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Introduction

The decision in several Yugoslav import slaughter houses was to buy the Danish device Fat-O-Meter (FOM) for carcass and me3' 
quality evaluation on the slaughterline of pigs. ,,
This enabled us to find the correlation between the data on carcasses and meat quality obtained with this device (during the testing perto 
and by conventional methods i.e. methods used til now, and to define the reliability e.g. possibility of application of this device 111 
Yugoslav conditions of pork production.

Materials and methods

60 meaty' commercial pigs were slaughtered in the industrial import slaughterhouse "Camex” in Vrbas. During the investigation ol 
carcasses, the age, sex and race were not taken in consideration.
The standard technological stunning and slaughter process was used . after a night rest in the depo. The percentage (%) of meat 
determined on processed left halves ca 45 min p.m. according to the Yugoslav Rulebook (1985). Alter that, the % ol meat, class 11 
carcasses and R-value were determined with the FOM-device on the same halves.
pi lj values was measured at two places (LDj and TD2 ) on M. long, dorsi (LD) near the place where the sonde of the FOM-device "  
applied. The same parameter was determined on M. semimembranosus (SM) in the caudo-medial part and samples were taken fo> 11 
determination of WHCj (water holding capacity') in the laboratory til 1.5 h p.m. (Grau and Hamm, 1953).
/Viler the cooling of halves, 24h p.m , pity value was determined at the same places and samples were taken for WIKty.
Samples of 200-300 g. taken from the caudo-medial part o f SM, from the same halves, were used for the determination of colon'k 
characteristics in laboratory conditions (Gofo, CIE and CIF l ab, Pribis and Rede, 1982; Robertson, 1977).
Between 60 cooled carcasses where the %  of meat was determined according to the Rulebook and with the Ft >M-device, 20 right hal'1- 
were chosen for total dissection (Weniger et al., 1963).
According to the mass of hot halves, two weight groups were formed before the dissection: hakes - 80 kg and 80 kg.

Results and discussion

I he obtained results are presented in 5 Tables.
The average amount of meat on the carcasses determined
according to the Rulebook is 41.10% (T able 1) and this value is 
lower than the one obtained with the FOM-device. 45,53%. The 
average value of reflection R is 69,95 and the variation 
coefficient is high (30,25%).

Table 1. Mean values of carcasses and meat quality estimai'01 
on the slaughterline (n 60)

Parameter %
Rulebook

of meat 
FOM

R

X 41.10 45.53 69.95
S 1,899 5,220 21.156

Cv 4,62 11,46 30,25

Table 2. Mean values of carcasses quality determination (% ol 
meat) according to the Rulebook, with FOM-device and by total 
dissection (n = 20)

Mass of 
hot halves 

(kg)

Parameter Rule-
book
(%)

FOM

(°'o)

Total dissection 
meat fatty tissue bones 
(%) (%) (°'o)

X 41,94 49.73 51.86 27.35 9.84
<-80 s 2.131 6.533 2.838 4,448 0.897

Cv 5.08 13,14 5,47 16,26 9,12

X 40.45 48,13 49,69 30,77 9,08
'■80 s 1.299 5.853 2.755 4.909 0,574

c v 3,21 12.56 5,54 15,95 6,32

Compared with the total ol 60 investigated carcasses (41,1"
the % ol meat determined in the lighter group ( 80

:sc5

subrrritted to total dissection was only somewhat higher (41.93 ' 
and in the heavier group ( 80 kg), somewhat lower % ol 
was found. In the same time, with the FOM-device. signifiea'1 
higher % of meat was found in these 20 carcasses with 'Tl<  ̂
uniform mass (79-80 kg). The carcasses '  80 kg had 49.73<ln 
meat in comparisson with 45,53% found for all carca* 
investigated. 1
The values of meat percentage on carcasses obtained by 11 ‘ 
dissection were significantly higher compared to the l'n^  
obtained by evaluation according to the Rulebook. as well ‘ 
with values obtained with FOM-device, however, this differc,u.1,'jP
is not so significant. By total dissection of carcasses lighter 1 
80 kg, 51.86% of meat was determined, while in carcasSt 
heavier than 80 kg somewhat less meat was found. 49,69%
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yield of meal in carcasses, determined according to the Rulebook (1985) is quite understandable. Namely, accotding to the 
^ cbook the carcass meatiness means the total mass of muscle tissue, without the meat of abdominal-rib part. However, this meat is 
''-'uded in the total meat on the carcasses by total dissection according to Weniger (1963), as well as when formulating the regression 
!|Uation for the calculation of % of meat with the FOM-device, as previously' several total dissections of carcasses were performed in our

Plaints by the same method.

ta e 3- Correlation coefficients between °b of meat on 
passes determined according to the Rulebook, with FOM- 

Vlte and total dissection

Neb,

Total dissection
Meat Meat Meat Fatty

tissue
Fatty
tissue

Fatty
tissue

<80 >80 total <80 >80 total

°°k 0.310 0.237 0,375 -0,411 -0.014 -0.343
__ 0,253 0,770 0,525 -0,217 -0,417 -0,452

‘s almost no correlation between the carcass quality 
ertnined according to the Rulebook and with the FOM-device

The.
Csrlv Ua' COITelation coefficient between certain technological quality 

P m. and on cooled muslces 24 h p.m. (Table 4). However, there 
°l°gical meat quality and measured reflection R (Table 5).

on all investigated carcasses (r = -0,033). On the other hand, the 
correlation coefficient between the mass if meat on 20 halves 
determined according to the Rulebook and by total dissection is 
r = 0,375, and with FOM-device and dissection r - 0,525 ( I able 
3). Having in mind the previous explanation of evaluation 
method, the better agreement of results obtained with the FOM- 
device and total dissection is quite expectable. The fact that the 
correlation coefficient between °o of meat determined with 
FOM-device and total dissection on carcasses heavier than 80 kg 
(live weight more than 100 kg) points to the reliability of the 
FOM-device for the carcass quality (% of meat) evaluation of 
slaughtered pigs, when they were standardized, though it was not 
the case in this plant during the experiment (Andersen, 1986; 
Barton-Gade and Olsen, 1986).

parameters were determined during these investigations, measured
is almost no correlative dependance between certain parameters of

°nci,üsion

tjjj i uality evaluation of carcasses on slaughterline of pigs with the FOM device depends on the mass uniformity of hot halves and tissue 
J  0t' the carcass. This way of quality evaluation is more reliable than the evaluation according to the Yugoslav Rulebook. The 
e ja 'io n  of meat quality by R-value is not reliable enough and should be combined with at least one parameter of technological meat 

"v (pHj). This combined criterion should be defined more precisely for the working conditions in our factories.

T;aM,|e .
+ Correlation coefficient between parameters of technological meat quality

Colour,,

pHk WHC, WHCk Plast., Plast. k sensory Göfo y I.

PH, 0,374 -0,311 -0,466 0,406 0,365 0,142 0,149 -0,133 -0.141
p»k _ -0,072 -0.378 0,262 0,326 0,286 0.337 -0,366 -0.305
" H e , . _ 0,553 -0,633 -0,387 -0,088 -0,232 -0,016 0,052
"H C . _ -0,417 -0,540 -0,005 -0.240 0.169 0,143
Plast, _ _ 0.435 0.142 0,091 -0.122 -0.171
p|as,; . _ _ - 0,105 -0,011 -0.142 -0,180
<-'°lourk
s«nsorv _ _ - 0,536 -0.684 0.653
Cofo ' . _ _ - - 0.787 -0.573
y

- - - - - - - - 0.874

~ Correlation coefficients between some parameters of technological quality measured 45 min p.m. (initial) and 24 h p.m (final) 
Cc,ion R measured with FOM device on hot halves

1 »1
pH

i d 2 SM
WHC Plasticity

Sensory
Colour
Göfo

initial
final

-0,231
-0,008

-0.091
-0.065

-0,153
-0,086

0,193 
-0,195

-0,235
-0,030 -0,135 0,026 0,002 -0.036

‘«re,;ttces

S ? l RSEN Ingel-Lise. 1986. Tehnologija mesa, 1, 2. 2. BARTON-GADE Patricia, OI.SEN Eli. 1986. Tehnologija mesa, 4, 66. 3. 
HAMM. 1953. Naturwissenschaften, 40, 29. 4. PRIBIS Vjera, R. REDE. 1982. Iehnologija mesa, 1, 10. 5. 

,),w ' A R  1977. Color Research Applied, 2. 7. 6. WENIGER, J.J., P- STEINHAUF, G. POHL, 1963. Musculare 
S ^ jP h y  of Carcasses, Public BLV, Verlagsgesellschall, München. 7. Pravilnik o kvalitetu zaklanih svinja i kategorizaeija svinjskog
T,» f e i

1?beni list SFRJ 2/85 i 12'85.

“Meat for the Consumer" - 42'ul ICoMST 1996 247


