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This study was conducted to evaluate the effect of feeding squid by-products on the growth perform-
ance and carcass characteristics of Hanwoo cows. Sixteen Hanwoo cows, aged 7 years and weighing
484.1+63.6 kg, were randomly allocated to 2 feeding groups (8 animals per group): control and treat-
ment (fed squid by-products). Both groups were fed ad Zbitum for 150d. Average daily gain was sig-
nificantly higher in the treatment group than in the control group (p<0.05). During the experimental
period, DMI and feed conversion ratios were significantly lower in the treatment group than in the
control group (p<0.05). The results of yield traits, back fat thickness, rib eye area, and yield index were
similar between the two groups. Carcass weights were 363.4 kg and 353.1 kg for treatment and con-
trol, respectively, but these differences were not statistically significant. Quality traits such as meat col-
or, fat color, texture, and maturity were also not significantly different between the two groups.
However, marbling score and rate of appearance of high quality grade (1", 17, and 1) were higher
in the treatment group than in the control group. These results suggest that feeding squid by-products
may improve the growth performance and carcass characteristics of Hanwoo cows.
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Table 1. Formula of concentrate

Ingredients Mixture (%)
Corn meal 75.0
Wheat bran 124
Soybean peel 12.5
Lactic acid bacteria 0.1

Table 2. Chemical composition of squid by-products

Item Concentrate
Dry matter (%) 15.19
Crude protein (%) 35.20
Ether extract (%) 46.17
Saturated fatty acid 28.53
Unsaturated fatty acid
Mono 30.83
Poly 40.64
Crude ash (%) 3.19
Crude fiber (%) 0.25
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Table 3. Chemical composition of feeds used this experiment
(%, DM basis)

Item Concentrate  MSC"  Rice straw
Dry matter (%) 86.5 84.67 91.43
Crude protein (%) 13.0 1141 439
Ether extract (%) 21 3.90 2.36
Crude ash (%) 51 3.89 13.07
Crude fiber (%) 4.6 3.69 29.57

UMSC: Mixture of squid by-products and concentrate.

fatty acid methyl ester standard (Sigma-Aldrich Co, St.
Louis, MO, USA)E ©]-&-3to] #4319 0™, 47} fatty acid
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Table 4. Effects of squid by-products on weight gain, average
daily gain and feed intake of Hanwoo cows

Item Control Treatment
Initial BW? 4843+28.4 484.0+16.5
Final BW 611.3£27.9 629.0+17.8
ADG? 0.94+0.03° 1.07+0.06"
Feed intake (kg)

Concentreate 11.6+0.19 -

MsC? - 9.8+0.13

Rice straw 2.0+0.07 2.1+0.05
DMI” (kg) 11.9+0.2° 10.340.11°
Feed conversion ratio (kg)  12.7£0.33" 9.74+0.51°

Meanststandard error of mean.

**Means with different superscripts in the same row differ sig-
nificantly (p<0.05).

BW: body weight.

ADG: average daily gain.

MSC: Mixture of squid by-production and concentrate.
DMI: dry matter intake.
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Table 5. Effects of squid by-products on carcass characteristics
of Hanwoo cows

Item Control Treatment

Yield traits
Carcass weight (kg) 353.1+19.2  363.4+11.7
Back fat thickness (mm) 13.4+2.8 13.9+2.7
Rib eye area (cm’) 80.5£3.4 81.8+1.8
Yield index 66.81.3 66.71.1
Yield grade (A:B:C, %) 37:50:13 62:25:13

Quality traits
Marbling score 3.840.5° 54%05°
Meat color 5.1+0.1 5.0+0.0
Fat color 3.5%0.2 3.6£0.2
Texture 46104 4.0+0.3
Maturity 6.0£0.4 6.1+0.4
Quality grade (17:17:1:2:3, %) 0:13:37:50:0  13:22:50:0:0

Meanststandard error of mean.
a,b Means with different superscripts in the same row differ
significantly (p<0.05).
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