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S u m m a ry ,

Proposed is a system for the classification of beef, sheep 
Una. pig carcasseso The types are devided into categories, with beef a 
a n d  sheep according to age, and with pigs and by the thickness of 

fat. Categories are devided in qualities, mainly after the out­
side appearance of the carcass - shape, weight, quantity of meat, 
degree of fattening, as well as after the colour of the meat.

With beef are proposed four categories with 'eight qualities, 
^ity sheep three categories with eight qualities, and with pigs,
°ur categories with five qualities. Excessive fattening is shown 

&s a negative indice.
All meat, which does not fall into the given indexes, but is 

Possible as food, is passed fon processing.
KjlÄCCHAHKAQHH TPE KPyilHOrO h MLAKOrO POPATOPO CKCTA rA CBhhhh

lioeiyiaraeTCH CKCTewa kst e r  op m 3 an kk m codtkdobkm roBHKbeii, oseubefi 
CBKHOii r y n m .

Bnybi pacnpegexaiorcH no KSTeropHAM, np.11 KpynnoM m wejikom poramow 
CKOTe B r-JÖBMCHMOCTM OT BO 303018 & npM C3MKb6 KpOM6 TOTO nO TOJUgHIie IWIKKa,

KaTeropMM nompas^exaioTca hs c o p m  ruasnuM obpasoM b cootbgtctbhm 
C BHemHKM BMgOM Tyffiil -  £opt.ia, Bee, MÄCKCTOCTb, ynKTaHHOCTb M '0 ,# . ,  a

no UBeiy u e c a .
llpn KpynnoM poravoM ckotb npe^narajoTca n e iu p e  KaTeropwM c bocsmbe 

C°PTaMW npM OBge -  Tpii KSTeropim C BOCbMbiO COpTSMM M npH CBKHbe -  n e ~  
rUpe KaTeropKH c nflTbSD copiaMK.

C ii . ib H Q H  y t i H T ü H H O c T b  E e s m e  H B J i H e r c n  O T p K u a T e j i b H H M  n O K a s a i - e j iG M .
Bee Mßca, we OTBtnarxne ^ skhhm noKasaiewsM, ho royabie gxn KOHcy- 

!"at K n 5 nepe^aci'CH ¿yia nepepaSoTKii.

KLAS3IFIHATICST BES SCHLACHTKCHP3RS VON RIED,SCHAF
UTTD SCHAB IITEH

^urnmeniassung
A Vcrxeschlaven wird ein System der Klassifikation und Beurteilurw 
ö'es Schl - chtkü ' - - ‘ ■ ~ ' “ ' ” ' '
t 1);

r o r o e r : bei Rind,Schaf und Schwein.
e Tierarten beim Rind und Schaf werden in Abhängigkeit vom Al-

s^klassifiziert.beim Schwein kommt darüber hinaus auch die StarkeOe

f ä r b

Specks in Betracht.
Auf Grund des Aussehens,der.,Form,der FleischfulleMast,Fielsch- 

+. ;ue usw. werden die SchL chtkorper in Qualitätskategorien einwe- 
6Ht.

.S'ur Rindfleisch werden 4 Kategorien mit 3 Qualitäten,beim Schaf- 
g g^isch- 3 Kategorien mit .,8 Qualitäten und für das Schweinefleisch 

A'*a-cogorien mit 3 Qualitäten vorgeschlagen. 
jCg,. ^er starke Fettansatz -wird immer als ein negatives Merkmal o e t ^ ^  

übrigen Fleischarten,welche den*.festgelegten Qualitätsme: '
J- Q H  n i  r*.ivfc o T v f - q n r > o f > o n  . n h a r 1 • p 'h r ’ P . n r ' . h c j f ' i l ’n i  > ' s i  n r l  . V ' f i i ' f i f i n  r ? f t i  h f i T *  7.1

T“. 'S r> ■ ■* _

nicht entsprechen,aber gebrauchsfähig sind,werden weiter zu 
schwären verarbeitet.

Kege
Ahe transition from a 

5 °y live weight to the
system for the purchase of slaughter ani- 
purchase by carcass weight requires the
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Preliminary solution of three basic problems:
(1) The creation of an objective carcass classification with

p i ass determination and grading,
(2) The development of standards conformed to this classif: 

cation, and
ment of a price-list with different! ated and
ed pr ic es., conformed also to the new classi-

vacation.
be shall consider here only the first item. A suitable and 

Purposeful carcass classification supported by just and reasonabi 
price politics will ensure the rearing of duality slaughter ani-
112-3 ! Q

h

siie<

‘e-neterminea indices and will steer an
vuo. 'j u n  u i j .  _!_ n. tC  U J_ O Ü •

On r» n  1  o c a t  *fS o n  r'-t o ^ ’O eCiG S CcXttXO

ore,11112 to cre­
ITT"o in the dos!

ana ¿’oa*u 5
cording to are, and in th

icn embraces the
pig. The species
in the pig, also

nci dilí s  j

ire divided into classe
Iso according U5 u - i i o i .  n _nr. ^  5 u , x » o v  u v / v v i u j - x x ^  w  v - J — 1  i i _ L  » n i i  5 J -  • v-» • 5

ihiciness. The classes are divided into grades in accordanc 
•̂u. uefinit e indice s , name ly:

(a) Conformation, including the shape of the carcass and its 
Parts, the fleshiness, the finish, etc.

(b) Biochemical and biophysical indices: texture, water hold 
lrig capacity, chemical composition (proteins, carbohydrates, fats

. e »

w i t h

V i t ;tanins, salts, micro-elements, etc.)
(c) Organoleptic properties: colour, tenderness,

As far as the conformation is concerned, we distinguish be
C\v‘Ve©n full fleshed, moderately fleshed and thin fleshec' r .  p 'p r : p, o 0 c

Lae characteristic features here are muscle profiles, particul
th ose of the hind leg, the size of the rib

0arfac3 fat covering,
b e ,

; c tlvely, t ne soe c g . The
d o well as the
Q -> r7 o

r i b eye is measured immediately behind the last rib. In cattl<
s h e e r , so measured there, and

' - Í . C  V it *p *y C i *>'• ;JL u V-. — :
n  r. new sys

onee. in
.or one

extensions 01 the 5th and O  0  J

ora.er not tc hamper the insti lra,
.me being the oiochenleal and bi¡

-A/sical indices are applied only experimentally in
dl'la in discutable cases, 
f u l l

large loi
hese indices crcvid

5 objective and reliable evaluation of the biological, culi
'U-L'h and commercial valí 

C yT T hE

ue of the meat,

Oo iQ C tlV n e  n 1 i i a r  1 5 u r i n cattle th at the age ox
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n̂-tass Grade Indices

lull fleshed fat carcass with protruding muscle
II profiles and intensely developed rib ‘.ye ‘ i'jn r>

v e r m - .cue U - : c u i  0 , 6  ce D i ■tinct . .arclin •.

i t
neat v.iiicn does net comply with the indices oointed out thorn

Dnsunption, is sent for processing. 
3sh carcass with prominent bone ex-

nas proved to be fit for
9 belongs a deficient in :
■Siens and a concave o’ Ci 0 a ».
oped rib e;ye, witn a till: >ken or entirely lacking coverin 

¿.ud lacking marbling. be also reckon here multiparous cows, old 
°uU s  used for breeding purposes and castrated lat

tery watery neat and ns u c k l i n g s  under 1 monthof -öc‘ s

s cows, old
or not at rx 1 1
meat with an

unusual colour' or odour.
Age is determined according to the. accompanying papers, the 
and horns, ossification, fat, etc. In case of argument, the 

°pj-nion of the State Veterinary and Sanitary Control is valid.

¿ H U P

Here also we make use of age as a basic index in class deter­
mination, and in grading, of the general shape, weight and finish 

in older animals, sex, to a certain extent. The lambno or natron
cmcfiEs must coform to the following requirements:

Greater length ar.d width of the back. Intense muscle develop- 
Lit.ab, particularly in valuable cuts. Limited fat covering and dis- 
-^ct though not intense marbling. The strong odour of mutton fat

1s nudesiratL well eventual foreign odour. In tile ewe ana

%£•
ie nether lamb over 6 months old, the care ass is measured without

lam b
° nead and viscera, though with the tail and kidneys, and in tl 

younger than & months, with the head and tail, heart, lungs
l iv e - :

■as it
leen, caul and kidneys.
t is. we sun est the following *

n  ' v J
• - r - n - n  ' n\"rr\ ~ /v:p c —T>"p*D> -hi? -J- V/ ¿1 ± -i. C , V J  O - a.

G ra d e Indices

a 5

i Lamb carcass with a carcass •weight of o mg. mull
fleshed carcass wit):i a thin, broken fat covering.

Lamb carcass with a carcass weight of up to 20 kg.
• y y “1 f+¡ <-* To rs r l  n  <w -n r*  o  c< n  -ttc 4-V» ___- a . - C o  o v ., ... V....,, .... . SLQ ■"use cont~ nuor. -
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B
wether
1 amb,

6 to 12 
months_ 
old.

G

Ew e

2 __________________________________ 2 _____________________________________

covc-ring. The kidneys are completely covered with 
II fat, but with other features roll expressed indi­

vidual sections may be bare.

Thin fleshed lamb carcass with a carcass weight 
III of over 5 kg. Thin or lacking covering. Little 

kidney fat.

II

Full fleshed carcass with a minimum carcass weight 
of 1 5  kg. well developed continuous covering; and 
distinct' marbling. Covered kidneys.

Thin fleshed carcass with a minimum carcass weight 
II of 15 kg. Thin broken covering. Kidneys are only 

partly covered with fat.

Full fleshed not very fat carcass. Good though not 
extreme covering. Satisfactory marbling. In indi­
vidual sections the kidneys may not be covered 
with fat.

Fat carcass with a thick covering. Kidneys compls 
tely covered with fat.

Satisfactorily developed carcass. Thin, broken co­
lli vering. Kidneys covered with fat only in their 

foundation.

Ail meat which does not comply with the above indices, but 
is fit for consumption, is sent for processing. Here belong any 
skinny carcass, carcass with foreign odour, thin fleshed non­
castrated buck with sharply pronounced fat odour.

PIG
The aim is to obtain an early maturing pig that at a live 

weight of 100-110 kg represents an excellent meat pig with fat 
thickness of up to 5,5 cm and a yield of 68-69%. .Vith the task 
set In this way, raising and feeding are of primary importance 
along with breed.

In class determination, the basic indices are age and fi­
nish, and in grading, back fat.

3S2



x'

H o

A long fl eshy carcass is looks
and wide back, well. shaped hasi fi p i , 1JX
The fats must be li.mited in a biolo

looked for with a light head, loir:

So, we surrest the following
CLASSIPICATION 0? PIG CARCASSES

Glass Grade Indices

A
T3 I g l u  Io — ’w o

iO'OJlg' 
'0 j_p'

^ e a t  

Pi 2:

D

P a t

Pig

I

Suckling piglet up to 2 months old with a live 
weight of up to 25 kg and a carcass weight of up
to 12 kg.

Hon-parous young gilt or a male pig castrated at 
the age of 5 months or younger, with fat thickness 
of up to 2,5 cm and a live weight of over 60 kg.

Full fleshed carcass with fat thickness of up to 
3 , 5  cm. The female pig should n o t  have b e e n  used
xor breeding purposes, ana tn male pig should
have been castrated at the age of 3 months or younger.

Carcass with a fat thickness of 3 >5-1»5  cm. The fe­
male pig should not have been used for breeding 
purposes, and the male pig should have been cast­
rated at the age of 3 months or younger.

Carcass .th a fat thickness over A,5 cm. The

I I
female pig should not have been used for breeding
purposes, and the male pig should have been c; 
rated at the age of 3 months or younger

s  o-

All ms ; t  t n a t  a
b u t

does not comply 1with
.umption, is sent for

Pa:r o u t . o __  -iX eiiicil
Ca

pigs and also boars used for breeding purposes,
«3"c: ’ated late or not at all.

The i n d i c e s  u s e d  for c l a s s  d e t e r m i n a t i o n  of t h e  c a r c a s s e s  
P a g e l  - age and .’or pigs, finish also, arc comparatively Oc:.&P QV ••• p

d  v' ^
^Woiish. As far as sae i3 e r o e n e n c e a  g ra n e : o u l d

‘̂ iage easily the suggested Pattern as well. Another Question is 
he- .r." J-a-r it is possible at present to give a quick and quite oust
GUa.l-i +->7  evaluation based on objective indices. For the time be
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