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Figura N° 3.- MEDIDAS LINEALES DE LA COSTILLA
(S) Superficie del Longissimus thoracis (cm’.)
(A) Diametro mayor en sentido medio-ventral (cm.)
(B) Diametro maximo en sentido dorso-ventral (cm.)
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Deshechos

Holstein Parda suiza Limusin
Musculo % 58 62 69
Grasa % 15 12 9
Hueso % 21 20 17
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L* luminosidad

. 53-38-23
a* rojos

b* amarillos
59-29-10






1.2 Tepical W8 shear toree detormation curve.

Dureza

Sacrificio (v. enfriamiento moderado)
Maduracion (10-21 dias, importante

razas doble proposito)
Preparacion culinaria







Table 1. Sample size (N) and averages and ranges for age at slaughter, daily gain weight,
slaughter weight. carcass confarmation score (EUROP), and carcass fatness score (1-15) in
ten local breed-production systems of the Southwest of Europs.

Bresd ] Slaughter Ciaily gain Slaughter Conformation ratness
age (days) (kg/day) weight (kg score SCOre

AN il 1.0 1.03 = 75 (R} 8.7 (23—

(433 -T715) (0.50-—1.38) (390 — 584) (2—11) (4 —11)

AN FiL 415.7 1.41 506 11.8 (U+) 4.1 (2=)
(327 —-5129) (0.8-2.17) (453 — 822) o —15) (1-—8)

A il F53.a 1.654 451 85(R) 8.0 {3}

(298 —-432) (1.10-211) (435 -531) (5—11) (5—11)

BP a7 3B0.8 1.83 2 112 (U]} 8.7 (3-)

(334 —453) (1.04-214) (440 —802) (10— 14) (4—11)

Mo 70 4328 1.1 458 8.0 (O+) 8.1 {3)

(343 —-5608) (057 —1.86) (340 - 545) (4 — @) (7 —10)

Fi 55 F82 8 1.85 552 9.9 (U=} 5.5 (2)
(288 —483) (1.13-241) @13 -731) (8 — 14) (2 —18)

Re a3 4177 1.41 428 8.4 (R+) 8.8 (3+)

(345 —-503) (0.85—-233) (420 —580) 7 —12) g—12)

A Fit=! 7228 1.25 83 g5 (L= 7.7 {3)

(B75—7T87T) (0.83-1.70) (885 —830) (5 —13) (4 —12Z)

Ga 82 4@z 3 1.37 @10 2.5 (L) 8.0 {3)

(382 —577) (1.02—1.81) (538 -8670) {5 —13) (2—11)

Sal 82 5821 1.28 714 23 (R) 8.7 (3+)

(428 —7F20) (0.81-—1.88) (815 —T785) (8 —-11) (2 — 143

A\ Asturiana de los Valles, AN Asturiana de la Montana, Pi: Pirenaica, BP: Bruna dels
Firineus, A-MNl: SAvilena-MNegra lberica, Mo: Morucha, Ra: Retinta, Au: Aubrac, Ga: Gasconne,
[ P

Sal: Salers.




Table 2. Colour determinations and water holding capacity in ten local beef cattle breed - systems of South-western BEurope: means and (within 1
standard deviations).

AV

BP

Pi

Eu

t.'.
Thawing losses (%)

Cooking losses (%)

WHC (%)

70

550
(0.07)

32.24
(3.00)

23.42
(2.81)

13.20

(3.25)

4.51

(2.37)

1472

(4 F)

i, b )

20.86
) T
e |

5.53
(0.07)
35,51
(3.81)
20.63
(2.85)
11.67

(247

(1.88)

14.42
(3.27)
22,60

oy
vy )

(0.08)
36.02
(2.70)
21.20
(2.36)
11.20
(3.13)
6.25
(2.64)
2201
(5.18)

21.04
(2.53)

551
{0.05)

38.87
(3.08)
21.14
(2.58)

-y

12.28
(2.54)
2.0o
(1.88)
15.29
(3.82)
23.10

{2.18)

als

;.53
(0.08)
35.45
(2.44)
22.82
{1.85)

11.08
{1.55)

7.41
{1.38)
12.50

(3.50)

19,68
(5.71)

5 5Q
(0.08)
35,00
(1.71)
14,92
(1.22)
10.02
(0.83)
7.2
(1.38)
550
(1.20)
16,56
(1.51)

F AT

HLUR
20 54
(1.70)
14.58
(1.31)
10.54
(1.24)
8.17
081

0.31
(1.38)

15.08

(1.71)




Takis 3. Chemical composition of meat in en local beef catlle breed - systems of South-western Eurcpe: means and (within year stand:
deviations).

BF

Mz

Re

Al

[
o

Diry matier (%)
Frotein conent (%)
ntramuscular fat (%)
Total collagen imgfg)
nsoluble collagen

imgig)

Solubilty of collagen
(%)

24,30
(0.82)
22,33
(D.48)
1,91
(1.01)
256
{0.57)
1,54
(0.40)

42.43
(0.45)

(0.72)

24 25
2254
(0.44)

D.68
(0.62)
3.08
(0.65)
1,68
(0.33)
43.10
(£.42)

25 40
(0.85)

21.70
(0.83)
(0.81)

3.14
{0.52)

.88
(0:32)

R
(8.16)

2532
(0.81)

21.93
(0.54)

282
(0.80)
3.02
(D.88)

.

18

(0.42)

3544
(8.25)

24 81
[2.45)
2248
(D.66)
343
(1.78)
3.07
(.22
1.82
(0.43)

40.43
(10.87)

2478
(0.81)

22 38
(0.58)

1.08
(0.50)
2 71

(0.35)
239
(D.285)

11.80
(B.58)

25.16

(0.58)

22,6
(0.60)

1.81

(0.73)

2,43
10.31)
2.15

f =T
R | g

13.32

(7.38)

25.44

(0.87)

(0.70)

242

(1.14)

312

10.38)

2.80

10.38)

10.54

¥ -_—
(6.72)




Table 4. Muscle fibre characteristics in ten local beef cattle breed - sysiems of South-western Europe: maans and (within year stan

AV A= BF Mo

Haematin (ug'g) 18621 13673 13584 14781 18082 14308
(27.72) (31.48) (2374) (2072) (31.74) (30.74)

LOH jumal pirvate)  1084.36 1204168 115318 1171.28 116671 103208 104288 148034

(138.88) (184.37) (17540) (143.58) (135.84) (121.20 (184.73) (271.28
COH (pmal isoctrate) 1.78 1.44 1.77 1.64 1.90

(0.81) (D48) (0.B8) (0.38) (DB8) (045) (D58  (0EB)  (0.58)
Myosin (%) b4 210 2670 2T ET 30.24 4144 31. 22, 2883

(2.18) (1060) (1288) (874) (858) (16.07) (1435 (778  (830)




[abie 5. Texturs measurements in ten local beef cattle breed - systems of South-westem Europe: means and (within year standard ¢

AM AV ANl aF Mo Fi Re Al (=3 =al

Toughnass (kglo) 142 1.78 1.44 147 1.77 1.67 1.52 1.63 1.82 1.85
(0.21) (058) (0681 (035 (057 (051 (038  (0.&0  (023)  (0.37)

el
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