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The Relationships between Marbling Score and
Several Physical Characters of Japanese Black Cattle
before Slaughter
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Table 1. Relationships between degrees of marbling and body measurements of Japa-
nese Black Cattle before slaughter

, 2
%Eemas Sf{*c Degrees of marbling
ox 2 3 4 5
k&' (kg) % & @275 a (19 T713b (38) 6% b (28) 684b
Body weight Steer
i (1) 515b (13) 648a (12) 639a (6) 628a
Heifer
® 5 (m) % & 4) 139a (19) 138ab (38) 137ab (28) 134b
Height at Steer
shoulder i3 1 124 (13) 130 (12) 131 6) 126
Heifer
& & (em) % & 4) 164 19) 162 (38) 159 (28) 159
Length of Steer
body i3 1) 145 (13) 152 (12) 156 (6) 156
Heifer
E & () % & @ 49 19) 49 (38 51 (28) 51
Thurl width Steer ,
i3 1 42 (13) 45 12) 47 6) 48
Heifer

(1) JIMORFER S /4 VOELEREEICLD 5 BKETERENDL I LERT,
Means within a row not followed by the same superscripts differ significantly by
DuncaN’s multiple range test at 5% level.

2 C ) ANOEIIERERT,

Figures in parentheses mean the number of cattles.
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Table 2. Relationships between degrees of marbling in measurements and body charac-
ters of Japanese Black steers before slaughter

e e B

H H Degrees of marbling
Items

2 3 4 5
)51 16 (4)?13.3 19) 13.3 (38) 13.1 (28) 11.8
Growth of the forearm
I SRS 4) 125 19 12.3 38) 124 28 11.7
Muscling in the forearm
EEoEN @3 12.3 19) 135 (38) 13.7 (28) 14.5
Swelling of the gums
M oigkh& (1) 17.0a 12 11.8b (29 12.4b (200 13.5b
Volume of fat in the brisket
KRB h 4 115 19 13.2 38) 12.1 (28) 11.2
Space under the skin
EofEh (4 128b (19 145a (38 14.4ab (28) 14.0ab
Hair coat dryness
IKERHE 1) 13.0 12) 13.0 (29) 13.7 200 14.1
Volume of fat in the hind flank
WX DB DER S D> X 1 14.0 (12) 14.3 (29) 15.1 (20) 14.8
Tenderness of fat in the hind flank
REERAE Rh B @ 11.0 12 12.0 (29) 12.2 0) 125
Fatness of the abdomen
BIREDIEE b 4) 12.3 19) 124 (38) 12.3 28) 11.6
Fatness of the tail head area
BEofth 4) 13.3 (19) 144 (38) 13.8 @7 144

Wilting of fat in the cod
1) FIMORFFR S VA v OEEREEICLY 5 WKETHEREND B LERT,

Means within a row not followed by the same superscripts differ significantly by
DuncaN’s multiple range test at 5% level.
@2 ¢ )ANOBERFEHERT,

Figures in parentheses mean the number of cattles.
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Table 3. Relationships between degrees of marbling in measurements and body charac-
ters of Japanese Black heifers before slaughter

IR

R H Degrees of marbling
Items

2 3 4 5
HEEDEN 1®11.0 (12) 12.6 an 127 (6 13.3
Swelling of the gums
i[aYi=iip=<y 1 12.0 @ 12.6 @ 129 (6) 13.0
Volume of fat in the brisket
Mg i 1 12.0 (13) 12.6 12) 121 6) 14.2
Wilting of fat in the brisket
4l [OF: F 1 10.0 8 10.0 @ 121 ) 12.7
Thinness of the skin
R B h (1) 10.0 13) 11.0 (12) 125 6) 13.2
Space under the skin
W EDIEHE 1) 10.0b 8 13.4ab (@ 119ab ) 14.3a
Volume of fat in the hind flank
WKE DS DR S v & (1) 13.0 @8 13.4 @ 149 6) 14.8
Tenderness of fat in the hind flank
REERRE R B (1 10.0 ® 11.5 9 138.2 ) 12.7
Fatness of the abdomen
EBRRoEE b (1) 13.0 (13) 15.2 (12) 14.8 6) 15.8

Fatness of the tail head area

(1) FIEORFZTRY V4 v OBEREEICKD b WKETHERENH B LERT,
Means within a row not followed by the same superscripts differ significantly by
DuncaN's multiple range test at 5% level.

@2  )HNOBERERETRT,

Figures in parentheses mean the number of cattles.
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Summary

High marbling has been demanded in Japanese black cattle for beef, but there is no
simple method applicable for judging the rate of marbling before slaughter. This study
was carried out to develop such a simple method fit to decide the favorable shipping time
for slaughter. Various living body characters by which the livestock farmers and dealers
have judged the qualities of marbling were examined as indicators in this. study.

Living body measurements and the thirteen characters assorted with index numbers were
examined in 89 heads of steers and 32 heads of heifers, and the relationships between those
individuals and carcass marbling scores were clarified.

The results obtained were as follows : ,

1. The steers of high marbling were fixed to be light in body weight, low at shoulder
and small in frame size. Similar trends were seen in heifers. Both in steers and heifers high-
er marblings tended to be accompanied with notable increasing in thurl width.

2. The steers of high marbling were fixed to be in possession of the following charac-
teristics, namely : low growth of the forearm, low muscling in the forearm, high swelling
of the gums, more volume of fat in the brisket, having an advanced stage of the hair coat
dryness, in the hind flank more volume and high tenderness of fat, a little fatness of the
tail head area.

3. The heifers of high marbling were fixed to be in possession of the following charac-
teristics, namely : high swelling of the gums, more volume of fat in the brisket, having an
advanced stage of the hair coat dryness, thin and roomy space of the skin, in the hind flank
and abdomen much volume and high tenderness of fat, extreme fatness of the tail head

area.



