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distinct cattle breeds exist in Canada, and this diversity could produce beef of
different qualities. The quality of the beef from different beef breeds has been

evaluated In several studies (Prado et al., 2009; Christensen et al., 2011) and Warner Bratzler Shear Force (WBSF) Figure 4: Collagen
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with breed and muscle as the main effects using the Statistical Analysis Software KC AN CH breed
Animal Production (SAS Institute, Cary, North Carolina) with significance at P< 0.05. Beef Breeds and Muscle Types

A total of 71 cattle were used In our study. The three different breeds were
Charolais (n = 24), Angus (n = 23) and Angus crossbred (n = 24).

Results

Conclusions

Proximate composition of meat
* Proximate composition of meat analysis was completed according to the
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 Moisture was measured after first trimming the epimysium from the steak.

Then the beef was cut into cubes and weighed. The beef was frozen and ACkﬂOWledgem ents
freeze dried In a freeze dryer for 7 days. Moisture (%) was calculated using 0
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