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牛枝肉の規格格付に関する研究

StudiesontheBeefCarcassGradingSystem
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1.Earlypredictionofcarcasstraitsonlivefatanimalsmustbeausefulmeanfor

theirsireselectionandontheotherhandforthedecitionoftheirfeedingprog-

ramsandmarketingchance.

Inthisexperiment,serialultrasoundmeasurementrecordsonsubcutaneous

fatthickness,intermuscularfatthickness,rib-eyeareaandthedegreeofmarbling

at6th-7thribsectionon215steers,includedin 15Setsoftheprogenytesting

program inMiyazakiandKagoshimaTestingStations,Wereusedformultiple

regressionanalysesontheserealcarcassmeasurementsafterslaughtering.

ProgressivedevelopmentaHeaturesofcarcasstraitswerecharacterizedeach

other.Rib-eyeareashowedarapidandlineardevelopingpatternattheearlyand

middlestagesofthefatteningperiod,whilesubcutaneousfatthicknessatlati-
ssimusdorsisection,aswellasintermuscularfatthickness,tendedtohavea

developmentalimpetusaftermiddlestageoffattening. Thedegreeofmarbling

showedasteadyincreaseaccordingtotheprogressofthefatteningperiod.

Itwasconfirmedbythemultipleregressionanalyses,thattherib-eyeareaat

slaughteringcouldbeestimatedbyequationsincludingultrasoundestimates,and

somebodymeasurements,whichobtainedafter6monthsofthefatteningperiod,
at73.6-87.6% ofthecoefficientofdetermination.Thesubcutaneousfatthickness

measuredoncarcassribsectionwasestimatedbysimilarregressionequationsat

62.1-65.1% levelofR2 after8monthsoffatteningperiod.Theintermuscularfat

thicknessatslaughteringseemedtohavesomedifficulties,showinglow levelof

R2,suchas24.3-46.9%,inanyequations,inwhichultrasoundestimatesobtained

atanystageofthefatteningperiodwereusedasanindependentvariable.The

estimateddegreeofmarblingreachedto52.5-64.8% ofR2 levelafter8monthsof

thefatteningperiod.

2.1tisanunavoidableproblem atthechillingroom ofcarcassmarkets,totakea

pictureofribbedsurfaceofcarcassesbyobliquecameraangle,becausewide

openingofribbedsectionisrestrictedbyususltreatmentandhandlingofcarca-

sses.Thisrestrictionhasobstructedthedevelopmentofaccuratemeasurementof

rib-eyeareaandtheevaluatoionofthedegreeofmarblinglnitbyphotographic

andelectronicprocedures.

Inthisexperiment,anelectronicsteelcamera,introducedintheprevious

report,wasusedwithahoodtogetaconstantdistanceandthemiddlelineofthe

cameralenswasfixedat400totheribbedsurface,wheninformationontheimage

imputedin2inchvideofloppy.Inordertocorrectthedistortedimageinformation
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onrib-eyearea,amultipleregressionequationwassuccessft川ydesignedbvLISlng

verticalandhorizontalaxesandlcm2grldunitsondigitalimage. Accuratetotal
rib-eyeareaswereobtalnedbythlSCOrreCt】()n I)rOCedureon6山･ercarLlとlSSeS,

comparingwith†hosemeasur(ゝmentsonim;1geSbyrightanglenn(1realnle.lSure-
mentoncarcasses,

3,Thereisnoreliableobjectivemeasurementtostalldar(1kL,LhL､eV,11u乙111川IOnmeat

firmnessandtextureofbeefcarcassatpresent,

Inthisexperimentalfield,apparentt,lasticityofbeefme乙IhuredbyflCreep

MeterRFJ-3305hasbeen taken upasapossibleindicator0(firmness and/or

texture, Theapparentelasticity may relatealsowith raw meattenderness.

Although furtherdataonthisphysicalcharacteristicswereneededtomakesure

therelationshipwithmeatqualitytraits,someadditionaldatainthisyearon6
kindsofmusclesof2steerser()ss-bredbetweenJapaneseBlackandHo一steinwer(,

presentedinthisreport.


