[Tporpammbl CepTUdmKauum u
BpeHanpoBaHna AmMepuKaHCKOM
[oBAOUHDI

XapbKoB, YKpanHa
29 ceHTAabpa 2017 roaa



NMpouecc nponsBoacTBa
roeaauHbl B CLLUA




be3onacHOCTb NPON3BOACTBA



YTO OKa3biBaeT BAUNAHUE
Ha BKYC roBAauHbI?
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Kak amepuKaHCKMe NPpOn3BOAUTENN AOCTUTAIOT TaKMX
NoKasaTenem MArkoctTn u HexXHocTu? (tenderness)

* [eHeTMKa—ocHOBHOMN dpaKTop!!
— Cambi¥ npocTor cnocob AocTnYb
YKeNaemom HeXXHOCTM NPoAYKTa:

* Cuctema oueHkn Warner Bratzler Shear Ha
Ka)X0M KapKace

e (OTKa3 OT MCNO0/1b30BaHUA TENIOK, KOPOB U
6bIKOB-NpoOn3BOAUTENEMN

* [eHeTMYecKMe 3KCNepuUMeHTbI C NopoaaMm

— MMWMBOTHbIE pa3geneHbl Ha CKOT MACHOTO U
MOJ1I04HOTO HanpaB/1eEHUA






KaKk amepuKaHCKMe Npon3BOAUTENIN AOCTUTAIOT TaKMX
noKasaTtenem MArkoctTu n HexxkHoctu? (tenderness)

* Bo3pacT }KMBOTHOIO —
OYeHb Ba*KHbIN paKTOP.
— ApKO-BblpaXKeHHbIN BKYC
— CnocobHoCTb YyaeprKMBaTb

BOAY
— Bbonee TemHbIN

LBET MACA



3epHOBOM OTKOPM

 3epHOBOMN OTKOPM

— [leweBoe 3epHO

— JloBecTu paumnoH XNBOTHOIO A0
MaKCMMaIbHOW 3HEPreTUYeCcKomn
LLeHHOCTH, C TeEM YTODObI BECb
reHeTUYeCKMM noTeHuman
MPaMOPHOCTU BblN AOCTUTHYT B
Hanbonee paHHeMm BO3pacTe
*KMBOTHOIO

— MpamopHOCTb MACa




Teopna mpamopHOCTH

— u1pbl HE NO3BONAIOT COEANHUTENIbHOW TKaHWU
HapacTaTb , Pa3AenAatoT MbllUEYHbIE BOJIOKHA U
NO3BONAIOT A06UTbCA Bonee BbICTPOro paspyLleHUs
COeAVHUTENIbHOM TKaHM NPK TepmMmuveckon obpaboTke

— C yBe/InYeHnem cTerneHmn MpamMopPHOCTU CHUMAETCH
CUN1a, KOTOPYIO HYXKHO NPUIOKUTL ANA Pa3pbiBa TKAHW
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[pPagaunm Kayectsa

MpamopHocme




[Papgaunm no Boixoay

daKTopbI:
TonwmHa *Xupa mn nnowaab Pnbas

UamepeHune nnowann Pubasn /—ibe pebpo TonwuHa xXupa



[pagaumna no
BbIXOo4y

Yield Gradel Yield Grade2 Yield Grade 3

Yield Grade 4

Yield Grade 5




[Papgaumnm KavecTtBa



IdbdeKT, 4OCTUTaEMbIN NMPU BblI3pEBAHUM MACA

Time vs. Tenderness
* Bbi3peBaHue

— BbI3peBaHue He meHee 14
AHEN

— KOHUEeHTpauna Bkyca

Increasing Tenderness

— Cyxoe n BnaxHoe
Bbi3peBaHue

— lMoTepu npoaykTa (25%+)
— Pa3HuUa BO BKyce

— Pa3Huua B ueHe



MACO «Ccyxoro Bbi3peBaHUA» - APKO BbliParKEHHbIN BKYC

60 Days (Dry) 30 Days (Dry) 14 Days (Wet)

FLAVOR

Source: Morgan, 2009: Oklahoma State
University






SELLING THE HIGHEST QUALITY
MATURAL & ORGANIC PRODUCTS




[Mporpammbl CepTndumnKaumum u
BpeHanpoBaHma AMepunKaHCKoOW [0BAANHDI



[pagaumnm Kavyectsa n BKyca
1000 UccnepoBaHun CTpUNIOUHA

| Prime ;:I 5.6

‘ Choice | ‘ 10.8
| SE'EC{ | 26.4
Standard 59.1
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CepTudunKauma Tyum

Certified Beef Programs often use USDA Carcass Grades and grade factors as
specifications for those programs. Program specifications can be found on the web
at http://www.ams.usda.gov/lsg/certprog/certbeef.htm

_ AMS
Livestock and Seed Pru= am
: AMS UsDA SEARCH

Certified Beef Programs

Individual Bpecifications amd Contact Information

Alliant Foodsenvice Angus Program
American Foods Group - Black Angus
Fesemre Beef

American Foods Group - America's Gourmet

Resenve Beaf

Chefs Exclusive

Creekstone Farms Blad Angus Beef
el hdonte hieat's Cerified Premium Beef
Program

Excel Corp. Angus Pride

Farmland Angqus Beef

Farmland Cerifisd Fremium Beef
Grand River Angus Beef

Hyplains Black Angus Beef

IBF Angus Beef

IBF Wame Branded Beef Programs
hdonfort Angus Beet

Mebraska Com Fed Beef

Holan Bvan's Tender Aged Beef
Omaha Steaks Angus Beef
Padierland Angus Beef
Fathmark's Angus Beef

Southwestern fdeat Packers Ranch
Connection Angus Beef

Sterling Silver Excel Corp.

SYSC0 Angus Beef

SYSC0 Butchers Block Angus Beef
SWSC0 Butchers Block Beserve Beef
SYSC0 Supreme and Imperial Angus Beef
Taylar Packing Co, Ine., Angus Beef
Tenneszes Belgian Blue

Texaz T-Bone Express Corporation's Black
Label

@ Armour Bladk Angus Beef- Confgra FhdBeef Group

® Armour Angus Select Beef - Confgra Fremium Gold Angus

@ Belle Brook Belgian Blue Fride of Dakota - Angus Beef- Federal Beef
@ Cerified Angus Beef Frocessors

@ Corifiad Haraford Baaf ® Bed Angus Aszn. of Am.

@ Cerified Piedmontese Beef ® Fed Oak Farmes Premium Hereford Beef
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fakhdart Angqus Beef




Certified Angus Beef (CAB)

PROGRAM SPECIFICATIONS

Carcasses shall (2) be derived from catile that meet the phenotypic or genotypic
(AngusSource®) reguirements of the USDA Specification for Characteristics of Cattle Eligible
for Approved Beef Programs Claiming Angus Influence (GLA), (b) be practically free (not
detracting from visual guality) of capillary rupture in the ribeye, (c) be free of "dark cutting"
characteristics, and (d) meet the following set of requirements:

Marbling score of minimum Modest or higher;

Lean color, texture, firmness, and overall skeletal characteristics, each of which must
meet the requirements for A maturity in the U_5. grade it gualifies for;

Medium or fine marbling texture;

Ribeye Area (REA) of 10.0 to 16.0 in”

Hot Carcass Weight (HCW) less than 1,000 lbs*®

Fat Thickness (FT) less than 1.0 inch

Moderately thick or thicker muscling and tend to be at least moderately wide and thick in
relation to their length; and

Mo hump exceeding 2 inches in height
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[Mporpammbl bpeHaNpoBaHMA
aMepPUKaHCKOU roBAaUHDI

Certified Angus Beef



1. Lean color, texture, firmness, and overall skeletal characteristics must meet the
requirements for A maturty in the U 5. grade it gualifies for;

A marbling score of Modest 00 or higher;

Medium or fine marbling texture;

Ribeye Area (REA) of 10.0 to 16.0 in":
Hot Carcass Weight (HCW) less than 1,000 Ibs*;

Fat Thickness (FT) less than 1.0 inch;

Moderately thick or thicker muscling and tend to be at least moderately wide and
thick in relation to their length; and

Mo hump exceeding 2 inches in height.
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[Tporpamma bpeHaAnpoBaHUA
aMepPUKaHCKON roBAANHDI

PREMIUM BLACK ANGUS BEEF™
and Other Fine Food Products



BRANDS

“Bo3moxcHo, bosee uem Koz2oa-nubo npexcde, nompebumenu xomam 3Hams, YmMo HAX00UMCA 8 UX MACe U Mmuue, KaK u
OHO bbI1s10 8bIpaW,EeHO U omKyoa npubslao ”, “Ima nompebHocmes 3HaMb 8biieagem wupomy npobsem, c843aHHbIX CO
300posocmbto e0bl U 3Kosno2uyecKol be3zonacHocmero". Maco, Msaco nmuuysl u Mopenpodykmel: PecmopaHHbie
TeHOeHyuu u BoamoxcHocmu 2016

MNoTtpebutenn nwyT onpeaeneHun: HaTypaabHblA, Ha CBOHOAHOM BbiNace, He CoAEPKaLLMIA FOPMOHOB M aHTUOMOTUKOB
N NPOM3BEAEHHbIN B 3KON0OTMYeCcKn besonacHom cpeae.

Dr. David Hughes, Imperial College, London 2016



