6.00 a
A3 0.67 a 0.80 b 0.37 a 3.7a 6.00 a
A4 0.74 a 0.80 b 0.37 a 3.7a 10.09 b
SEM 0.02 0.09 0.05 0.1 0.74
(1) (P<0.05), ; (2) SEM ,

Note: (1) Different letters (aand b) within columns represent sgnificant difference ( P<0.05) ,and the same as below ;

standard error of mean. The same as below.

(2) SEM meansthe

3 Va
Table 3 Hfect of dietary Va level on chemical compositionsof GM and LD of steers o/ kg
GM LD
Groups DM EE CcP CA DM EE cP CA
Al 242.3 ab 6.1la 214.4 a 16.9 a 252.8 a 15.9a 225.8 a 16.9 a
A2 253.9 a 17.7a 218.6 a 16.7 a 251.4a 10.7 a 228.0a 17.0a
A3 241.2 b 10.5a 209.8 a 17.0a 242.3 a 15.3a 211.0b 16.8 a
A4 247.0 ab 9.9a 213.8 a 17.1a 242.1a 11.2a 218.3 ab 16.6 a
SEM 0.22 0.20 0.21 0.01 0.24 0.20 0.29 0.01
2.3 Va 2d (P<0.05) A3 A4, A4
TPC 4d (P<0.05)
Va Al; A2 TPC 4d
TPC TBARS 1 3 (P<0.05) A3 A4,
1 , A2 TPC TPC
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