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Introduction





The carcass value of beef cattle is considered as an extraordinary term which depends on a wide range of factors. In the opinion of experts, however, is determined by quantitative and qualitative traits of carcass. Among the quantitative traits the most important ones are the weight of carcass and the dressing percentage. In fact the carcass quality is mainly influenced by tissue composition, i. e. the ratio of lean, fat and bone. The estimated value out of two slaughter cattle of same live weight and sex  is higher in that animal which contains higher amount of lean with lower bone and different ratio of fat according to the consumers' demand (Bozó et al., 1965). The tissue composition, i. e. ratio of lean:bone:fat can be exactly estimated only by complete dissection and tissue separation. The commercial value of lean separated, however, is of limited and can be used only for meat products. For this reason comprehensive experiments have been carried out to elaborate procedures for estimation of tissue composition and to develop relationship with parameters can be recorded at slaughter, evisceration and splitting of carcasses. The aim of this study was to find traits easy to record at slaughter and quick laboratory methods which can be applied on site.





Materials and Methods





Holstein-Friesian young fattening bulls (n = 15) were used in this study. The animals were fed corn silage based diets with grass hay and moderate concentrate supplementation free choice. Prior to slaughter 1 g subcutaneous fat samples were taken from rump and the adipocyte diameter was measured (Tőzsér et al., 1997). The animals were transported to the abattoir by lorry and after lairage for overnight were slaughtered. Weight of head and four feet was recorded at slaughter. Half carcasses have been chilled for 24 hr. Rib eye are was measured on transparent taken between the 11th/12th rib. Right half carcasses were then dissected and the weight of lean, bone and fat determined by complete tissue separation. Findings recorded were used for estimation of amount of lean in carcasses by means of stepwise multiple regression analysis (backwards). Variables were included into the model were as listed below





Dependent variable�
�
�
amount of lean (kg)�
Y1�
�
Independent variables�
�
�
rib eye area (cm2)�
X1�
�
adipocyte diameter (()�
X2�
�
weight of head (kg)�
X3�
�
four feet weight (kg)�
X4�
�
�
Results and Discussion





The average final age and weight at slaughter of young fattening bulls were 615(30 days and 497.1(39.3 kg, respectively. Means and standard deviations for amount of lean, rib eye area, adipocyte diameter, weight of head and four feet weight were  recorded were 215.18(18.50 kg, 79.65(14.00 cm2, 109.09(10.24 (, 16.80(0.93 kg and 9.60(0.73 kg, respectively. Matrix of bivariate coefficients of correlation is shown in Table 1. Coefficients of variations reveal relatively low deviations for lean meat content in carcasses (8.6 %), weight of head (5.5%) and four feet weight (7.6 %). As far as the rib eye area and adipocyte diameter is concerned higher coefficients of variations were obtained (18.6 % in both cases). Matrix of bivariate coefficients of correlation is shown in Table 1.





Table 1. Coefficients of correlation of variables











Item�



Variables


�
�
�
�
X1�
    X2�
   X3�
  X4�
�
Amount of lean (kg)�
Y1�
0.18�
0.63*�
0.78***�
0.73**�
�
Rib eye area (cm2)


�
X1�
-�
-0.28�
-0.12�
0.07�
�
Adipocyte diameter (()�
X2�
�
-�
0.44�
0.41�
�
Weight of head (kg)�
X3�
�
�
-�
0.77***�
�
Four feet weight (kg)�
X4�
�
�
�
-


�
�



*	P ( 0.05


**	P ( 0.01


***	P ( 0.001





Quite astonishingly, figures reveal loose relationship between the amount of lean meat content in carcass and muscle eye, whereas it closely correlated with the all of the further traits recorded, such as adipocyte diameter, weight of head and four feet (P(0.05, P(0.05, P(0.01 and P(0.001, respectively). Findings of this did not seem reconfirm previous research results where close relationship were established between lean meat of carcasses and rib eye area. Using stepwise multiple regression analysis 81 % of total variance with 7.97 residual standard deviation is determined by the independent variables as follows:





Y1 = -126.26 + 0.52X1+ 0.84X2 + 12.44X3, R2 = 0.81, rsxy = 7.97 (P(0.001)





Four feet weight was omitted from the equation the cause of which might be due to the close correlation to the weight of head.
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