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1. INTRODUCTION @
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Meat and fat colour as &
differentiation parameter

v/ Parameter evaluated by consumers when purchasing
meat.

v’ Meeting point for the evaluation of meat quality
between the different links in the production line
(farmers, slaughterhouse, consumers).

v’ Variable easy to measure.

Colour variable factors &

.
Biochemical
Muscle type
Specie \ /
Breed Variable factors
Gender

Age

/ Physicochemical \

4 )

Extrinsic
pH
Exercise, altitude Temperature
P. p. O,

FIECEAEN SHEM S Electrical stimulation

Pre leﬁgr?t]er:'gstress Adipose Tissue
i k Light /

o )

07/09/2011



07/09/2011

2 AMOF THE sTuDy @

To establish differences based on the feeding
system in bovine carcasses by means of variables
that are easy to measure (carcass or colour
variables) to ensure the traceability of meat.
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3. MATERIAL AND METHODS ‘@

[125 beef carcasses Class A (European regulation)]
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3. MATERIAL AND METHODS @

o Carcasses variables:
(Regl. CE 1249/2008)

& Fatcolour
measured

» Conformation (SEUROP).
» Fattening (1-5).

o Colour variables:
» Meat: Trapezium muscle
» Fat: Subcutaneous. 2 Meat olour

" ‘meastired

D

Colour variables.
Spectrophotometer CM-700d/600d

according to the CIE (1986).
* |lluminant D65, 10 degree observer.

o

L* = Lightness index:

from O (black) to 100 (diffuse white).

0 a* 2 red index (+red/- green).

o b* - yellow index (+ yelow/ - blue) @‘_
o h* (hue) > (b*/a*) (0 - 360 degrees). r

o C* (Chroma) > /(a*)2+(b*)2 (0 - 200). '
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4. RESULTS AND
DISCUSSION

Feeding system

. Concentrate
Variables
Meat Fat Meat Fat
Average Average | Sig. | Average | Sig. | Average

ts.e. +s.e. ts.e. ts.e.

Weight (Kg) 303.32 + 6.46 115.48 + 11.11
Conformation 3.48 +1.00 1.99 +0.14
Fattening 2.73 +0.62 2.00 +0.00
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Discriminant analysis for meat samples. &

Carcass and colour
parameters.

1.00 : Forage Predlcted TotaI
2.00: Concentrate -
m-

Colour parameters.

1.00 : Forage Predicted

m “ m 3 - B
% Real 1000 00 1000 [ 63.0 37.0 100.0

m 77 923 1000 [uiE m 135 865 100.0

\ 4 g

Fattening, conformatlon L*> 72.8 %
and carcass weight >

96.8 %

Discriminant analysis for fat samples. &

Carcass and colour
parameters. Colour parameters.

1.00: Forage Predicted 1.00: Forage Predicted

2.00: Concentrate m- 2.00: Concentrate mm-

CONCRE ¢ CORCREE -
=N : K - EN - Kl

% Real m 100.0 1000 B m 58.1 419 100.0

m 57 943 100.0 .m 75 925 100.0

Fattening, conformation and . . )
carcass weight + b* + h* > [h +b*>72.4 A]

97.6 %
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5. CONCLUSIONS

Discrimination of bovine carcasses due to feeding
systems:

1. Only colour variables - satisfactory.

2. Colour + carcass variables = better
discrimination

3. Fat colour better than meat colour.
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