Meat quality of most important commercial types of beef cattle in Czech Republic
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	Topic of our work was to appoint meat quality of most important beef types of cattle in Czech Republic. 237 bulls Czech Pied (C) crosses with Aberdeen Angus (Aa), Blonde d´ Aquitaine (Ba), Belgian Blue (Bm), Charolaise (Ch), Limousine (Li) and  Simental (Si) breed have been observed to determine influences of commercial types of beef cattle on meat quality.  They were bred on seventh farms at intensive and semiintensive conditions. Slaughter points were at 500 - 620 days of age. Chemical analyses of  Musculus longissimus pars cervicis, thoracis et lumborum samples was made in laboratory of detachment animal breeding. The data were evaluated with model HARVEY , concerning the effects of sires breed, farm, year, live weight and daily weight gain from birth to slaughter.


	The highest content of dry mater was found in C x Aa group (25,72%). Significantly (p (  0,01) lower value (-1,28%) was recorded in C and (p (  0,05) lower values (-1,11%, -1,00%, -1,89%) were recorded in C x Bm, C x Ch and C x Si groups, respectively (Tab. 1). The highest content of fat was recorded in C x Aa group. Significantly (p (  0,01) lower values (-0,94%, -0,91%, -0,87%, -1,38%) were recorded in C, C x Ba, C x Ch and C x Si groups, respectively. Significantly (p (  0,01) the lowest value of percentage of protein was found in C x Aa group (19,31%). Energy value of fresh meat varied from 5,06 MJ/kg (C x Si) to 6,14 MJ/kg. There were found significant differences (p (  0,01) between group C x Aa and other groups, only between groups C x Aa and C x Li the differences were on level (p (  0,05). The highest value of pH24 was found in C x Li group (5,99) but significant differences (p (  0,05) were found only between C x Ch and C x Li groups. Water holding capacity ranged from 87,87% in C x Ba to 90,88% in C x Li group and there were not found significant differences between groups. 
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Table 1: Some indicators of meat quality of M. longissimus pars thoracis
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Significance (*�
�
Dry matter


(%)�
C


C x Aa


C x Ba


C x Bm


C x Ch


C x Li


C x Si�
A


B


C


D


E


F


G�
24,44 ( 0,38


25,72 ( 0,53
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