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 A"Cutting pattern” is a
figure or description of how
a carcass should be cut or
deboned”

* "Yield” = weight % of each
cut of warm weight

e "Cut quality” = cutting in
accordance with
specifications
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Predict yield from carcass information

to sort and cut optimally for quality and earnings

- weight, conformation class, fat group,
category,age and breed
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e Trall e Tral 2
— 1001 beef carcasses — 36 beef carcasses
— Non-commercial pilot — Commercial cutting
plant plant
— EUROP — EUROP

— Video Image Analysis

- Cutting pattern "14%” —> Cutting pattern
"Hamburger I” (16-
18%) and "5%”
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Tenderloin

Striploin

Eye of round

Forerib

M.m. 4% fat contents *
M.m. 5% fat contents *

M.m. 14% fot contants *
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M.m. total

Meatfat

Top sirloin butt
Inside round

Beef round knuckle
Beef strips

Flank
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M.m. 16-18% fat contents (Hamb)*

Shoulder clod roast
Senew

Offall

Bone

14%
N=1001

733
61,1
86,7
708
95,2
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947
94,6
93.0
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67.5
327
g1.5

Hindquarter

Homb Homb
N=36 N=36
Conf Direct
VIA VIA
822 870
666 820
29,6
230 640
70 785
10,7
133
55,7 697
887 926
76,1 85,7
347 926
19,2 598
4.4
139 787
377 703

5%
N=36

EDS

29,9

3%

293

5%
N=36

613

815
52,6

719
87,0
B9.3
B8.2
65,0

66,9

14%

N=1001

931
76,1
12.3
gz.8
7.4
96,9
84,2

94,9
334
358
02,2

49,9
249
344
16,5
24.2

58.8

34,9
70,7
34.4

Homb Hamb 5%
N=36 N=36 N=36
Conf. Direct Conf
VIA VIA
486 770 400
213 7498 33
329 B34 312
949 481
15.6 31,8
534 735 224
348 707
70,2 848 824
369 647 26,3

Foreguarter

5%

313
40,2
35,5
24,3

28,6
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247

5%

84,7
57,2
74,6
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g7.8
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« Conformation, Conformation VIA and Direct VIA
(N=36) produced similar results, but Direct VIA
produced highest R?

« Not satisfactory R?for manufacturing meat
(N=1001)

— Impossible to calibrate the cutters
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 Detalled carcass information can be used to
Improve planning and logistics

 The yield estimates may be applied for internal
benchmarking

« The potential to collect added values are
significant

#° ANIMALIA



an e

on for Researcl
ral Products

ANIMALIA




	Prediction of Yield from Carcass Grading by EUROP and Video Image Analysis
	Some important definitions
	Aim of the study
	Material and methods
	Results (Coefficients of determination - R2)�
	Results
	Conclusion
	Slide Number 8

