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SERRANA DE TERUELSERRANA DE TERUEL
SerranaSerrana de de TeruelTeruel (ST) is a dark or tabby(ST) is a dark or tabby--breed breed 
raised traditionally in Aragon, due to their great raised traditionally in Aragon, due to their great 

adaptability to harsh environments adaptability to harsh environments 

Feeding is based on grazing dry high mountain areas Feeding is based on grazing dry high mountain areas 

SERRANA DE TERUELSERRANA DE TERUEL
DueDue toto locationlocation andand productionproduction systemsystem, Serrana de , Serrana de 

Teruel Teruel isis supposedsupposed toto be be representativerepresentative ofof thethe
SerranoSerrano primitiveprimitive groupgroup

ST

To establish a characterization and conservation To establish a characterization and conservation 
programmeprogramme, both , both in vivoin vivo and and in vitroin vitro, for the ST , for the ST 

endangered local bovine breed, to ensure its integration endangered local bovine breed, to ensure its integration 
to the original regionto the original region

GLOBAL OBJECTIVEGLOBAL OBJECTIVE SPECIFIC OBJECTIVESSPECIFIC OBJECTIVES
1.1. PopulationPopulation, , morphogeneticmorphogenetic andand zootechniczootechnic characterizationscharacterizations

2.2. GermplasmGermplasm cryopreservationcryopreservation (semen (semen andand embryosembryos))

3.3. ProspectiveProspective studystudy ofof thethe meatmeat valuevalue chainchain ((surveyssurveys))

4.4. ProductiveProductive potentialpotential ((specificspecific bovinebovine meatmeat qualityquality))



1. Morphogenetic and 1. Morphogenetic and zootechniczootechnic characterizationscharacterizations

1.1. 1.1. CensusCensus evolutionevolution fromfrom 40 40 toto 200 200 animalsanimals in in thethe pastpast 8 8 yearsyears. . 

1.2. S1.2. Straighttraight profiled, profiled, eumetriceumetric and and sublongilineussublongilineus individualsindividuals..

1.3. 1.3. Smaller size than other close breeds.Smaller size than other close breeds.

1.4. Good diversity values despite its low effective population 1.4. Good diversity values despite its low effective population size.size.

-- These studies provided the basis for a genetic conservation These studies provided the basis for a genetic conservation programmeprogramme. . 

-- In 2007 ST was recognized officially as a breed.In 2007 ST was recognized officially as a breed.
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1. Morphogenetic and 1. Morphogenetic and zootechniczootechnic characterizationscharacterizations

6.400 semen doses, from 7 6.400 semen doses, from 7 ♂
(electro-eyac or artificial vagina)

40 embryos, from 1040 embryos, from 10♀ y 5 y 5 ♂

2. 2. GermplasmGermplasm cryopreservation cryopreservation 

4 calves born from 10 transferred4 calves born from 10 transferred

-- DELPHI SYSTEMDELPHI SYSTEM: qualitative analysis of anonymous surveys : qualitative analysis of anonymous surveys 
from farmer to consumer, in breed influence geographical area.from farmer to consumer, in breed influence geographical area.

-- The objective was to get a broad consensus on expert opinion:The objective was to get a broad consensus on expert opinion:

3. Prospective study of meat value chain3. Prospective study of meat value chain

1. producers 1. producers 

2. wholesalers 2. wholesalers 

6. restaurants 6. restaurants 

7. chefs 7. chefs 
3. slaughterhouses 3. slaughterhouses 

4. butchers 4. butchers 

7. consumers 7. consumers 

8. government8. government

4. Productive potential4. Productive potential

-- Carcass and meat quality of ST calves was studied Carcass and meat quality of ST calves was studied 
((7 yearlings7 yearlings= slaughtering LW of 470kg, 12 months).= slaughtering LW of 470kg, 12 months).

-- Diversification alternatives for Diversification alternatives for labelledlabelled beef market beef market 
((7 bulls and 7 steers7 bulls and 7 steers, slaughtering LW 700kg, 22 months). , slaughtering LW 700kg, 22 months). 



BULLBULL

9,19,1

373373

1,531,53

1,27 a1,27 a

720 720 aa

426 426 aa

4,74,7

59,1 59,1 aa

9,7 (U9,7 (U--) ) aa

2+ 2+ bb

AgeAge at at castrationcastration, , monthsmonths

CastrationCastration LW, LW, kgkg

ADG at ADG at slaughterslaughter//prepre--castrcastr., ., kgkg

ADG ADG castrcastr--slaughteringslaughtering, , kgkg

SlaughteringSlaughtering LW, LW, kgkg

Cold Cold carcasscarcass weightweight, , kgkg

Dorsal Dorsal fatfat thicknessthickness (13v), (13v), mmmm

CarcassCarcass dressingdressing percentagepercentage, %, %

ConformationConformation (18p, SEUROP)(18p, SEUROP)

FatnessFatness degreedegree (1(1--5)5)

STEERSTEER

9,89,8

371371

1,581,58

1,01 1,01 bb

661 661 bb

365 365 bb

5,75,7

55,3 55,3 bb

8,3 (R) 8,3 (R) bb

3+ 3+ aa

4.1. Performance and carcass traits4.1. Performance and carcass traits
YEARLINGYEARLING

--

--

1,471,47

--

471 471 cc

277 277 cc

5,45,4

58,9 58,9 aa

9,7 (U9,7 (U--) ) aa

2 2 bb

Whole animals showed better carcass dressing % and lower fatnessWhole animals showed better carcass dressing % and lower fatness degreedegree

1,27 a1,27 a

58,9 a 59,1 a

2 2 bb 2+ 2+ bb

1,471,47

4.2. Meat quality4.2. Meat quality

-- Considering these studies, ST breed falls within the group Considering these studies, ST breed falls within the group 
of local Spanish bovine breed.of local Spanish bovine breed.

-- Meat tenderness was higher than in other similar breeds. Meat tenderness was higher than in other similar breeds. 

-- Castration improves tenderness and juiciness of the meat, Castration improves tenderness and juiciness of the meat, 
by means of a larger incorporation of intramuscular fat.by means of a larger incorporation of intramuscular fat.

BEEF TASTINGBEEF TASTING

* * ToTo promotepromote ST ST andand itsits productsproducts in in itsits ownown areaarea ofof originorigin..

* 1.500 * 1.500 beefbeef snacks, 750 snacks, 750 participantsparticipants, 150 , 150 surveyssurveys
((tendernesstenderness, , flavorflavor andand juicinessjuiciness). ). 

* * VeryVery goodgood acceptanceacceptance by by consumersconsumers (global note: 8,3 (global note: 8,3 overover 10).10).

Good performance and high quality products with Good performance and high quality products with 
no commercial constraints in the beef market have no commercial constraints in the beef market have 

been obtained from ST breed been obtained from ST breed 

CONCLUSIONCONCLUSION The The practical implicationpractical implication of these studies should of these studies should 
provide the conditions for a provide the conditions for a labelledlabelled meat product meat product 
that allows the farmerthat allows the farmer’’s survival and the assurance s survival and the assurance 

of of SerranaSerrana de de TeruelTeruel breed conservationbreed conservation
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