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Some important definitions
• 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

• ”Cut quality” = cutting in 
accordance with 
specifications



Aim of the study

Predict yield from carcass information 

to sort and cut optimally for quality and earnings

weight, conformation class, fat group, 
category,age and breed

Y=k+xi+E



Material and methods
• Trial 1

– 1001 beef carcasses

– Non-commercial pilot 
plant

– EUROP

 Cutting pattern ”14%”

• Trial 2
– 36 beef carcasses

– Commercial cutting 
plant

– EUROP 

– Video Image Analysis

 Cutting pattern 
”Hamburger I” (16-
18%) and ”5%”



Results (Coefficients of determination - R2)



Results

• Conformation, Conformation VIA and Direct VIA 
(N=36) produced similar results, but Direct VIA 
produced highest R2

• Not satisfactory R2 for manufacturing meat 
(N=1001)
– Impossible to calibrate the cutters



Conclusion

• Detailed 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
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