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Objective this is study was to evaluate the meat characteristics of Aberdeen Angus steers 
fed with diet containing 50 g/animal of additive based on vegetable oils and yeasts. The 
experimental design was the completely randomized with two treatments (diets with or 
without additive) and 12 replicates. Twenty-four steers with initial body weight of 423.65 kg 
and initial age of 18 months were used. Before of start the experimental period (59 days), 
the animals were adapted to diets and facilities for 17 days. The supply of diets was ad 
libitum. The content of corn silage of diets was of 17%. The animals were slaughtered with 
487.24 kg of body weight. The color (1 = dark, 2 = dark red, 3 = slightly dark red, 4 = red; 
and 5 = light red), texture (1 = very coarse, 2 = thick, 3 = slightly coarse, 4 = fine, 5 = very 
thin) and marbling (1 - 3 = dashes, 4 - 6 = slight; 9 = small, 10 - 12 = medium, 13 - 15 = 
moderate, 16 - 18 = abundant) were determined in the Longissimus dorsi muscle. The 
inclusion of the additive based on vegetable oils and yeasts did not alter the 
characteristics of the meat, being the meat classified as light marbling, slightly dark red 
and slightly coarse texture. The inclusion of 50 g/animal of additives based on vegetable 
oils and yeasts in diets for confined Aberdeen Angus steers did not alter the meat quality. 
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