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« S s ^ f  are ;917h89nBltiVe t0 BtreBaore that accompany shipping and holding of
Ual L d "  I T  7  "  abba\t0jr* U8Ually °V9rftlght h°ldln« rnSultB ln "ubetsn-
dark !  ! T .  . to 8leyat8d ulti”ate P» ">««* and

” • °f — ,1,t a‘rk -  — 1 *■ »  ■><•

^ L r lm ^ J ha 9Xperimeilt8 was t0 oh8ok tb8 influence of treating animals with 3 and 6* 
quail* r! °f m°laBBaB °n the muscle glycogen and thus improving meat
al.nilr TOS f0Und that adffllalat8rla« the 3% solution for 3 days before slaughter 
a w  ! * r8dU0ed the amount of dark outting beef by 60 to 70*. Moreover it was
*ae,n! 8d **“ * ° han* la * »°ncentration of molasses up to 6* allows to get the sameUlts already after two days of the treatment.

^NRTK WICHLAOZ, EUGENIA GRZESKOWIAK, KAROL KRZ TW IC KI 
lnatitut fflr Flaisoh- und FettIndustrie, Warszawa, VR Polen

W,! dU”£9n DUll9n Mlden #la# Viehgrupp., die wegen Störungen der bisherigen Lebens- 
Schi* dUr°h Tranaport' ,,ie *uoh duroh d«a «latÄgigen Aufenthalt in den Röum.n des 
ölacbthauses am meisten empfindlich sind. Dadurch erfolgt ein. ziemlich gross. Ver- 
iherung des Glykogenvorr.tes in den Muskeln und ein. Erhöhung des pH-Werts im Fleisch.

Ä : a i W t 0 b  beaitZt f0St 90 * d#r Rindhi,lft*n der jungen Bullen ein dunkles Fleisch 
Vieh ^ geaachaften. Das Ziel dieser Arbeit war, Untersuchungen durch 'i'rönken des 
r,Iün, Simit einer 5 * und 6 * Melassenlösung durohzuföhren, um den Glykogenvorrat in den 
das 9^n Und dl<# Qualltöt d0° ^«^ches zu verbessern. Di. erhaltenen Ergebnisse zeigton, 

a das Verabreichen von 3 % llelassenlösung drei Tag. vor dem Schlachten einen weser.- 
hat Ijinfluss auf di8 Aufhellung des Fleisches und die Senkung des pH-Werts im Fleisch 
des*riv rCh daS Trönk“n der ')unß8n Bullea “it llelassenlösung het man ein. Herabsetzung 
die 7 D-Fl8lsohaat8llfl um 60 bis 70 * erreicht. Ausserdem hat man nachg.wies.n, dass '
/zur c “8 d8r li8la3fleakonzentration bis 6 * mit einem 0,01 *-ig.n KilobsöureZusatz 

eschmacksverbesserung/, di. Ausruhzeit vor dem Sohlachten von 3 auf 2 Tage vor- urzen lösst.



La réduntlon du pourcentage oa viande Diru de .leunea taureaux, par uaaltion do méxanso Sü 
fourrage avant i'abattage.
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Institut dus Iuduatries de la Viaado et des Corps (iras, warszawa, Pologne

Les jeunes taureaux forment un groupe de bétail le plus susceptible aux troubles uans 
xe modua vivendi aotuel, causes par xe transport et une stabulation de 24 heures avant 
l'abattage» lia résultat on observe une réduction signifiante deqftonus au glycogène dans 
xes isusoles et une augmentation du ptt de la viande.
Ëa moyenne dans 30% des caroasseB de Jeunes taureaux on constate une viande fonces, ne 
qui caractérise xa viande UPil. xki travail en question visait « constater l'inxiuenoe 
d vn abreuvage du bétail avec une solution à base ae 3 et ae 6% de mêlasse, en vue de 
rétablir les fonds du glycogène musoulair et d'améliorer la qualité' de la viande.
Les résultats obtenus ont démontré', que 1 ' ebfèuYégs avec une solution à base ue >% de 
molasse durant trois jours avant 1 abattage, possède une influence réelle pour éolalr°Jr 
la couleur de la viande et réduire le niveau du ptt. Ln éffeotuant un abrouvage de jeun«8 
taureaux avec une solution de mélasse, on est arrivé à une réduction de pourcentage dD 
viande OTD de 60 - 70X. Au surplus on a constaté, qu'une solution plus intense, a base 
de 6% de mélasse aveo addition de 0,o1# d'acide laotique / pour corlger le goût/, perm0t 
ue raccourcir la stabulation des taureaux de 3 n 2 jours.

yMeHBHiemie nann naca pgp y mojiô hx Ohukob noaaqoli MejiaccH flQ yf>on. 

rEHPHK BHXJIAU, SyrEHHA H.ECBKOBÍIK, KAPOJIB KDMBHUKH.

HHCTHTyT MncuoW h KvipoBOtf npouHnuieiniooTH, noananB, IIHP.

Moaoaue (5hmkii cocTaBJinraT rpynny Kpyniioro poraToro cicots HaHfioJiee »lyBOTBHTeaBiiyio na 
pymeHHH cyriecTBynmero o<5pa3a xh3hh BM3Bannbie TpancnopTOM h npe(5nBanneM b TaiemiH OA 

Horo flHH 3 aoytfoiinux ciuiaaax cKOTa. B peayjiBTaTe HaójnoaaeTcn 3nannTeJiBHoe yMeHBiuoi'  ̂
Hajmquft rjiHKornHa b nmnuax h noBUinenue pH Maca. B cpeflHOM okojio 90% Tym mojiobux u 
kob MMeet Te.MHoe unco c npHMeTaMH MHca dfd . ^
UexB» ipyja Óhjio HccjieaoBaHue BosfleiícTBHa noeinia Kpynisoro poraToro CKOTa 3 h 6/» Pa ^ a< 
Bopoi.i Mexacc« Ha BOccTaiiOBJieHHe pecypcOB pnmtorena 3 MHinqax h yjiymneniie «aqecTBa mí 
IloHyqeHHHe pe3yaBTaTH aoKaaaaw, mto noaaqa b TeqeHiivi Tpéx anefl ao yóon 3? pacTBop»^ 
Mea&ccu cymecTBeHHO bjuihot Ha 0C3eTJieHne Tona h ciumeime pH Maca. IIpnueHRn noeiina 
jioiHX <5hukob pacTBOpou ueaaccu yneHBnieHO hojikj MaCa DFD Ha 60JS ao 70%, ,
Kpoue Toro aona3aHO, mto yBeanqeHiie KOHueHTpauim ueaaccu ao 6% c floGaBJien.ieM 0 , ^ ^
MOJIOMHOtl KHCHOTU (flJIH yXyRDieHHH BKyCa) nO3BOJi;!0T COKpaTHTB BpeUfl XpaHBHHfl (ÍURKOB
ao 2 aneti.
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*  « a . * » . .-^UUonJo^ounj^buiin before Bln„f:lib0r

,,M;" rK wich,,aos*ka»oi. Rwzyy/jcKi ai.d toobmia «hzbSktoiak 

nnd Tut Posoerch Institute,i7nrsnw,i’rland
Ahir rod; ict. Ion

T l l Z  m ":’ ™ ° t0 *tat » « " « „ « „ t l o n ,.animals (>vnr ni^ht ot; on obnttoir.An • •
nd bo]

^ Z l n u  l0Vfll °f nmDCl° ClyC° ^ n ^ idly d— s "*>«* hnn an adverse effect ,,n 
riio

hr*
'Phn
Mi«

conditions of turnovor aro especially disadvantageous to young bulla of low,and
* *»• v„rj or l n t r m c u l „  i„t7'

“ , : \ r  * “  °oi” c in - » ..« >»u. .... .....„^ y ‘ ’ rival to on obnttoJr was nearly 90 percent •

tit Z Z T  ™ r < T  P°rt °f St0dle8 a" d " " d h° fct’° *«>« of restor.ng
-«oat ouaiJtv I T 10" \  T  °C D,0l80£!<’° fl0:",,;i0n ,,‘5f0r,, nlB"'llUr «nd thus to Improv, quality of yountf bulla.

-¿gteij-pi and mothodchi 1 ' - —■

The [ T *  bUl,1S °f I,OWl°nd Bl3Ck Whlt° Br°0d W0I-° ohJoctlvo of throe experiments, g lvo W01iVbt of tho bullc woe about 430 kg.
x P e r i m 9 n t 1 «Fifty four young, bulla were alloted to si* experimentalffoutin , - - --------  "J «• 'ipnntax

bU c o axpe;lment8 laQtlld for 1 . 2 -  3 * 9 B . m  each experiments! period one group
l a a a e n  ? *  '  COntr<>1 /  ond a0C0nd «coived hey and »  solution of J -A]1 ,Ibo experiments were conducted at on obatoir.
The !”llD °n th° Rlv°n treatment n n  slaughtered at a commercial facility, raeults aro shown in table 1.

>l*0L ° r 1 m 6 n * 2 ‘ In fchis 9xP8rimant 18 bulls were allotted to two groups.
of ‘nlKi'°UP rocoivad *“»* and «  solution of molasses for one day end second group
tratae * ^  80m0 di9t f°r tW° dayS*T° i["Pr™  Portability of more con.»-solution 0#01/d lactic acid was added.
5 p
'"orQ ° r l m o n t  3 s This experiment was conducted with 32 bulls.The animals 
Tho Calleofcod in cattle basis located about 25 kra from the abattoir.
At thU 13 W°r° treatBd for 5 day6 with haJ and water or 3* solution of molasses.
*lthin °nd tl‘eiltment P0rlod all bulls were transported to the abattoir and slaughters 

one hour.At the time of slaughter blood was token for determination of lactic nci*QrCQ , *-*--- ---vunun XIJX uu OUXUIJ.JlUW.On OI J
8 DH J.K9 laCti° apid in blood waB do to Trained using Uorgmo.yor nothod / 2 /.Tho pji ---- u )~*b - » j »* ..fu.iiuo / c. /.

oadings were taken approximately 48 hours after slaughter by dlact Insertion
COmbl noH rx 1 A ~ i . ,

or
A (.1Couibinod aleoktrode into lumbar port of m.l.dorsi.
Tho yC°,jf)n cotont °f this muscle waa also determined / 4 /.
atQn̂ ° Ur Qt m*1-dor3i or°es section was rated subjectively at 48 hr postmortem using 
/l0c d ccalo used in moat factories.
3tab(larsE t0 thiG SCOlG th° colour of ,l0nt obovo 5 points was regarded ns too dork, 

d statistical analysis of varlnce was applied to collected dnta.
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Resulto and discussion
Results of experiments ore shown in tablas 1 to J.
The first experiment was undertaken to examino the effect of intake of solution 
of molaaoea for one to throe days, on restoring the muscle glycogen.The means results 
of this experiment are given in table 1 .

table 1
Effect of molasses intake on meat quality of young bulls 
/moan characteristics from experiment 1 , solution /

Item Kind
of

treatment
Time

1
of treatment

2
/days/

3
pH water 6,26 6,36 5,94molasses 5,97 5,99 5,62

Glycogen In meat 
mg/g

water 1,3 0 2,36 34,03
molasses 14,61 21,75 41,44

Lactic acid water 5,57 6,18 5,42in blood mg/100ml molasses 5,77 5,71 5,04
Percent of dark 
cutting beef wator 08 70 33

molasses 56 33 22

The collected data indicate significant effect of molasses on pH,on level of muaouler 
glycogen and On incidence of dark cutting beef.
The bulls which were given 3% solution of molasses had better moat quality.
The best quality was observed after throe days resting and treatment with molassos. 

.These bulls show also higher dressing data.
The incidence of dark cutting beef was reduced to 20 per cent.The pH of meat was on 
average 5 ,6 .
In the experiment 2 more cc&ontrated solution of molasses was used in Oder to find 
a possibility of cutting down the time of troatment.A solution containing 6% of mol«0" 
with addition of 0,01% lactic acid to improve a taste was used.

table IX
Effect of molasses intake on meat quality of young bulls 
/ mean characteristics from experiment 2, 6% solution/

Item Kind
of

treatment
Timo of 

1
treatment /days /

2

PH water 6,26 6,26
molasses 6,00 5,64

Percent of dark water 38 70
cutting beef molassos 56 11

The more concentrated solution of molasses improved meat quality of troated bulls 
already after two days instead of three dayf as it was observed in the experiment 1 » 
The pH of moat was similarly decreased on tho average to 5,6 and the incidence of d«rii 
cutting beef was reduced to 11 percent.
To avoid overcrowding of preslaughtor accomodations at an abattoir collected animal
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:,r° ofton kopt at cattle bouio nltuntod up to }() kra from tho abattoir.In t!w experiment. ' 
th° bought bulls wore delivered end kept in one of those basis for three doyn,treated 
•'itli molasses and next transported by trucks for slaughter.

1.2

table 111
affect of treatment young bulls with 7,% solution of molasses 

ot cattle buuls
/mean characteristics from experiment }  /

Item wator
kind of treatment

pH 6,20 5,75
Glycogon in liver
mg/g 519,' 589,9

Glycogon in moat 
mg/g 7,1
Lactic acid 
in blood mg/100 ml >vn 7,55
Percent of dark 
cutting beef 88

’'tils experiment the observed effect of molasses intake was >ven , rooter than in 
previous experiment 1 .
ihe bulls treoted with 2* solution oi molasses possessed hi/,her reserves of mu..cl e and 
Uver glycogen,lowor pH of moat and lesser incidence of dark cutting beet .'f ha bnntrol 
Sroup tronted with water had 80* carcasses with dark cutting beef and tho group treated 
"■ith molasses only 19 percent.
These results indicate that during additional Lrnsportation tho molasses Intake better 
Protected meat quality than only hay and water.
^-milar results were reported by Briskoy et ol./ 1 / who fed sucrose to finishing pigs 
hlch had been exercised before slaughter.
Therefore molasses provides n readily avaiable source of energy which may protected ani- 
8la during transportation to an abattoir and which also accelerates an improvement 
of meat quality aftor long turnovor/ 5 /.

S^hclusions
J he molasses intake bofore slaughter by young bulls significantly reduces the amount 
0 dark cutting moot to 2053 and decroo3es p!I of meat to 5,6 .To obtain this effect ani- 
81813 °h°uld be treated with 5 or 6 percent solution of molasses for 5 or 2 days.respoctily.
¿¿beraturo cited

2* briskoy B.J.,Bray H.W..Hookstra W.G.:J.Animal Set.,1960,v.19,nr 2 , p . W *
Bsrgmoyer H.U.tMethodso of Enzymatic Analysis.Academic Press,».York,London,1%?

^  /‘‘redoon II.T.,Martin A.II. and Weiss G.M.sJ.Food Science, 1974,v.59,nr 3,p.53?
• JoBl^n M.A. :I.iothods in Pood Analysis.Academic Froas,».York.London, 1970






