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ABSTRACT

Use of Jeju horses for meat production has
steadily
number of horses raised on Jeju island has

increased in recent years, as the
increased since 1990 when Jeju horse race track

was opened. In this study their meat
production trait was evaluated using data from
13 Jeju fattening horses slaughtered at 40
months of age on the average. Their mean live
weight was 341 kg. The whole carcass was
divided into 13 parts: loin, tender loin, shoulder
loin, chuck crest, rear legs, skirt, ribs, fore legs,
brisket navel end, shin, other meat, trimmed
fat, and bones. The total weight of retail cuts,
total weight of removed bones and trimmed fat
recorded. The

percentage (carcass weight / live body weight),

and residue were dressing
retail yield (saleable cuts / carcass weight), and
cutability (saleable cuts / live body weight)
were 61.0%, 70.4%, and 43.0%,

The correlation coefficient between live body

respectively.

weight and carcass weight, and between
cutability value (%) and shoulder loin weight
(kg) were 098 (p<001), and 0.71(p<0.01),
indicating that either carcass weight or
shoulder loin weight is a reasonable indicator of

economic trait of horse meat production.
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@A g FrtdME AAAA 8v8Ie
o B BE vlSAH diF ANES e B
Hz 7AaHen Ut #YPHY PYPo uS
< A4 . old we FIEL wSA4A
<€ AT H{E qIE PYPoz FYPga 9o
U H§71eg vz FGrlg £ e AExES}
S W& 27t v EIEFE AF HA)
ozl AAolrt 2o =AML HSE T AN
F&o d¥ Ase T H§re AL 4
ohE A4t T8 (EGEE 34 g€o. gury
o2 N9 FFL FH fojHoz TAFH
TAERAY Z2APYAZRY FristA @ 3§
Ak o] AU e EHTAH F =AERL A
B3tA s HriEE Ao HIE oYL
2 YAME =AM F4H R Nz F
#2718 HE3 E£¥7 FadA AAAT Yo
(Mukai &, 2004). €& FE9 AFd YojA 2
F3o LI AMGSE, HISYA, FF 5 B
8 F¥E TA HE AL oy F LR
AMA o] th(Waldman %, 1971; Berg9 Butterfield,
1976, Broadbent %, 1976; Drake, 2004). 3}<] gt
A A{RAPoz o)EHE 49 HA
TS AAE 4 vSule TAd dg dF:e
ol B 77} oj Yot

E AT ARz FEo2N F&£3A Ay
Fol F7HI Qe vige AAriE ATL ¢
& 712H AEE A7) st AFA €S0 3
go2RE ulge A4 ££3 FFE =AS
R S5 i Yrieg o] FEL FH}T ¢
t ¥FE 1Y BAE EHNYE EHog 3
At

Mz 3wy

EAQH BMeE 593 oL 93
HSZ2ado] oJ3te ¥]&@ AFAv 1357
o] &= o Y9 HKFEA AFL 2760
~3980 kg ¥HEZ HT 3405:87 kg ol Y
ol 2~5(HZT 33)Acl 2t B {UIEL vl
o AlE7E F9E £ S8 AAAA 15~17A12%
o] Ao =5},

E=AE A&(carcass), WH(guts), A%
(heart, lungs), <ZH(liver), uvlZ3} A AF(spleen,
kidneys), ™e|(head), A}Z 3} 318]|(feet, tail), %
718t §-3E(others)2 TFEHO FF(kg)o] &3
HA. E£3 &L FAoin), ¢H4 (tender loin),
o] 715 4 (shoulder loin), A1¥]Z2](chuck crest),
Rt (rear legs), 3 (skirt), &8l(ribs), %}
(fore legs), ¥*l(brisket navel end), Al®l(shin),
718} Z&(other meat), ¥ (trimmed fat), ¥ ™
(bone)2 Ax £&3o SAHHY

&< E A& (dressing percentage), £4%F o
H A& &(retail yield) ¥ AAF ohu] HFS-8(
cutability)2 53 Zo] A4l=ld

Dressing percentage

= (carcass weight / live body weight)x100,
Retail yield (%)

= (saleable cuts / carcass weight)x100,
Cutability(%s)

= (saleable cuts / live body weight)x100

=X F99d 2= ¥ A33Ac= SASY
correlationg  ©] &3t EA5on, AdASFE
WFYAE B &4 # AS(simple correlation
coefficient)?} A Fe JFHL sty A4
Tog wAol @ HAYBAS(partial correlation
coefficient) 2 ¥4 51t}

dn 3 uF
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4, A8 428 $9 171488 489 4
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Table 1. Means and standard errors of body components of slaughtered horses.

Item n MeantSE Max. Min. Ccv
Live body weight(kg) 13 340587 398.0 276.0 921
Carcass weight(kg) 13 208.216.2 252.0 169.0 10.51
Loin 13 1850.7 219 12.8 1313
Tender loin 13 43+0.1 54 34 11.79
Shoulder loin 13 11.1+0.7 16.5 7.3 2371
Chuck crest 10 1.2+0.3 29 02 70.38
Rear legs 13 414+1.3 50.7 345 11.34
Skirt 13 16+0.1 30 11 29.96
Ribs 13 22.410.8 265 16.6 12.36
Fore legs 13 19.1+19 28.3 73 35.83
Brisket navel end 13 14.1215 223 6.3 38.04
Shin 13 10.1+0.3 127 78 11.38
Residual meat 13 29105 5.8 10 56.51
Trimmed fat 13 349125 534 220 2541
Bone 13 26.60.6 312 23.1 857
Guts(kg) 12 23.6+0.6 285 20.3 898
Heart, lungs(kg) 12 6.410.5 9.1 45 25.29
Liver(kg) 12 44102 56 31 16.08
Spleen, kidneys(kg) 8 2.9+0.3 42 18 25.33
Head(kg) 12 13.0£0.3 153 109 775
Feet, Tail(kg) 12 6.1+0.2 79 5.2 12.37
Others(kg) 12 76.8+2.2 844 60.1 9.72
Dressing percentage 13 61.110.4 63.6 59.1 221
Retail yield(%5) 13 70.410.8 738 64.8 4.01
Cutability (%) 13 43.0205 453 404 399

AFA v {vle] PF LA F(carcass weight)
2 2082 kgo.2 AAF(3405 kg) Wl®] =H &L
61.1:0.4%2 Ro2 el i(Table 1). °l& °]
5(2005)0] ut 248 AFLE o] 380U
H A oA B 558~5648T S Ao=R
ZAET 2 AFES A F IR A, 93,
e, WE 718 AAS FAZ AL M
BHo] Z& FA2 FFHR Utk EAAA =
ANF oB W B&E 128%°lNen, A
(trimmed fat)9] Y& 168%°] 23t AHH
o2 H@ErlE TBIAT ZAFo] 350~499
kgl H &AM E EHEL 605~733% WA=,
B o] H&L 132~165%, A9 vl&L 117~
122%2 219 8 o (Mukai 5, 2004), &%

o o PF EMNLL 588~616%N Aoz &
AX 32 AHCFE R F, 2002, 1994).

2] & (carcass)® TA] ME&o =AF divl v}
S H37] €& HEHHEA FX|(rear legs)
19.9%, ZH|(ribs) 10.8, A XA|(fore legs) 9.2, T4
(loin) 89, %¥Al(brisket navel end) 6.8, AT A
(shoulder loin) 5.3, Abel(shin) 4.9, <4 (tender
loin) 2.1, 71e} Ao K (residual meat) 1.4%9 <
o2 zAEAHFig 1, Fig 2). EAA ZS
& (retail yield)e =4F diy] 704%°) c]231
ded, AxAF d¥ ASK 5 E(cutability)Z
430%2 =A} HAh

ABEMANN AAFH EAFTY
£ 09801129 (p<0.01), A& A5 FAH



Fig. 1. Percent body composition of slaughtered
horse.
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Fig. 2. Carcass cut yield.

Azde FSFFE&3 094(p<00NE B2 A9
ZBAAE RA9F3 A (Table 2, Table 3).
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Table 2. Simple correlation coefficients between carcass traits.

LBW Cw Loin TL SL FL RL DP RY
Ccw 0.98"
Loin 0.24 0.30
TL 0.65° 0.64" 0.03
SL -0.24 -0.21 0.34 0.27
FL 0.48 0.44 -0.21 0.25 -0.49
RL 0.45 0.52 0.04 0.60" 0.11 0.03
DP 0.54 0.69™ 0.45 0.36 -0.03 0.08 0.60
RY -0.51 -0.51 0.18 -0.11 0.71™ -0.55 0.11 -0.32
Cut -0.23 -0.15 0.44 0.08 0.71" -0.52 0.45 0.23 085"

LBW, live body weight; CW, carcass weight; TL, tender loin; SL, shoulder loin; FL, fore legs; RL,
rear legs; DP, dressing percentage; RY, retail yield(%); Cut, cutability(%).
*, p<0.05; **, p<0.01
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Table 3. Partial correlation coefficients between carcass traits for fixed live body weight

Ccw Loin TL SL FL RL DP RY
Loin 0.67
TL 0.40 064
SL 0.25 0381 0.83"
FL ~0.07 -0.39 -0.79 -0.64
RL 0.60 0.53 0.91° 0.56 -0.69
DP 1.00™ 0.67 0.38 0.23 -0.06 0.58
RY -0.03 0.45 0.87 0.78 -0.88° 0.69 -0.04
Cut 0.61 0.77 0.94™ 0.76 -0.76 093" 0.60 0.77

LBW, live body weight; CW, carcass weight; TL, tender loin; SL, shoulder loin; FL, fore legs; RL,
rear legs; DP, dressing percentage; RY, retail yield(%); Cut, cutability(%5).

* p<0.05; **, p<0.01

3, 7 Yol 4070 oldh =AE A&, Wl
Z, Az s, 2, 6@ A%, #E, AAE3 me,
9 7]gt 2agz 2HAD, A5 TA, A,
AATA, AulFe, R, 4, 2, dde, &
A, A, 71Eb &, XY, 2 W2 137 FeE2
Az B3Eo FF(kg)ol FAHAHUL

H] §o}e] %A &(dressing percentage), = F
tH] A S8 (retail yield), 2 AAF di¥] & &
(cutability) 2 ZtZ} 61.1%, 704%, ¥ 430%2=
yeb st ok

ABEMA AAFH =AMF deFuAsF
= 098&(p<00l1), AS&F&(cutability, retail
yield) @ o7 S5A(shoulder loin)& A#AF7}
0.71(p<O0DE EAHAYY. Y AAFE 7L
2 349¢ u(partial correlation for fixed live
body weight) F&F&L FA(r=093, p<00Dst
SHAl(r=094, p<OO1)# ¥ Ao FAT[AE BN
th ERE AN TS AAFTAHL vtS AL
YoiM FoF AAFAN Aoz EMHAUL

ALA
2 oa7e 20069 $EUFY FASHATA
A “AFT(H)S ol 87HA FAL AW AT

239 2 7154 45298 71eAey F5D
7 FAZ o071 Aoz ATAY ALY B

A5lA 2 ZAE =Y

o =
dged
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