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‘NTRODUCTION

Th

defrg are several criterions to
“Srmine the monetary value of

DlE carcass, that is

t””““tlﬂl for the setting
5 Price.

(@] f
Tr;dltlondllv some of these
JuLdﬁt“XIC ics are ssed
+r.oJ8Ctively. In many countries
Svaluation/classification
3’9d down by law by given
€S to be evaluated with
intention to make the meat
transparent and the
€ more easy.
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assSe

Ci:ach this aim the regula-
dizeq ust be kept as standar-
NQ°°1band comprehensible as
gu UYarant This cannot be
sy J@é €ed in general by
Clag SlElVP classification. To
Qb?gct Y plg carcasses
Cla ive methods, such as
3V;”lflcdtlon instruments,
611; ©en prooved internation-

" 10 recent years. Their

S encouraged people to
developements in the
cat leof classification of

$& ety in order to increase
lueldltxlty and market

At
tlmnho Same time, the introduc-
Sif; t instrumental clas-
H’ngi?lon created new
Varie ;‘lltlﬁc, to register a
lndiiij B e ot dnoh

udl animal by computer.
Ay, recording and
rdthP tasks can be
lpl@ntlv The large
Con ndjy ¢4 °f data means optimal
Lasks ons for management
thdtu (f.ex. calculations),
that .. 2V® not been existent in
In Jrgdy up to now.
the S Sr to evaluate exactly

SSentia] caracteristics,
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special instr

developped. T

features is a =1 i
slaughter line where it is
most apt to be registered. The
data is controled by computer
SYSTEMATIC CLASSIFICATION
Systematic classification
means :

%

To employ new technigques,
sticking to biological facts
*

To employ new technigues
suited to the market

*

To employ new technigues
suited to business management
that is:

3

Precise registration of
relevant caracteristics

order to eval

comprehensivly

*

To work as economic as
possible in spite of "highest
technology”

o

Variable techniques (use of
given buildings and devices)
X

Fit for international use

UNIT CONSTRUCTION SYSTEM
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Unit construction
means :

system

1) existent units, f.ex.
evaluation instruments for
the lean meat content or
measuring devices for meat
guality can be taken over.




one unit, f.ex. a
200 for the
meat
step

#) start with
rrobe instrument PG
classification of lean
prercentage, and continue
by step up to the fully

automatic classification.

SYSTEMATIC CLASSIFICATION - PG
500/1000 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 obJjective when
classifying porc, but rather to
classify in conformity to the
market. The SKG II leaded the
way for the future classifica-
tion. The has been
continued.

trend

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 traditiconally by men.

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

THEORETICAL BASIS

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

of carcass

lean meat percentage

3. conformation

4. meat quality

5. comfortable operation/ level
of manual operation

1. weight

12
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PG 500/1000 standard

The
th

standard version
following features:

O

¢ welght of carcass

¥ lean meat perce ntage

¥ conformation

The recording of data, data
processing and the coordina-
tion and control of the
procedure 1is executed by the
purpose made computer IR 10.

Additional to the semi-
auntomatic 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

The classification instru-
ments of TEPCRO offer options
that enable the user to
register and print-out weight
and inner measurements
appropriatly for verificatio?

All results will be printed
out as a classification
record by the IR 10. At the
same time a data set will be
started, that makes possible
to work on the data by means
of another computer. Concern”
ing the software for sorting:
controlling and reckoning up:
time won 't be enough today.

Lean meat percentage

Registered according to the
regulations of the national

registers
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gOVernment.
Co
Nformation

%sptYPe number or type Ciass.

6 € assessment ?an.be adapted
newnatlonal regulations by a

. called "associative

P
4 e ~ > .
fCentage of precious parts

gzgrelates highly with lean
Perg Percentage and type. The
Sntage of precious parts is
) Qr}terion for the calculation
th lSSgction. Adaptations to
lgsiat}onal regulations of
altgvct}on or Customjmade
Xa;ratlons are possible. ‘
5 PPlei the Federal Republic
dig;ermény layed down the DLG-
in Léctlon. A slaughter house
Quqtan/Austria ordered a
S“tOm-made solution.

St
®Mach evaluation

"p
gizaguglity of stomach has
Valye influence on the carcass
Such . Only the stomach shows
bety, a great price margin
barbZEH working quality and
qualiCUe qua}lty/fresh meat

is thty' Basis of the assesment
the © lean meat percentage in
Stomach.

Me
2t quality
Bess
s

= the feature of
meat quality receives
Sort and more attention. Three
S of methods are apt to

Tegy
S alster meat quality in the
€hter line:

des

i & :
(:fleXlOn value

k
% pp ®Ctrical) conductivity
v
alue

e
Of qie Way, meaningful values
My ality can be assessed 35

u 5 »
the EGQ after slaughtering at
to prirllest. These values help

= 20rt the material.
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FPrice group

Normally, two or more
classification results are
relevant for the trade value,
f.ex. lean meat percentage,
type and weight. Mostly,
market-able caracteristics
combined to (price)classes.
These price groups are
determined by the computer and
3erve as calculation basis.

are

SYSTEMATIC CLASSIFICATION -
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
aceounst:

* 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
prercentage by means of a
probe. TECPRO works on a




A carcass consists of three
components:

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
caracteristics does not
diminish the value of the
carcass.

ding is not orientated to

the selection of the above-
ionr
e,

mentionned features (as it 1is
ase with the back fat of

Conformation

As type or type class, f.ex.
EUROP. Type assessment can be
adapted to the atlon i
regulations by t “"associative
store

D"

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 13
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.
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Meat quality

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

FPrice group

The individual classification
results are combined in a
market-orientated assessment
scheme .

Why did TECPRO choose that
way of proceeding?

The first plants will be soon
taken into action in Germany.
Austria and the USA. The
following items gained
acceptance

lodern but robust and simple
hnigque

O

&

dequate costs in relation to
ffioiency

* (T b%‘-‘t*"z*

)b]PPt1v1tV by the pos-
sibility of fully automatic
classification

*

The "unit construction
system" shows a clear line.
It can be employed depending
on one 3 interests and
possibilities. A "common
denominator"” can be es-
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

Industriestrale 9, 8890 Aichach

Tel, (08251) 90080 - Tix. 539429 nkb d
Telefax (#8251) 8008-88
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coordination and control

|
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measuring of contours capture of inside measurem. meat quality weight
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industrial PC IR10




The classification of beef carcasses is done parallel to the slaughtering street and contains the following stations:

1) Input of additional information, categorie 4) Recording of weight of skin at 7) Input of veterinary remarks at
and breed at the time of delivery at terminal 1 scale 3 terminal 2
2) Weighing of the animals behind the ele- 5) Measuring of contours by image 8) Recording of slaughtered weight
vator before the debleeding at scale 1 for processing
determination of the individual live
weight
3) Recording of weight of forefoot at 6) Recording of weight of kidney fat at 9) Transfer of the complete data record
scale 2 scale 4 to the evaluation and control termi-
nal IR 10
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K
RK g Objektive Schlachtkdrper Klassifizierung - Rinder RKG x

Klassifizierungsprotokoll

8
K?ﬂachthof: Augsburg Seite: 8
8ssifizjerer: 0225 Datum: 07-06-88

Lt
ANy Ag Ohrm. Kategorie Lebendgewicht V-FuB-Gew. Fleischigkeit Korrektur wertv.Teile
Kom Rasse EUROP Warm Gewicht N-Fett-Gew. absolut Gewicht
S Fettklasse Ausbeute Gesamt Fett Gesamt

%
R
Kg Objektive Schlachtkdrper Klassifizierung - Rinder RKG %
y Wiegeprotokoll
Ch
miiachthof: Augsburg Seite: 8
L Sifizjerer: 0225 Datum: 07-06-88
ty
i :‘ Obra, Kategorie Lebendgenicht V-Fub Gewicht M-Fett Gew. Warm Gewicht Schl-Nax Schl-Nin Winkel Abst.l Umfang 1 Fliche 1
a=h::..?' Rasse Schu-Nax Schu-Nin S-Linge Abst.2 Unfang 2 Fliche 2
0305 ‘-i:::::::::::::::::::::::::::::::::::::::::::::::::::::::::Z:Z::::::Z:::::Z::::::Z::::::::::::::::::Z::::::::::::::::::::::::
1t° 23411 Jp W4<T00,5kg>B  R1<005,6kg>B W2¢012,5kg>B W3<398,2ke>B
o L T ¥3 394, 2ke B
T R e
1;3 03412 g3 N4<B20,3kg>B  K1<005,5kg>B 2008, Tkg>B W3¢370,3kp>B
66; ------ Plv ¥3 366,3kg N
R
110 67891 Jp WA<B45,9kg>B W1c005,4kg>B W2¢010,6kg>B W3<375,TkgdB
66; ------ Il 3 371,7kg N
RS ERRSRS SPS DRSS ARSI SIS S e
&gwnsas WACG11,The>B NL005,0kpB W2<011,2kp>B W3C354,TkpB
Elv ¥3 350,7kg N






