FACTORS II.FLUELCING IT

» Yu.v, TATULOV, T.M.MITTELSTEIN, O.A.LYAPIN

tesearch Institute, Moscow, Russia

Nee e —y S A o - 3 " 3 1 o
lecessity of satisfying consumer market demand iu hi gh-quality beef of low
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revealing of factors for achievement of this goal, acquires spe-

beef animals allowed to conclude that the main factors, respon-
of meat productivity of cattle and for meat quality are conditions

enance of catvle, and also its breed and sex.

food products for human nutrition and the most important source of protein

Out of the total meat consumption in Russia beef constitutes almost

quantity of produced beef directly depend on the level of meat producti-
attle e, this being in its turn dependent on different factors: age, sex, breed,

long - = s
S and conditions of cattle growing.

effects morphological composition of a carcass, physico-chemical and

Characteristics of meat quality, which define quality of meat products.

that quantitative and qualitative parameters of beef are connected

ed factors, it was interesting to establish interrelations of such

carcass weight, morphological composition of carcasses and quality

to determine quality parameters characteristic of this or that group
lop scientifically-based recommendations for fuller use of the gene-
productivity of different breeds of cattle and for purposeful and ef-

ef carcasses

%QM Months 0ld bulls and steers of Simmental and Shorthorn breeds served objects
¥ gy, Ihitially young cattle was grown indoors and then
Loy
iy Q;OL Was the same for all animals. Nutritive value of feeds was controlled through
18 Xrev o
¢%uhjl LS Monthly weighting was used to control catlle growth. According to weigh-
%ﬂiwldaily gain and growth rate were calculated. Meat productivity and its quality
tht “Cording to results of control slaughter. Animals wer
Ry 1
'fgrlucﬁs‘ Pre—slaughter lairage lasted 24 hours from the
NG
w\gfdd&d by electric current of commercial frequency (50 Hz) and 90-100 V by ap-
'9,t%““lec':odoz on the cervical part of head upon piercing of hide not deeper than
~%‘;“ o Stunning 8-10 sec. 24 hours post mortem morphological composition of
WA o n
’rqum “®termined and samples of M. us dorsi v ribs, be-
'al | of carcass meat was taken. S were st

biolosical value and technological parameters of meat were determined
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RESULTS AND DISCUSSION ol
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breeds showed the highest liveweight increase. The highest liveweight

mance were characteristic of the Simmental animals. ot
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Data of control slaughter, given in table 1, evidence about effect of both DI
on changes in carcass weight and yield of intramuscular fat. I,
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valuation of carcass quality by one of its main criterion -~ muscle tissue €O inh
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source of valuable protein, - has special significance from the viewpoints 0+ =
technology and consumer demand. With this aim total dissection of carc e '
groups was performed. N
" : \
TABLE 1 Results of control slaughter
Indices Simmentals Shorthorns 3
: : \
bulls steers bulls steers
Liveweight before delivery,kg 485 .6 459.6 468.8 450.F
Pre-slaughter liveweight, kg 462.6 437.8 447 .8 4720.5 b
Weight of carcass, kg 259,5 248.7 258 .4 248 U :
Yield of carcass, % 5647 bWt A S,
Weight of interior fat, k 1443 1585 17 49 19 o 4
Yredd on Tati s 7 %4 245 4.0 4o 5 [
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lalysis of the obtained data proves that Shorthorn cattle, being et
. 3 e 1 A e ~aped TO 349
tive of beef meat animals, shows higher carcass yield = 57.7%, as compared Ll
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Simmental breed,56.1%. It was egpecially clear from the fleshing index 0% ©&

1
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from yield of lean meat for 1 kg of bones. . 40¢]
d
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Fleshing index of carcasses of young animals of meat breeds is higher bY 1t TC;“
mee
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for bulls and steers, regpectively. It w also established that yield ol
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fluenced by such factors as breed and sex. ety
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For evaluation of meat quality of young beef animals as dependent on seX
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determining the nutri-

bulls and steers

or

Shorthorns

bulls steers bulls steers
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Simmental and Shorthorn bulls and steers are given in table

h
W

ability and lower cooking loss thaun Simmentals. Influence of sex

S
Physico-chemical characteristics of meat was also noted.

composition, biological value and technological parameters of average

ible , :
3 -~ O carcass and of M. lougissimus dorsi samples of tested young animals
\QlQen
Simmentals Shorthorns
bulils steersg bulls steers
\\
’ 2 3 . 5

Average sample of a carcass
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55459 36415 251 35.76
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TABLE %, continued

//
ey
1 2 % c
_—,/
%
Tryptophane, mg % 432 .04 419.80 4205 7
i BT
Xyproline, mg % 64 45 5% % 62,22 i gl
Tryptophane:Oxyproline e 70 7«0t 6.+92 i
"
= ~ P P o/
pH Gis iz 5401 6.
Water-holding, % 64410 6215

Cooking loss, % 52445

For bulls meat less fat content, higher amount of

quently, lower ratio of tryptophane arnd oxyproline

meat quality of bulls and steers by lechnological parameters it

of steers had higher pH-values,

teristics of bull meat should
chosen.

CONCLUSIONS

Results of studies of quantitative and qualitative

of young beef catt
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to evaluation and rational of raw material in
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