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X e Necessity of satisfying consumer market demand in high-quality beef of low

S

^ c h aimed at revealing of factors fox' achievement of this goal, acquires spe- 
S hce.

X

, inied on young beef animals allowed to conclude that the main factors, respon- 
0i hiph •ttv indices of meat productivity of cattle and for meat quality are conditions

X  °f maintenance of cattle, and also its breed and sex.

the ,
^ 111 food products for human nutrition and the most important source of protein

beef. Out of the total meat consumption in Russia beef constitutes almost 
quantity of produced beef directly depend on the level of meat producti-

»t

'Of
usef cattle, this being in its turn dependent on different factors: age, sex, breed,

lo hs
tyii and conditions of cattle growing.

®se
■‘•cal

factors effects morphological composition of a carcass, physico-chemical and 
characteristics of meat quality, which define quality of meat products.

X X  acc°nnt that quantitative and qualitative parameters of beef are connected
lb °ve-Tr•mentioned factors, it was interesting to establish interrelations of suchis

'At, Ve Weight, carcass weight, morphological composition of carcasses and quality 
Sex and breed of animals.^ 6,

K
It:eh aHowed to determine quality parameters characteristic of this or that group

Ml ^  0̂ develop scientifically-based recommendations for fuller use of the gene-

It; °Y meat productivity of different breeds of cattle and for purposeful and ef-
jfeg a^ion of beef carcasses.

.V ^  î,îeïh od s'■ ^ 8 3  --18.^ Months old bulls and steers of Simmental and Shorthorn breeds served objects
\  ct'‘e ' i t i llaitially young cattle was grown indoors and then transferred to lot feeding.

Oil\  Was the same for all animals. Nutritive value of feeds was controlled through

X 3:Ls. Monthly weighting was used to control cattle growth. According to weigh-

^ 4
' i a i l•y gain and growth rate were calculated. Meat productivity and its quality

X acc°rding to results of control slaughter. Animals were delivered to slaughter-

s x
V  " ' X e d

Of

X
he

/ 8v«a?aSe

s* Pre-slaughter lairage lasted 24 hours from the moment of delivery. Ami
ty electric current of commercial frequency (50 Hz) and 90-100 V by ap- 

Yectrodes on the cervical part of head upon piercing of hide not deeper than 
of stunning was 8-10 sec. 24 hours post mortem morphological composition of 
^ e r m i n e d  and samples of M. longissimus dorsi were taken from 9-12 ribs, be- 
Sample 0f carcass meat was taken. Samples were analysed 48 hours post mortem, 
tion, biological value and technological parameters of meat were determined
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by common methods. 
RESULTS AND DISCUSSION
When tests were performed, liveweight of young beef animals was practically "the sane (60*'

ty
62.3 kg). However, by 8th month of age Simmental bulls and steers exceeded 5hortho1, ^.g #g K6
3 . 8 and 1.7 kg respectively, thus, at the age of 18 months this difference was

\

3 .6% for bulls and 9 . 3  kg or 2 .1% for steers.
Daily gain analysis at different age evidence that the highest daily gain of the StU' 4.die'

h o r s ofgroups of animals was observed in the period of 1 .5 - 8 months, i.e. when conditx- f,
t r aPSIping were excellent (in stables with controlled microclimate). When animals were

■H

red to lot feeding, average daily gain of all groups decreased. However, bull5 of b0

breeds showed the highest liveweight increase. The highest liveweight and grow 
mance were characteristic of the Simmental animals.

vrbh P ef,f o r

Thus, such factors as breed and castration determine growth performance of young 
tie .

t>eeI ci>1

In order to determine meat productivity of animals, control slaughter was cohduc¿ted*
v

Data of control slaughter, given in table 1, evidence about effect of both bre 
on changes in carcass weight and yield of intramuscular fat.

ed a tc

Evaluation of carcass quality by one of its main criterion - muscle tissue co»telit i aS

.psource of valuable protein, - has special significance from the viewpoints ox r
technology and consumer demand. With this aim total dissection of carcasses of t i i e  

groups w a s  performed.
TABLE 1 Results of control slaughter

\

Indices Simmentals Shorthorns

bulls steers bulls steers
Liveweight before delivery,kg 485.6 459.6 468.8 450.5
Pre-slaughter liveweight, kg 462.6 437.8 447.8 430.5
'Weight of carcass, kg 259.5 248.7 258.4 248.4
Yield of carcass, % 56.1 56.8 57.7 57-7
Weight of interior fat, kg 14.3 15.3 17.9 19.4
Yield of fat, % 3.1 3-5 4.0 4.5

Analysis of the obtained data proves that young Shorthorn cattle, being tyPlCal
rep- •eS'

tive of beef meat animals, shows higher carcass yield = 57*7%, as compared to 
Simmental breed,56.1%. It was especially clear from the fleshing index of c 3 X

c°
C3-SSe$>

from yield of lean meat for 1 kg of bones.
Eleshing index of carcasses of young animals of meat breeds is higher by 15*3

10 $
and y• C,

for bulls and steers, respectively. It was also established that yield of leaI1
fluenced by such factors as breed and sex.
For evaluation of meat quality of young beef animals as dependent on sex and

c»e'

V

254 38th ICoMST Clermont-Ferrand France 1992



N %0 O-! j .
ion and physico-chemical characteristics were analysed, determining the nutri 

TfL ' axld technological properties of this meat.
40r Phoi o Rreal composition of carcasses of hulls and steers

■Ceg Simmentals Shorthorns

bulls steers bulls steers
billed carcass, kg 257-5 247.7 256.4 246.5

honeless me at,kg 197.0 193.2 2 0 2 .3 196.7
% 7 6 . 5 7 8 . 0 78.9 79.8

B°nes, kg 5 1 . 2 46.1 45.6 42.4
/o 19.9 18.6 1 7 . 8 1 7 . 2

^a. cartilages,kg 9.3 8.4 8.5 7-4
% 3 . 6 3.4 3.3 3.0

3.84 4.19 4.43 4.64

‘3a-h'Dip of carcass and of M. longissimus dorsi samples of tested young animals

&

5̂ n lcaB analysis, on physico-chemical characteristics and nutritive value of 
J'SaUe o-- o •'‘'oj 0i Sil™iental and Shorthorn bulls and steers are given in table 3 .
tab i

6 3 show that
Vat e i.-v, % 

V ils on

meat of Shorthorn cattle possesses higher indices of biological 
ler~holding ability and lower cooking loss than Simmentals. Influence of sex 
Physico-chemical characteristics of meat was also noted.

eDli c a l composition, biological value and technological parameters of average

Simmentals Shorthorns
bulls steers bulls steers

V \  f
, \  /0 \  1 %

Average sample

35-59
1 Of' to 20.39

X » , ’ ^g %
14.25

351.29
X ;  %  s 148.85

^yproline 2 . 3 6
V
\ \ 5.85

\  1, ’ /oV , 6 1 . 5 2

35.40

0 \ , M. longissimus

\  ’ % 23.87
to 22.18

0 . 7 0

36.15 35.91 35-76
20.47 20.43 19-95
14.73 14.53 14.86

331 . 1 8 359.96 335-96
120.43 139.52 1 1 6 . 2 5

2.75 2.58 2.89
5.77 5-87 5-80

58.44 62.80 60.36
36.52 34.43 35*88

23.71 25-38 24.85
21.93 2 3 . 6 1 22.93
0.79 0 . 7 8 0.92
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TABLE 3, continued.

1 2 5 4 5

Tryptophane, mg % 432.04 419.80 430.58 459 •5/|

Oxyproline, mg % 64.45 53.30 62.22 5 4.67 
a , 40Tryptophane:Oxyproline 6 . 7 0 7 . 8 8 6 . 9 2

PH 6 . 1 2 6.01 6 . 2 0
6.05

Water-holding, % 64.10 62.15 66.82 62-78

Cooking loss, % 32.45 35-95 30.24 55.09

For bulls meat less fat content, higher amount of connective tissue protei»3 a»di co^

quently, lower ratio of tryptophane and oxyproline are characteristic. During
g-y3'J.U3'

shed.meat quality of bulls and steers by technological parameters it was establi3'
• ntr l ° 55 COOKH-dof steers had higher pH-values, higher water-holding ability and lower

These quality characteristics of bull meat should be born in mind when raw 
meat products manufacture is chosen.
CONCLUSIONS

mat e f 1 al f 0s

Results of studies of quantitative and qualitative characteristics of carcan see d p

aat®1’ial> s'/1in

of young beef cattle as dependent on breed and sex show vividly that raw ^
t  aad

ble for processing, is different. These data prove the necessity of difi’erei' V
to evaluation and rational use of raw material in the meat industry.

V
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