
Supplementary Material 
 
I - Animal feeding, management and performances 
 
The present study was based on an experiment conducted on the Laqueuille site of 
the Herbipôle experimental unit from INRAE. 
Animals were born in the experimental farm with an average body weight of 43.4 kg 
(SD: 4.59 kg). They were weaned at 284 days of age with an average body weight of 
315.1 kg (SD: 33.32 kg). Average daily gain until weaning was 1.1 kg/day (SD: 0.09). 
Body weight was 333.2 kg (SD: 34.56) when animals entered the finishing period at 
the age of 421.9 days (SD: 16.77). Mean age and mean weight at slaughter were 422.0 
days (SD 16.78) and 448.9 kg (SD: 28.52), respectively. Average daily gain during the 
whole life of animals was 1.0 kg/day (SD: 0.07). 
 
Animals were grazing from April until mid-October 2018. Calves were weaned in 
October and fattened indoors with grass haylage. The grass and haylage used to feed 
all the animals were from natural organic pastures with a variety of grass species. 
 
Results of botanical analysis of the different meadows used for this experiment are the 
following: 
Main species Proportion 
Meadow number 1 
Taraxacum sect. Taraxacum 14,5% 
Anthoxanthum odoratum L., 1753 12,3% 
Agrostis capillaris L., 1753 12,3% 
Dactylis glomerata L., 1753 10,4% 
Holcus mollis L., 1759 10,4% 
Trifolium repens L., 1753 10,4% 
Schedonorus arundinaceus (Schreb.) Dumort., 1824 4,5% 
Poa pratensis L., 1753 4,0% 
Meadow number 2  
Agrostis capillaris L., 1753 23,4% 
Taraxacum sect. Taraxacum 14,7% 
Dactylis glomerata L., 1753 10,6% 
Trifolium repens L., 1753 10,6% 
Anthoxanthum odoratum L., 1753 8,3% 
Lolium perenne L., 1753 8,3% 
Poa pratensis L., 1753 6,1% 
Meadow number 3  
Dactylis glomerata L., 1753 13,8% 
Geranium sylvaticum L., 1753 8,8% 
Taraxacum sect. Taraxacum 8,8% 
Agrostis capillaris L., 1753 6,9% 



Anthoxanthum odoratum L., 1753 6,9% 
Trifolium repens L., 1753 6,9% 
Holcus lanatus L., 1753 5,0% 
Lolium perenne L., 1753 5,0% 
Lolium multiflorum Lam., 1779 5,0% 
Plantago lanceolata L., 1753 4,7% 
Meadow number 4  
Trifolium repens L., 1753 14,2% 
Agrostis capillaris L., 1753 8,8% 
Taraxacum sect. Taraxacum 8,7% 
Poa pratensis L., 1753 8,5% 
Rumex acetosa L., 1753 8,0% 
Anthoxanthum odoratum L., 1753 6,6% 
Phleum pratense L., 1753 6,1% 
Bromus hordeaceus subsp. hordeaceus L., 1753 5,3% 
Plantago lanceolata L., 1753 5,1% 
Dactylis glomerata L., 1753 4,7% 
Meadow number 5  
Bistorta officinalis Delarbre, 1800 22,1% 
Anthriscus sylvestris (L.) Hoffm., 1814 17,4% 
Trifolium repens L., 1753 12,2% 
Bromus hordeaceus subsp. hordeaceus L., 1753 8,0% 
Taraxacum sect. Taraxacum 8,0% 
Phleum pratense L., 1753 7,3% 
Rumex acetosa L., 1753 5,2% 

 
No chemical composition of the animal diet can be provided since animal feeding is 
based on pastures (except botanical composition above). 
 
  



II - Critical description of carcass grading, consumer test and sample 
preparation and Quality Assurance  
 
A full description of our critical methods is provided below. Most of them have been 
previously validated following Quality Assurance rules as described in the indicated 
publications. 
The main critical methods are for carcass grading which should follow AUS-MEAT 
chiller assessment standards. AUS-MEAT is an external organism for the accreditation 
of carcass graders. Carcass graders have previously followed a training of more than 
10 days and have passed successfully different exams to be accredited. Repeated 
exams using a software on a specific computer (called OsCap) should be performed 
successfully every two months to ensure reproducibility of carcass grading. 
 
1. Carcass grading  

Carcass grading was conducted by an AUS-MEAT certified carcass grader, all the 
assessments were carried out in strict accordance with AUS-MEAT chiller 
assessment standards (AUS-MEAT, 2010). The technical guidelines and quality 
assurance issued by AUS-MEAT are indicated below. 

 



  

 



















 
  



2. Consumer testing 
 
Protocols for consumer testing have been previously published (Watson et al., 
2008) and are indicated below. 

  



  

 



 



 



 

  



3. Preparation of muscle cuts before and after cooking 
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