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MmfILJROQULT;OL: The problem of objective quality assessment of
Carcasses, development of methods and instrumental means for
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‘Wmlaf“ classification is studied by many scientists all over the

B e n: 5 3 :
ahy“peciullsts of the Institute conducted series of research,

Imein§ 4t revealing possibilities for predicting composition of
lab] Carcasses for objective measurement. Analysis of the avai-
tay. . data made it possible to conclude that with the use of cer-
,mmitiifear measurements it is possible to predict carcass com-
1§ qero - Quality of slaughter animals and of resulting carcasses
le54u¢5¢ied irst of all by yield of meat after boning, wnlcp i
® expressed by its actual and calculated percentage by weight

af 44

haiﬁi casse. Actual content of muscle tissue in a carcass can
mmcig” s ter its full dissection. Calculation value of tge
m“Cle el 1is aepermlngd_by instrumental measurementv Of
Neq nmo?? Tat ciness in certain carcass sites, and the 9Otajf
In , oSult is recalculated by a formula into content of lean meat
thmé;rcﬁL:‘ Thus, carcasses are graded according to the predic-

At coutent.

%mlgﬁ?ﬂilﬁls AlD METHODS: Development of method for objectivg‘
t°in J ascegsment of cattle carcasses is based on the study in-
tahltefrelfzion between meat content in a carcass and its cer-
baep D8Tameters. For this purpose control processing of young
Nage C3ttle, having different weight, sex and fatness levels, was
lQQQOR a meat-packing plant. Aiming at establishment of interre-
mpon_gguweon yield and objective parameters, thg 30551b1l1ty of
mﬁlsSlUlQH prediction was checked according to different measure-
o cal mainly of carcass dimensions. In doing so, in the majority
lmwin“es.nigh correlation coefficients were obtained. Parameters,
queg high correlational dependencies with lean meat yield were
hel n} that could be quickly and accurately determined with the
&ﬁxugf Measuring device, which is designed at present at the In-
@ for its on-line use. :
s%mng far as this device, meant for beef carcasses quality asse-
Ugqq Willl have form of a “penetrating probe", the followling
wfmgrements, characterizing muscle thickness, were chosens: depth
Nogy SCle layer at 9, 10, 11 and 12 rib; nuscle thickness in the
SectipI‘Ominent part of the beef round (A,), in the point 0? 1n?er—
D &lin with the line along prominent part of the back, which 1s
1h@ €l to backbone and perpendicular to the 3rd lumbar vertebra

mﬁhgg aarcasses of young beef animals were studied by their mea-
te. ot according to the above-mentioned parameters in a hot sta-

A R
Q@Qﬁzter weighing and chilling carcasses were boned. The received
lental data were subjected to mathematical analysis. Multiple
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3¢« The aprroach to development of automated system for reﬁiscri;w
tion and quality assessment of beef carcasses was established ’
the use of an instrument of "penetrating probe" type.

the grading probe
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