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Summary

Analyses of ten sides of veal, each divided into five sections, 
are presented. The results showed greater variability in fresh than in frozen 
sides, the variability between sides being greater than between cuts.

Sommnire

On présente les analyses de dix demi-carcasses de veau, dont chacune 
était coupée en cinq parties. Les résultats montrent une variation plus grande 
entre les demi-fraîches que les demi-congelées et la variation entre les 
demies était supérieure à celle entre les morceaux.

Zusammenfassung

Analysen von zehn Seiten von Kalbfleisch, jeden in fünf Portionen 
geteilt, sind hier gezeigt. Die Resultate zeigen grössere Unterschieden im 
rohen als im gefrorenen Seiten. Die Unterschieden sind grösser zwischen einzelne 
Seiten als zwischen Portionen.
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Table 1. Weights of veal sides and proportions of specified
sections

Side number
Fresh sides Frozen sides

1 2 3 4 5 6 7 8 9 10

Weight of side as 
purchased (kg). 10.43 9.98 5.44 7.71 8.39 — , ,

mm

Weight of bone-
loss side as
analysed (kg). 6.50 6.49 3.39 4.48 5.49 5.14 4.83 6.32 5.72 3.50
Section of side Weight of section - per cent of boneless side weight

Wool: 12.0 13.3 12.8 12.8 12.2 7.7 11.4 7.6 15.1 9.5Forequarter 14.8 10.3 16.3 17.9 17.6 8.5 12.6 21.6 15.1 13.3Back 20.0 31.8 20.4 23.6 27.0 27.4 23.1 22.8 13.8 31.6Belly 15.0 19.8 15.5 22.5 14.3 14.2 11.1 7.7 14.1 13.5Hindquarter 38.2 24.8 35.0 23.2 28.9 42.2 41.8 40.3 41.9 32.1

Volume of "drip" <;070 m!• •
(from 5 sides)

Analysis of "drip" gm. per
100 ml

TOtal solids 8 .27
Ash 1 ,10
Protein (N x: 6.25) 6 ,86
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Table II. Analyses of fresh veal sides

Section 
of side

Side
number

Moisture
1o

Fat
*

Ash
*

Protein 
(N x 6.25)

*

Nitrogen 
in fat-free
meat ($)

Feder
number

Neck 1 76.05 2.29 1.09 20.55 3.37 3.70
76.08 . 2.26 1 .00 20.81 3.41 3.68

2 75.71 2.43 1.09 20.39 3.34 3.65
75.78 2.43 1.05 20.41 3.35 3.65

3 75.26 2.73 1.15 21.12 3.47 3.61
75.19 2.50 1.09 21 .09 3.46 3.54

4 77.76 1.62 1 .07 19.96 3.25 3.98
78.45 1 .71 1.17 19.05 3.10 4.20

5 74.71 1.95 1.24 21.93 3.58 3.38
74.73 1.96 1.25 21.99 3.59 3.39

Forequarter 1 76.03 2.51 1.05 20.60 3.38 3.73
76.05 2.08 1.11 20.96 3.43 3.66

2 75.50 2.66 1.14 20.16 3.31 3.65
75.50 2.90 1.00 20.98 3.46 3.67

3 75.39 2.64 1.06 21 .13 3.47 3.61
75.06 2.90 1 .08 21.12 3.48 3.58

4 77.69 1.89 0.84 19.43 3.10 3.9777.39 1.83 0.87 19.95 3.25 3.89
5 74.15 1 .96 1.15 22.52 3.68 3.2674.32 1.96 1.15 22.49 3.67 3.29

Back 1 76.93 1 .66 1.16 20.74 3.37 3.8076.88 1.38 1.11 20.96 3.40 3.73
2 75.26 2.82 1.47 20.71 3.41 3.68

'4-93 3.13 1.52 19.98 3.30 3.68

3 75.32 2.72 1.11 21.19 3.49 3.61
75.09 2.89 0.99 21.13 3.48 3.57

4 77.76 2.26 1.13 19.08 3.12 4.13
77.20 2.78 1.06 18.73 3.08 4.07

5 73.75 2.53 1.06 22.61 3.71 3.26
73.48 2.90 1.04 22.07 3.64 3.25



Table II. (Contd.)

Section 
of side

Side
number

Moisture
%

Fat
if

Ash
%

Protein 
(N x 6.25) %

Nitrogen 
in fat-free 
meat, fo

Feder
number

Belly 1 74.00 3.65 1 . 2 1 2 1  .34 3.54 3.50
73.87 3.54 1 . 2 2 21.62 3.59 3.46

2 73.45 4.75 1 .26 2 0 . 8 8 3,51 3.58
73.26 5.25 1 .23 20.73 3.50 3.62

3 73.92 3.08 1 .25 22.18 3.66 3.40
73.60 3.25 1 . 1 0 21,75 3.60 3.34

4 76.93 2.72 1 . 1 0 19.23 3.16 4.00
7 7 . 0 2 2.76 1 .08 19.53 3 . 2 1 4.02

5 7 2 . 2 1 2.98 1.40 23.84 3.93 3.09
72.36 2.95 1 . 2 0 23.27 3.84 3.03

Hindquar-
ter 1 76.14 2.60 1.24 20.27 3.33 3.80

76 49 2 . 1 0 1 . 2 0 20.34 3.33 3.79
2 75.46 2.92 1.27 20.67 3.41 3.7175.70 3.12 1 .17 19.84 3.28 3.78

3 75.73 2.25 1 .38 2 1  .06 3.45 3.67
75.43 2 . 4 6 1.33 2 1  . 1 0 3.46 3,63

4 77.89 1.74 1 . 1 1 19.41 3.16 4.04
77 .S3 1.76 1.15 19.34 3.15 4.07

5 74.53 2 . 1 0 1.23 22.18 3.63 3.37
74.32 1.99 1 . 2 1 22.24

--- --------
3.63 3.31



Table III. Analyses of frozen veal sides

Section 
of sido

Side
number

Moisture
(*)

Fat
( 0

Ash
( 0

Protein 
(N X 6.25) 1o

Nitrogen in 
fat-free meat

( Ä

Feder
number

Heck 6 7 6 . 8 6 1.63 1.06 2 0 . 6 6 3.36 3.76
77.07 1 . 1 2 1 .08 2 0 . 6 3 3.34 3.72

7 77.39 0.74 0.91 21.39 3.45 3.69
77.16 0.76 1.04 21.14 3.41 3.67

8 77.13 1.50 1 . 0 1 20.46 3.32 3.79
76.25 1.55 1 . 1 0 2 0 . 8 8 3.39 3.61

9 77.93 1 . 1 2 1.19 20.09 3.25 3.94
77.80 1.45 1.07 19.99 3.25 3.95

1 0 75.50 4.23 0.95 19.03 3.18 3.91
75.37 4.17 1 . 0 0 19.11 3.19 3.87

Forequarter 6 7 6 . 6 8 2.06 0.97 20.72 3.39 3.78
76.35 2.35 0.94 20,64 3.38 3.75

7 77.13 0.79 1.28 20.93 3.38 3.71
77.18 0.81 1.15 20.89 3.37 3.70

8 7 6 . 1 6 2 . 6 8 1.05 20.24 3.33 3.79
76.78 2.51 0 . 9 8 19.84 3.26 3.89

9 77.13 0 . 8 8 1 . 1 2 2 1  . 0 2 3.39 3.70
76.91 0.79 1 . 1 2 20.84 3.36 3.63

1 0 75.31 4.50 0.99 19.09 3.20 3.92
75.25 4.43 0.93 19.25 3.22 3.88

Back 6 76.45 1 .79 1 . 0 2 20.92 3.41 3.69
75.97 2.25 1 . 0 2 20.61 3.38 3.66

7 76.85 0.75 1 . 0 2 2 1 . 0 4 3.39 3.60
76.96 0.93 1 .07 20.83 3.36 3 . 6 6

8 75.80 1.72 1 . 1 0 21.59 3.51 3.5575.66 1.87 1 .04 21.40 3.49 3.53

9 77.13 0.96 1.07 2 1 .03 3.40 3.70
76.91 0.97 1 . 0 2 20.83 3.37 3.65

1 0 73.47 5.05 1.04 20.33 3.43 3.6073.70 5.32 1 .07 20.31 3.43 3.70



Table III. (Contd.)

Section 
of side

Side
number

Moisture
%

Pat
*

Ash
*

Protein 
(N x 6.25) J6

Nitrogen in 
fat-free meat 

(*)

Peder
number

Belly 6 76.72 2.09 0.92 20.39 3.33 3.78
7 6 . 8 6 2.07 1 . 0 2 20.34 3.33 3.83

7 77.54 1.25 1 .06 20.04 3.25 3.85
77.66 1 . 1 2 1 . 0 0 20.37 3.30 3.84

8 75.88 2.38 1.03 20.65 3.38 3.66
75.80 2.46 0.97 20.70 3.40 3.65

9 76.98 2.43 1 . 0 0 19.65 3.22 3.93
7 6 . 8 6 2.27 1 . 1 2 19.36 3.17 3.89

1 0 75.29 3.73 0.99 1 9 . 6 6 3.27 3.77
75.00 3.92 0.94 19.77 3.29 3.73

Hindquar-
ter 6 76.42 1.76 1.07 20.99 3.42 3.68

76.37 1.76 1 . 1 1 20.95 3.41 3 . 6 8

7 76.68 0.79 1.04 21.14 3.41 3.57
76.42 0.93 1.07 2 1 . 2 1 3.43 3.54

8 75.88 1.84 1 . 1 2 20.98 3.42 3.59
76.05 1.75 1 .07 2 1 . 0 3 3.42 3.60

9 77.27 1.28 1.15 20.08 3.26 3.81
77.32 1.35 1 . 1 0 2 0 . 2 1 3.28 3.82

1 0 75.25 3 . 0 6 1.18 20.26 3.34 3.67
75.58 2.93 1 . 0 2 20.14 3.32 3.69
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Table IV» Calculated overall compositions of veal sides

Moisture Fat Protein Ash Nitrogen in fat-
$ 1° % % free meat, %

Fresh sides 1 75.83 2.35 2 0 . 6 6 1.16 3.38g
2 74.99 3.29 20.44 1.28 3.382

3 74.95 2.67 2 1 . 2 0 1 .18 3 . 4 8 5

4 77.47 2 . 1 6 19.31 1 .06 3.15a
5 74.00 2.33 22.49 1 .18 3 .6 8 4

Overall average of
all fresh sides 75.42 2.59 20.81 1 .18

| 3 »418

Frozen sides 6 76.33 1 . 8 8 20.75 1.04 3.384

7 77.04 0.87 2 1 . 0 2 1.07 3.393

8 76.08 2 . 0 0 2 0 . 8 6 1.06 3.406
9 77.28 1.34 20.27 1 . 1 1 3.28?

1 0 74.89 4 . 1 2 19.95 1.04 3.32g

Overall average of
all frozen sides 76.42 1.90 20.61 1 .07 3.361

Table V . Nitrogen in fat-free, veal cuts

Section 
of side

Nitrogen on fat-free t)asis - per cent
Fresh sides Frozen sides

Mean Standard
deviation

Mean Standard
deviation

Neck 3.392 0.135 ^  3.314 0.086
Forequarter 3.42g 0.161 3.32? 0.067
Back 3.4°i 0.186 3 *416 0.046
Belly 3.554 0.224 3.294 0.064
Hindquarter 3.381 0.156 3.37, 0.062
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Table VT. Galeulated Feder numbers of veal cuts and sides

Section Feder number
of side Fresh sides Frozen sides

Neck 3.67 3.78Forequarter 3.61 3.76Back 3.64 3.63Belly 3.50 3.82
Hindquarter 3.67 3.68

Side number 1 3.67 Side number 6 3.68
- 2 3.67 7 3.67
3 3.54 8 3.65
4 4 . 0 1 9 3.81
5 3.29 1 0 3.75

Average over Average over
all sides 3.62 all sides 3.71


