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INTRODUCTION
Various European countries follow the m ethods of instrum ental classification of pork carcasse used in European Union. Hungary 
has applied the optical - probe devices (Fat-o-M eater) in the biggest slaughterhouses. Czech Republic, Bulgaria and Estonia are 
getting ready for a practical application of various classification devices.
Also in Poland in twenty three plants there have been installed ultrasound instruments and one optical - probe apparatus, 
practice significant differences in precision of meatiness estimation according to those methods have been observed. T h e  aim o 
the paper was the assessment of accuracy estimation of a lean m eat contribution to pork carcass with an application of the t ree 
following methods: ultrasound, optical - probe and electronic m easurem ent of overall dimensions of carcass.

MATERIALS AND METHODS
T h e  experim ent was carried out on 222 pork halfcarcasses with an average meatiness of 49% (SD 5,32). T h e  population of p‘gs 
had a normal distribution of meatiness. T here  were used three different methods of measurem ent of fat and muscle Longissimus 
dorsi (m. LD) thickness and other dimensions of halfcarcass e.g. ultrasound, optical - probe and electronic slide caliper (DP) one 
In the first two methods fat and m. LD  thickness were measured in eight different anatomical points of a hanging hot le 
halfcarcass (fig. 1). Using DP method ham thickness, waist thickness (betw een ham and belly) and fat thickness over the middl 
of the G luteus medius muscle (m. GM) were measured.
After chilling process, left halfcarcasses were dissected according to the D LG  method. Simple and m ultiple correlatio^ 
coefficients and regression equations for the estimation of meatiness have been elaborated. I he regression equations wet 
calculated according to the step m ethod (forward, backward) and the standard method.

RESULTS
Significantly stronger relation has been found between fat thickness and pork carcasses meatiness than between thickness of n
LD  and lean m eat content (tab. 1). m o  to
T h e  values of sim ple correlation for fat thickness and meatiness ranged from 0,61 to 0,86, and for m. LD  thickness from 0,1V
0,58.
Higher values of sim ple correlation coefficient between meatiness and fat thickness measured with optical - probe instrument
have been observed than with ultrasound device. . -
Significant relations have been also found for fat thickness over the m. GM and meatiness and for halfcarcass thickness in wai 
and meatiness. T h e  observed dependences enabled to calculate regression equations for meatiness evaluation according * 
ultrasound and optical - probe m easurem ents. T h e  standard method of calculation has been proved the best m ethod of choic  ̂
because the step m ethod (forward and backward) has showed equations with dimensions which are difficult to practica 
application in slaughterhouses.

T h e  measuring points utilized in standard m ethod of regression analysis were as follows:
a) ultrasound m ethod - fat and muscle thickness in point H and fat thickness in point D (R^ = 0,71, RSD = 3,17) (Fig. 2).
b) optical - probe m ethod - fat and muscle thickness in point E and fat thickness in point G (R = 0,82, RSD = 2,36) (Fig. 3).

In the case of DP method, in spite of low correlation between ham thickness and meatiness of carcass, the regression equation 
including three measures e.g. thickness of halfcarcass in the waist, fat thickness over the m. GM and ham thickness (R = > ’ 
RSD = 2,95) estim ated m eat content more accurately than the regression equation basing on two measures only, excluding han 
thickness (R“ = 0,65, RSD = 3,24).

CONCLUSION
Among three compared m ethods of estimation of pork carcass meatiness, when the meatiness dem onstrated high variability, the 
best precision was observed for optical - probe method. DP m ethod was characterized by lower precision and the ultrasom 
m ethod by the lowest one.
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