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Ainty-tour stecr calves awned by Martin K. Eby and gired by the same
hull were gelected randomly from e 1962 {all calf crop. The calves wero
randomly selectal and sorted into eizho groups and placed in the fecdiof
The firat group was shipped (o Kensas Cily for slanghter. Fifiy- days
later Lot 2 was shipped apd coelr-28 days thereafior eight sleers weorg
slaughtered for dressing and carcass dala.

MMuscle measurements were wade al 14 polnts, with marhling evaluatad
suljcctively sl gazh fowtion and samples taken for ehemical analyses.
Dala are being analveed. Early information Indicates gradual dsacreass
wilh time in Lhe yield of primal eots and an increase in dressing  per-
centage: normal daily gain 2.3 pounds; gradual indrease in carcass grades
first chaoirg earonss after 712 dava on fecd. all chedes after 284 davs oo
feed. BMuacle area inereazed gradnally bue at a decreasing rate, and an
Inerensa in marhling was evident.

Other obsorvations will become apparent with dals poalyses,

A peeond phase of rhis project involves 54 calves of the same hreeding,
whirh were grezed during the sommer of 1963, then winlered. AL the
end of he wintering period, eight head will be slagghiered and the
balanre summersd pn grass, AL the cod of the grazing acazon [ August)
wighl Diead will be slaughtered and the halanee pluced on [all feed for
140 davs, then slaughterad.
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Saventy hesd of [ed Herclford steers, sived by foonr different bulls, were
slanghiered In Kansas City and the rib cutl from 40 (10 for earh aitel
returned to Manhattan [or deloiled apalysis, Cooking dats are now
available v the ribs and are being prepared for the Statiztieal Labora-
tory, along with other data, cers praded Cholee on foot, hut only
three greded Choiee io Lhe careass due Lo lnck of marbling. The following
Lalele gives gross measure of 1he ohaorvations,

Eire 1 Eire 2 Hhrpe Seed
R T —— k7 118 11,8 2.0
ApcomreasE e e e L T R:2 Et] BT
Ax. marbling .. 11.8 10:2 106 1.6

Tinal dizcreibution of the eareass zrodes wag: Low Choifes, 37 High
Grand, 4; Average Good, 13: Low Good, 4460 High Standard, 4.
Palatabitity data not yei available.
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Work on this phase of the lamb prodect was completed dn the spring
af 1863 and datn for [our years” work are involved, A totnl of 311 spring
lamba wore zlanzghrered. Slanghier, earo and patatabilicy data for the
fonr deers have besn tabulated and are now in the Statiatical Labnratory
for analysis, Earller observatlonz indicaled that the subjective meaznre-
ween s ol guality in grading lamb careasges covreelate highly seith quality
of the flesh. Conformaltion, Tat streaking of the Mank steak. fas streaking
ol the ather flank muoacles, quancity of externzl fat, color of Iean in the
flanle =tenk, overflow ot and kidney and pelvic far were all significantly
refeted 1o carcass grade.  Marbling and pereentage il in the longizsimus
darsi musele were hoth sisnificantly related to grade. Tercentage of far
in the longizsimus dorsi waz more copsiztenlly related. Marbling was
ohserved to be the best indicator of qualily as evaluoted by o taste panel
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A groun of 32 wholesale heef ribs, from eattle of known history. ranging
in grade from high standard to high good, wore nsed. A longissimus dorsi
(rilk eye museie) sample wag removed &t the [2th rib and wsed to oblain
color, fH, water-halding eapacity and cookine datn. Another longissimus
dor=i spmple Trom the 3-10-11th vib enr was chemleally analvecd for
prolein, molsture and ether extract and butions (spinous process-distal
porlion) wers remaoved for penctrometor reading: and esleium  deter-
minations, The 6-7-8th rib section was voasted, and cooking data (eoaking
Lime wnd losses ), sensory evaluations by a sobjective panel and ohjsctive
mepsnres were oblained By persennel af the Department of Foods and
Nutrition. Correlation cocfficients were calenlated betweon various faoctors.

Agein davs, carcass grade, muzele pll and muscle moisture to protein
ratins of raw or cooked samples were not good indieators of eating guali=
Lie=, A lighler color Cooded Lo be ciztedd with maore desirahle flavoe
(r — L3R0),% greater juiciness (o ARS8 and higher initisl tender-
news seores (ro= 55" Waler-holtting capactity as meazored by the
centrifuge method was slgnificonlly related (o shesr value |teanderness)
(r. = 466177 panel temdermess ©r — 589),%* and panel juiciness
= 1) Walvr-bolding capa measnred by aicher the press
or weight method waz uel sigoilicanlly velated to ssnaory data.

Shear we wis oogood Gndicator of sensory leaderness as shown by
a eorrelation of g e

Fenetromorer readings or caleium contoul of “bullon™ ssemples was not
T¥ ralated to ¢ of nnimal ot alenghier or Lo carcazs grode.
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