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t claSsification of veal in the Netherlands is carried out 45 min. p.m. by an independent organisation,
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aQW Veal carcasses are classified into five colour classes by comparison of the m. rectus abdominis with
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thh Classifications were carried out at 7 slaughterhouses and involved a total of 6628 veal carcasses.
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TCasses 79.87 were assigned the same colour class by both the CBS-personel and the inspectors. The in-
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The correlationcoefficient between the results of the parallel-classification was 0.87.
the System of colour classification is visual, the results indicate that, with a uniform implementa-

a high degree of comparability and reproducibility can be achieved.
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§ Py Voor Slachtveediensten" (CBS). To assure uniformity and independency of the classification the
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Cass trading. In the Netherlands classification is performed by an independent organisation; the
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rgn S in beef, the carcasses are classified according to conformation and fatness. In veal a third im-
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L § characteristic is colour. Colour can be assessed both instrumentally and visually. A disadvantage
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. Colour assessment of meat is that the measurement is subject to errors caused by edge-loss (STER-
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Classify veal carcasses at 30-45 min p.m. into five colourclasses by matching in standardized
8 th
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€olour of the m. rectus abdominis with a colour standard, developed by the Research Institute for
Cay (STERRENBURG, 1990). Although the colour classification is standardized, differences in colour
qrise o

The m the fact that classification is carried out by different persons.

An
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his Study is to determine the reproducibility of the colour classification system.
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MATERIALS and METHODS o
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Classification is carried out with lighting of Philips fluorescent tubes TL57, with a minimum ligh
sity of 800 lux at the object. Matching is performed with the exclusion of gloss. L
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The veal colour standard used at classification consists of five opaque colour chips. The CIELAB V !
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the chips, as assessed with a spectrofotometer (Hunter Labscan 5000) using a D65 and a CIE (Commissio? %
tionale d’Eclairage) 1964 (10°) Standard Observer, are stated in Table 1. N
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Table 1 CIELAB values of the colours of the veal colour standard. €
Colour code 1 2 3 4 )
h
L* 60,7 54,8 48,7 42,2 36,6
a% 6,9 9,2 9,5 11,6 11,4 N
b* 14,3 13,3 11,8 10,2 9,4 L
A
The chip with colour code 1 is the most pale, with colour code 5 the darkest colour of the stand? 30"
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Reproducibility is calculated as the correlation coefficient between the results of parallel-was a“y
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Independent parallel-classifications were carried out in 118 visits to 7 slaughterhouses by four :
and involved a total of 6628 veal carcasses. i
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The distribution of the classification on colour by both the CBS personel and the inspectors of V&% ‘F
described in Table 2. L
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Table 2 Distribution of colour score in veal carcasses by CBS personel (Row) and inspectors (Colu® L
Colour class 1 2 3 4 5 Total L
42 |
gt 217 72 289 - L
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Total 294 4.47 1607  24:.2% |} 3063 46.2% | 1318 19,92 346 527 6628 100
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The reproducibility of the colour classification of the 118 inspections ranged from 0.55 t© oné

>
w
»a

reproducibility was 0.87. The inspectors assigned 79.8 Z of the carcasses the same colour clas$: \

lower and 9.7 % one class higher than the CBS personel did.
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S in colour score are evenly distributed over the colour classes.
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@llel-classifications are carried out by four different inspectors. The results of the different in-
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Summarized in Table 3.
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A
\ 0.84 7655 6.0 17.5 400
| B
\\ 0.83 80.0 10.3 9.7 525
T
“'\ 0.84 7.2 +0) 18.7 9.3 750
D
4 \ 0.88 81.2 9.6 9.2 4953
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\ 0.87 81.3 8.0 105, 150
Q
\ 0.87 82.5 1045 7.0 655
\ 0.88 83.2 9.3 75 600
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\ 0.86 273 13.0 9.7 1200
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‘\ 0.88 80.0 7+2 12.8 1393
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gmer le 4 differences between slaughterhouses are minor. This indicates that the conditions at the
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e adequately uniform for application of standardized visual colour classification.
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