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Work package 1 – better eating
quality

From August 2019 – August 2020

Took out samples from

• 284 Holstein x Belgian Blue calves (below 12 mo)

• 278 reference animals (high marbling) (~cows)



In futurebeefcross

• We are measurering in the loin (longissimus thoracis) at the 5 th rib 

after splitting the carcass in pistol and wing.

• We are capturing the the image with the Loin Eye camera 24/48 h 

post mortem

• We measure loin area, pH, colour (L*, a* and b*), and Warner 

Bratzler shear force (meat heated to 62°C) 72 h post mortem. 

• We measure the amount of intra muscular fat by chemical extraction



Animals from 2019 - 2020

• EUROP classification

• Muscle area

• pH 72 h

• IMF (Chemical)

• Shear force

• Cooking loss

• Colour (L*, a* og b*)

Fie Følbæk Drachmann, 2021



Intra muscular fat in young calves
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Reference animals – 166 Holstein 
cows
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IMF - 166 Holstein køer

Drachmann & Johansen, 2022



Key features

▪ No shroud

▪ Integrated DCU

▪ AUS-MEAT and MSA traits

▪ Traceable calibration

▪ Ergonomic and hygienic design

▪ Versatile and user-friendly

The Frontmatec Beef Grading Camera – under approval in 
Australien



Muscle identification  – 13/1-22



Examples of pictures taken by Q-FOM Beef camera – Danish Crown Holsted



Segmenting of muscle



Thanks for the attention


