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Jt ^ of colour score as a result of classification of veal in the Netherlands
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ciassification of veal in the Netherlands is carried out 45 min. p.m. by an independent organisation, 

ai Bureau voor Slachtveediensten" (CBS). The classification is performed visually using standardized 

Veal carcasses are classified into five colour classes by comparison of the m. rectus abdominis with 

andard. The performance of the CBS grading personel is regularly checked with parallel-classification 

• The correlationcoefficient between the results of the parallel-classification can be considered as 
reproducibility of the colour evaluation system.

classifications were carried out at 7 slaughterhouses and involved a total of 6628 veal carcasses. 
Casses 79.8Z were assigned the same colour class by both the CBS-personel and the inspectors. The in- 

‘Bned 10.5Z of the carcasses one colour class lower and 9.7Z of the carcasses one class higher than 

cnel. The correlationcoefficient between the results of the parallel-classification was 0.87.
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the system of colour classification is visual, the results indicate that, with a uniform implementa- 

sYstem, a high degree of comparability and reproducibility can be achieved.

® to DE BOER (1984) classification is description of carcasses in unambiguous terms without attaching

a-'-ue to the classes. This implicates that classification must be performed independent of parties in- 
Car

Hpi ass trading. In the Netherlands classification is performed by an independent organisation; the

pe 6aU voor Slachtveediensten" (CBS). To assure uniformity and independency of the classification the
i tS°Uel i1̂y S Periodically rotated over the slaughterhouses. Moreover the performance of CBS personel is regu-
hw Scked by •u y lnspectors, appointed by the commission quality control classification in which both government

Ustty
k atre represented.

ln beef, the carcasses are classified according to conformation and fatness. In veal a third im- 
• t , Carcass chaUiiaracteristic is colour. Colour can be assessed both instrumentally and visually. A disadvantage‘4:HrPou
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colour assessment of meat is that the measurement is subject to errors caused by edge-loss (STER-

).op,, ' Vfsual colour description by matching in standardized conditions with defined objects is a inter-
Uy

^  cBassify veal carcasses at 30-45 min p.m. into five colourclasses by matching in standardized

CcePted method (BILLMEYER AND SALTZMAN, 1981).

the

■ucti
C°l°ur of the m. rectus abdominis with a colour standard, developed by the Research Institute for 

H °n (STERRENBURG, 1990). Although the colour classification is standardized, differences in colour
a tise 

aht 0f this
from the fact that classification is carried out by different persons.

study is to determine the reproducibility of the colour classification system.
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MATERIALS and METHODS
„ i#' ihtinS

iues

Classification is carried out with lighting of Philips fluorescent tubes TL57, with a minimum liS!

sity of 800 lux at the object. Matching is performed with the exclusion of gloss.

The veal colour standard used at classification consists of five opaque colour chips. The CIELA® va
■ B lPt6'the chips, as assessed with a spectrofotometer (Hunter Labscan 5000) using a D65 and a CIE (Commissi0 

tionale d’Eclairage) 1964 (10°) Standard Observer, are stated in Table 1.

¡ft9'

Table 1 CIELAB values of the colours of the veal colour standard. 
Colour code 1 2 3 4 5

L* 60,7 54,8 48,7 42,2 36,6

a* 6,9 9,2 9,5 11,6 11,4

b* 14,3 13,3 11,8 10,2 9,4

ndard-The chip with colour code 1 is the most pale, with colour code 5 the darkest colour of the sta:

Reproducibility is calculated as the correlation coefficient between the results of parallel-c^asS
torsBesides reproducibility the similarity in colour score assigned by the CBS personel and the inspe° 

lated.

Independent parallel-classifications were carried out in 118 visits to 7 slaughterhouses by f°ur 

and involved a total of 6628 veal carcasses.

iflSP6'

RESULTS and DISCUSSION
The distribution of the classification on colour by both the CBS personel and the inspectors 

described in Table 2.

»1 aaf of veal

Table 2 Distribution of colour score in veal carcasses by CBS personel (Row) and inspectors (Coi0®11̂

Colour class 1 2 3 4 5 Total

1 217 72 289 4‘

2 77 1279 319 1675 25‘

3 256 2495 228 2979 44‘

4 249 1027 76 1352 2°-

5 63 270 333 5‘

Total 294 4.4Z 1607 24.2Z 3063 46.2Z 1318 19.9Z 346 5.2Z 6628 100

.Ul

The reproducibility of the colour classification of the 118 inspections ranged from 0.55 to O' C*). 9 6 '

reproducibility was 0.87. The inspectors assigned 79.8 Z of the carcasses the same colour class, 

lower and 9.7 Z one class higher than the CBS personel did.

10 -
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Th.6 distrubution over the colour classes for both row and column are practically identical. Moreover the dis-
^ it. in colour score are evenly distributed over the colour classes.

P&raUel -classifications are carried out by four different inspectors. The results of the different in-
are summarized in Table 3.

%
ReSuTts of parallel-classification pro inspector.

ector Reproducibility Similar score One class lower One class higher Number of ani-

(r) (Z) (Z) (Z) mais

0.84 76.5 6.0 17.5 400

0.83 80.0 10.3 9.7 525

<*COo 72.0 18.7 9.3 750

0.88 81.2 9.6 9.2 4953

St Of the
6s*lts of
Sl4es

Parallel-classifications are carried out by inspector D, who’s results also corresponds best with 

the CBS personel. However, the results of the other 3 inspectors are fairly similar.
'Tifferences originating from various inspectors, differences can originate from the conditions in the

S1atghtl
'«b

erhouses. In Table 4 the results of the parallel-classifications in the different slaughterhouses
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