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tudvy f carcass and meat vields of Mediterranean of Bubalus

bubalis com red to zebu (Nelore) of Bos indicus breeds was

S D 1 ‘all research program to evaluate
l exr itat buffaloes as a meat animal.

@O grouns of 6 bullocks of "Mediterrineo" and 6 of "Nelore"
were evaluated, all taken from semi-intensive management and
fin 16 4 monthsin f lot. The animals were slaughtered
hetween 17 to 20 months of aqge. Techniques for slaughtering,
carca lr 19 and ¢ i brocedures followed the brazilian

1 nd t 1tcher that used in wholesale and retail
arket > 1ffaloe significantly heavier (P 0,05) in
mean 11 reight with 4 and in mean cold side carcass
122 .5k« n the bovines with 363.8 and 103.0kgq, respectively.
The averane yield were 52.0% for buffaloes and 56.83% for bovines:
Average deboned cuts of buffaloes cold side carcass weiaghed

92.1kq corresponding to 75.2%. nmereas from bovines the deboned
Cuts weinhed 75.3ka correspo to 73.1% of the cold side
Carcass weiaght., However, the vields of total commercial cuts in
relation to liveweight were lower with 38.43 and 41.42% for
buffaloes and cattle bheef, respectively, and the difference
petween these vields were significant. These results, indicated

that "Mediterraneo" might be more precocious than "Nelore"
regarding yield.
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In recent years the brazilian buffaloes population, estimated in
1984 as 804 thousands heads is hncreasing at a rate of 13.6% while
beef cattle, the main source of meat, is increasing at 1.7%
annually. 1In spite of this expansion, particularly in the 1lesS
developed North and Northeast parts of the country, that hold 60%
of the herd, huffaloes have still drawn little technical and
scientific attention than other meat animals. Several studies

F different countries demontrated the good productive traits
of buffaloes even in unimproved feed condition and indicated
their potentiality for meat production (Afifi et al. 1977;
Char_es et al., 1970; Drudi et al., 1976; Fellcio et al., 1079
Joksimovic & Ognjanovie, 1977; Valim et al., 1984, and Villares
et al., 1981)

In fact, the utilization of buffaloes meat already occurs in
Brazil, but only at fresh meat consumption level at butcheries
and retail markets without specie identification. The present
study aimed to compare the carcasses and meat vield characteris~
i f bullocks of both major representative breeds of brazilia®
huffaloes and beef cattle herds.




XATERIALS AND METHODS
Nimalsg
§I§_B-lﬁlocks of "Mediterraneo" and 6 of "Nelore" breeds, age !
Aon9ing between 17 to 20 months, were taken from the herd of Tﬁ
Andradina Experimental Station of Instituto de Zootecnia. The b
animals were reared in semi-intensive condition in improved !
sy Stures and finished in feed-lot over 4 months.
Slau hterin i
€ animals received water but no feed just before being transpor i
Ported tqo the abattoir and the weights were taken before they i
Jere loaded in trucks. The animals were rested for 24 hours at i
€ abattois restrainer and slaughtered according to the Brazi-«
an Federal Rules.

B il

and carcass components i
JoInt Ng procedures g? both side carcasses and deboning were as |
°Scribed by Norman & Fellicio, 1982. The cutting up of right

|
108 side carcasses to the end point was according to the brazi- ‘J
Diin style.

a

fo—a_handlin " |
‘EEIEHEE—EEE%ysis (according to Maxwell, 1978) of body and carfg [
components data were carried out adjusting to live, hot or co

fCass weigths, depending on the comparison being made. |

~ESULTS AND DISCUSSION ;
€ quality of an animal source of meat is related to the carcass i
aNd meat Yield, besides the slaughter offals. The carcass and
nsat quality are functions of genetic, sex, management and animal
mat“rity characteristics. The body component values obtained from
20ts of buffaloes and bovines are described in Table 1.
The lot of buffaloes was heavier averaging 478,3kg in liveweight
g 2 S.qu in hot carcass weight, while values for beef cattle
Were Tespectively 363.8 and 206.8kg. However buffaloes carcass ¥
Yielq vere lower averaging 52.0% while for beef cattle averaged i
56‘8%- Buffaloes liveweight were nearer the 460kg considered
ldea) by abattoirs for large animals. Compartively, the mean
'ffalo’ carcass yield obtained in the study was slightly higher
chan the 48.7% related by Felicio et al., 1979 for 2 years old
Shtire Males buffaloes lot of Jafarabadi breed; and closer to the
ralueg reported by Drudi et al., 1976 of 50.4% for a group of 25
sgnths entire males and 52.0% for a group of castrated 28 months
frah breed.
was ex he thicker layer of fat covering on the
buffa oespigﬁigssgztcguld act as a garrier to moisture evaporation.

Owever the 1 hilli losses observed for

ower evaporative chi ng J
b“ffaIOES (Table 1) were not significantly lower thanthose for the
et Cattle,

. felatively large carcass yield difference between species
ngerved can ge acgounted to the significantly heav%er carcass -
a:éq t, heag plus horns, heart, abdominal fat and digestive trac |
f111s in the buffaloes group (Table 2). |
Table shows the data of commercial bone-in primary and deboned }

oommercial secondary cuts. It can be noted that mean percentage
bifflank and plate and of forequarters (5 ribs), adjusted to

fa Oes and bovines cold side carcasses, was significantly

higher for buffaloes. Hindquarters of both snecies averaged
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similar values. The trimmings plus losses were not significantly
different between "Mediterraneo”" and "Nelore", but bone weight
related to cold sicde carcass weight was lower in the buffaloes
group.

Secondarv cuts from special hindquarter differed significantly 1P
rump, strinloin plus rib eye roll, tenderloin, inside round, eyé

round and bone (Tabhle 3). From forequarter (5 ribs) the boviné
has an extra muscle, the hump, genetic characteristic of the
specie. Mean corrected deboned percentage weight of flank and

plate was significantly higher for buffaloes. At the present;
the commercially most important cuts for the meat plants or fof
the butcheries are from special hindquarter followed by those ©O
the forequarter. The flank and plate sold on the bone, also cong
titutes the main source of raw-material for "charque" (salt fer ~
mented) production.

At the retail local market the highest price cut is the tender-
loin, followed by rump, striploin plus eye roll; eye round; insi-
de round; outside round and knuckle; rib cap, chuck roll and
shoulder; brisket, hindshank plus heel and foreshank: and bone-il
flank and nlate; which reach respectively 78.6; 73.2; 69.6; 57.1li
50.0 and 42.9% of the tenderloin price.

The Tale 4 shows the data regarding the yield of commercial secoR
darv cuts of both species, calculated from the weights obtained
from cold side carcasses.

Althouqgh huffaloes hadshown higly significant heavier liveweight
(Tahle 1}, total commercial cuts, bones and non-carcass compo-
nents than bovines, the corrected percentages to liveweight of
the individual carcass components vary as shown in Table 3. The
proportion of commercial meat cuts and bones in buffaloes qgroup
with values of 38.43 and 9.67% were significantly lower than for
hovines with values of 41.42 and 11.21%, respectively.

CONCLUSION

The results of this trial indicated that "Mediterraneo" bhuffalo
breed might be more precocious than the "Nelore" cattle breed
regarding meat yield. However further studies are necessary to
assess the economical meaning of this finding.
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Table 1, Body components of buffalo

e

"Nelore"

Differencé

Component - % at
s 3 e 3 953 level
Loss Mean SD Mean SD
—
Liveweight 478.3 47.8 100.0 363.8 45.2 100.0 s(l)
Hot carcass 249:3 29 4 52:0.206:8 27.5 56.8 s(l)
Cold carcass 247.8 29.8 D1.7 208.7 26:.9 56.3 s(l)
Chillinag loss k.6 ik 0.8 2z )8 1.3 ns(2)

(l)Mean values corrected

(2)

Mean values corrected

S: statistically significant
ns: statistically not significant

for difference in liveweight.

for difference in cold side carcass.




Tab] e 2.

L Non-carcass components of ‘buffalo and bovine.
\‘ — et e
"Mediterraneo "Nelore" Differance
Con o Y 2 & at 4
penent ~g TR ¢ 95% leveil
Mea: D Mear SD
\ PIIPSSSp—
Head + horns 17.59. 2.40 3.64 9.68 0.53°"2.68 s
Tongue 0.93 0.10 0.19 0.85 0.30 0.23 ns
Tail 1.20 0.08. 0.25 ©0.99. 0.11°%¢.27 ns
Feet 1198 1:29" 9. 41 856" 0.8 12:3) ns
Hide §3.8 €% 19 1. #0.8 -%:% 11.3 g
Viscera
Liver 4,99 6.4} Y. 05 3:7F 0.43 Y.64 ns
Kidney 092 0.17 0.19 0.73 0.16 0.20 ns
Heart 1.85 08.28 0:39 1:38% 01327 0433 s
Lung 2.58 0.31 0.54 2:19 0.29 0.61 ns
Spleen 214 - -0511~0:2% 0487 -0:10-:0.234 ns
Fat .
Kidney fat 79 098 1500 2238 0.30 0.6% s il
Pelvic fat .84 D13 0.12  0.25 005 0,07 s il
Other organs and
9destive tract i
and fi115  (2) 118.39 11.23 24.81 84.71 12.14 23.24 s !
Mean values corrected for difference in liveweight. ﬂ
Calculated -by difference. il
i: Statistically significant.
S;: Statistically not significant. 1
Standard deviation. '%
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Tabela 3. Commercial cuts of buffalo and bovine cold side
carcasses according to brazilian secondary cutting
end point.

——— —/
S "Mediterraneo "Nelore" Differencé
Commercial cuts at
Ka Kg SD 95% level
® Primary cuts = = ; 3
Secondary cuts fean SD Mean SD
_/
® Special hind-
quarter 58.3 Thadt BT, 5 48,7 1.0 47.5 s
Rump + tail of
rump 58 0. 84 5.3 4.64 0.86 4.52 s
Striploin + rib
eye roll BaBle .23 7. (it bbb/ D83 _6.53 S
Tenderloin eraoar 034 1275 163 0.24 1.60 S
nuckle 510 0269 4.1 508 0.70 3-89 ns
Inside round e UeS8L 6,08 Z.19 0.71 17.05 s
Outside round 333F Uit 4070 4i30 0.50 4.23 ns
Eve round coatt- U486 1,99 2.03 0.30 1.99 S
Rib cao 0.76 0.17 0.61 0.94 0.35 0.90 s
Hind shank + heel
of round fsve U801 3.38 "3.18 0.53 3.10 ns
©¢ Foreguarter
(5 ribs) 479::3 B0 53832142359 2.6 -%92.1 3
Shoulder LOSRO- TS 8B 5 -1.10 68,34 ns
Neck F.4L 095" 3.54 FaAa0- - U.,5]1 " 3.41 ns
Chuck roll Peno- aln - Jo30 "7 B 1.1 TTY6 ns
Rrisket 6.94 0.66 5.64 5.6 0.95 5.56 ns
Hump - vz o 28 0.55° 2:84 S
Foreshank I3 O.bY 2.8 -2 V.44  2.69 ns
e Flank and nlate 18.0 2.8 86 12,3 200 12.0 S
NDehoned flank and
plate 14.40 2,24 11.60 9.47 1.49 9.23 S
X - ——. S ‘//
Mean values corrected fordifference incold side carcass

s: statistically significant
ns: statistically not significant
SnN: standard deviation
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Table 4, vielg of commercial cuts of buffalo and beef cattle.

e ————
"Mediterraneo" - "Nelore" Difference
at
Component Kg 3 Kg % 95% levéi)
Mean SD Mean SD
\_
® Carcass
Total commercial
Cuts (2) 184.28 23.78 38.43 150.56 18.08 41.42 s
Total trimmings +
losses (2) Skl Ao . .09 18,72 "S.24. 3. 1% ns

Total bones (2) 46.38 5.80 9.67 40.66 4.00 11.21 s

® Non-carcass

Components (3) 230.6 17.8 48.3 155.9 18.0 43.6 s
o

Y'ean values carrected for difference in liveweight.
Total commercial side cuts multiplied by 2.

o, Calculated by difference.
° Statistically significant.

SDf Statistically not significant.
* Standard deviation.

(3)

%






