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SYSTEMATIC C L A S S IF IC A T IO N

Systematic classification 
means:

*
To employ new techniques, 
sticking to biological facts 
*
To employ new techniques 
suited to the market 
*
To employ new techniques 
suited to business management

that i s :

*
Precise registration of 
relevant caracteristics in 
order to evaluate the carcass 
comprehensivly 
*
To work as economic as 
possible in spite of "highest 
technology"
*
Variable techniques (use of 
given buildings and devices)
*
Fit for international use

U N IT  CONSTRUCTION SYSTEM

It is important, that the 
classification systems can be 
integrated in nearly every 
existent slaughter line.

Unit construction system 
means :

1) existent units, f.ex. 
evaluation instruments for 
the lean meat content or 
measuring devices for meat 
quality can be taken over.
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2) start with one unit, f .e x . a 
probe instrument PG 200 for the 
classification of lean meat 
percentage, and continue step 
by step up to the fully 
automatic classification.

SYSTEMATIC C L A S S I F I C A T IO N  -  PG 
5 0 0 / 1 0 0 0  FOR PORC

Twenty years experience leaded 
to the development of the PG 
500/1000. To come to a quick 
classification result is not 
our main objective when 
classifying pore, but rather to 
classify in conformity to the 
market. The SKG II leaded the 
way for the future classifica­
tion. The trend has been 
continued.

In general, there are two sorts 
of classification of pig 
carcasses from now on:

PG 500: semi-automatic version. 
The lean meat percentage will 
be determined by a probe, 
operated traditionally by men.

PG 1000: fully automatic 
version. The lean meat 
percentage will be determined 
by a probe, controled by the 
computer.

THEORETICAL B A S IS

Following order of the 
different features of value can 
be established concerning the 
evaluation of pig carcasses:

1. weight of carcass
2. lean meat percentage
3. conformation
4. meat quality
5. comfortable operation/ level 
of manual operation

PG 5 0 0 / 1 0 0 0  s t a n d a r d

The standard version registers 
the following features:

* weight of carcass
+ lean meat percentage 
•+' conformation

The recording of data, data 
processing and the coordina­
tion and control of the 
procedure is executed by the 
purpose made computer IR 10.

Additional to the semi­
automatic and fully automatic 
registration of the inner 
measurements, there are the 
following options:

* veterinary input
* capture of the life weight
* expanded evaluation of 
conformation
* meat quality
* remote indicator for 
interim and final results

RESULTS i
i
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that enable the user to 
register and print-out weight j 
and inner measurements 
appropriatly for verification J
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Price group 
Normally, two or more 
classification results are 
relevant for the trade value,
f .e x . lean meat percentage, 
type and weight. Mostly, 
market-able caracteristics are 
combined to (price)classes. 
These price groups are 
determined by the computer and 
serve as calculation basis.

SYSTEMATIC C L A S S I F I C A T IO N  -  
RKG FOR CATTLE

Systematic classification 
means, that it is aplicable 
for cattle in a similar way. 
But different stress is layed 
on the different caracteris­
tics of value.

The standard version takes 
the following features into 
account:
* weight
* lean meat percentage
* conformation
The advantages concerning the 
comfort, mentionned with the 
PG 1000, are applicable, too, 
as well as another scale to 
weigh the skin. Skin weight 
makes out the "fifth quarter" 
of the total weight. The 
meaning of registered meat 
quality of cattle in the 
slaughter line must be looked 
into in the future.

Results

The standard measures will be 
recorded and printed in a 
format appropriate for 
verification. A sort of a new 
scale, integrated in the IR 
10, registers all relevant 
measures centrally.

Lean meat percentage

There is the possibility to 
determine the lean meat 
percentage by means of a 
probe. TECPRO works on a41



method basing exclusively on 
weight measurements.

Basis is the following theory:

A carcass consists of three 
c o m p o n e n t s :
lean meat, fat and tendons, 
bones

The percentage of bones can be 
estimated by considering weight 
of the forefoot. The percentage 
of fat can be estimated by 
considering the renals. The 
leaving part corresponds to the 
percentage of lean meat.

Important ist that ...
*
the registration of the 
characteristics does not 
diminish the value of the 
carcass.
*
breeding is not orientated to 
the selection of the above- 
raentionned features (as it is 
the case with the back fat of 
Pigs).

Conformation

As type or type class, f .e x . 
E U R O P . Type assessment can be 
adapted to the national 
regulations by the "associative 
s t o r e " .

Percentage of precious parts

The evaluation of the precious 
parts receives more and more 
attention. The intramuscular 
fat (marble) can not be cut off 
when dissecting cattle as it is 
possible with pig carcasses. 
Research has prooved that the 
calculation of precious parts, 
when highly correlating with 
lean meat percentage, show a 
close relationship to the 
market value of the carcass.

Meat quality

The long-lasting ripening of 
beef does not permit a 
definite, early judgement 
about meat quality in the 
slaughter line. There are 
tests concerning the aptitude 
of different features , as pH- 
value and meat colour.

Price group

The individual classification 
results are combined in a 
market-orientated assessment 
s c h e m e .

Why did TECF’RO choose that 
way of proceeding?

The first plants will be soon 
taken into action in Germany, 
Austria and the USA. The 
following items gained 
a c c e p t a n c e :

*
Modern but robust and simple 
technique

Adequate costs in relation to 
efficiency 
*
Objectivity by the po s ­
sibility of fully automatic 
classification 
*
The "unit construction 
system" shows a clear line.
It can be employed depending 
on one's interests and 
possibilities. A "common 
denominator" can be e s ­
tablished. That means a 
chance for the EC market from 
the year 1993 on to create a 
common basis, that takes the 
traditions of the individual 
countries into account.

TECPRO Handels GmbH
IniustriestraB* 9. 8*90 Aichach 

Tel. (08251) N H - I  - Tlx. 53942* nkb d 
Telefax (#*251) 9008-88





Objective Beef Classification with the



Lfd.Nr Ag Ohrm. K a tegorie  
Koro Rasse EUROP

F e ttk la s s e

Lebendgewicht V-Fuß-Gew. 
Warm Gewicht N-Fett-Gew. 
Ausbeute

F le is c h ig k e it  K o rre k tu r w e rtv .T e ile
a b s o lu t Gewicht
Gesamt F e t t  Gesamt

°°103 Ol OOOOO JB 
073 F lv  R 

3

629,4 kg 
366,7 kg 
58,3 %

7 ,0  kg 
9 ,2  kg 75,2 % 

99,0 %
0
0 99,0 %

ü0l04 Ol OOOOO JB 614,0 kg 6 ,8  kg
073 F lv  R 352,2 kg 10,2 kg 74,8 % 0

4 57,4 % 99,5 % 1 99,4 %
°0l05 01 54035 K 603,6 kg 6 ,4  kg

046 F lv  R 310,2 kg 9 ,4  kg 74,3 % 1
4 51,4 % 99,7 % 1 99,6 %

°°ioe Ol OOOOO K 545,8 kg 5 ,6  kg
046 Sbt 0 268,8 kg 6 ,6  kg 74,5 % 0

3 49,2 % 98,0 % 0 97,9 %

°°107 Ol OOOOO K 523,4 kg 5 ,2  kg
046 Sbt 0 245,8 kg 5 ,4  kg 74,5 % 0

3 47,0 % 98,0 % 0 97,8 %

The additional computer IR10 calculates the classification results which are then printed:

K G

K lÄsa^ h t h ° f :  A u g s b u rg
S if i z i e r e r :  0225

O b je k t iv e  S c h la c h tk ö r p e r  K l a s s i f i z i e r u n g  -  R in d e r  

W 1 e g e p r o t o k o l l

R K G *

S e i t e :  8
D a tum : 0 7 - 0 6 - 8 8

•̂Sr iJ* Ohr«, lategori* lebeadgesicht f-tuB Gevicht M-Fett Ge». lar« Gesicht Sehl-Bex Echl-Hin Kinkel ibst.l Oifang l Fläche 1 
Sasse Schu-iai Schu-Hin S-Linge Abst.2 Oifang 2 fläche 2

°0305

ioo

... Ul 

... Uo 

... 100

1 23411JB H4<700,5kg>6 m<005,6kg>B H2<012,5kg>B 13098,2kg)B1 n» V3 391,2kg II

1 03112JB K4 <620,3kg> B Hl<005,5kg>B H2<0Q8,7kg>B K3<370,3kg>B1 Flv H3 306,3kg K
1 07891JB K4<645,9kg>B Bl<005,üg>B H2<010,6kg>B »3075,7kg>B1 fit *3 371,7kg I
1 33178JB K4<611,7kg>B m<005,0kg>B F2<011,2kg>B B3054,7kg>B) ri» H3 350,7kg II
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