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Galloway Black Pied German Angus

( sample 95) (sample 137 ) ( sample 160 )

fat area percentage [%] 3.22 3.30 3.18

fat particle number / cm?* 3.27 2.99 2.33

fat particle size [mm?] 1.00 1.18 1.37

percentage of largest 3 fat areas [%] 24.6 37.4 44.8

percentage of longish fat areas [%] 62.4 68.2 70.6

fat area distribution [%] 7.9 9.5 15.0

Conclusions d

By means of automated image analysis new parameters were established, wich allow an objektive characterization of meat marbling an
granulation. The comparison of extremely different cattle breeds showed that Galloway bulls exhibit the meat with the most regular an
finest marbling. The intramuscular fat in Angus bulls is disproportionally distributed and it is stored in larger fat particles. The meat g
Black Pied cattles has the finest granulation. Meat of White-blue Belgian is very low marbled and coarsly granulated.
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Table 1 Structure of intramuscular fat in M. longissimus dorsi Table 2 Relations between fat content (chem.), share force value and
parameters of intramuscular fat (n=37)
White-blue German Galloway Black Pied e
Belgian Angus fat con- fatarea fatparticle fatpar- percen- percen- fatare
tent  percen- number ticle  tageof tage of dis'."b“
e 9 9 10 9 (chem.) tage / em? size  largest3 longish tion
fat areas fat areas
muscle area [cm’] MEAN 112.1 67.1 64.6 64.6
STD 6.1 10.7 8.0 7.2 hare force. |t 39 1046’ 1io:88 711013 00 fpiaoTH gyt FHDIAS
value
marbling MEAN 1.0 1.6 1.5 1.9 021
[pt] s 0.0 0.5 0.5 03 (‘:"‘::lﬂ;m' 0.82 0.68 20 t0j02%5l 010 510152
fat content (chem.) MEAN 0.27 1.34 1.26 2.18
[%] s 0.11 0.56 0.38 0.80
W-B share force MEAN 21.6 15.8 12.2 16.2 Table 3 Muscle structure of M. semitendinosus
value [kp] sTD 34 4.0 34 4.4
fat area percentage MEAN 0.58 3.22 3.51 3.92 White-blue German Galloway Black pied
[%] sTD 0.24 0.69 1.46 1.02 Belgian Angus
fat particle MEAN | 0.5 25 45 4.0 N 2 2 9 1°
number / cm? STD 0.2 0.7 1.8 0.9 muscle area [cm?] MEAN 97.8 593 46.4 50.3
fat particlesize  MeAN | 112 1.32 0.82 0.9 i i . s .
[mm?] STD 0.26 0.23 0.29 0.22 bundle area MEAN 0.67 0.38 0.35 0‘25
percentage of lar-  MEAN 28.7 36.7 20.6 29.2 e STD 0.19 0.08 0.08 0.07
gest 3 fat areas [%] STD 6.4 8.0 13.0 6.6
percentage of lon-  MEAN 50.5 68.3 572 66.6 muscle fibre area  MEAN 2939 2974 2802 2480
gish fat areas [%] STD 12.1 19 11.4 5.4 [um?] sTD 617 780 648 638
fataresdistribus's © MEAN 115 10.5 6.2 8.7 total muscle fibre MEAN 2.78 1.73 1.45 1.70
tioh [%] s 33 32 2.9 09 number  [x10°] STD 0.48 0.40 0.37 0.40
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