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Marbling Grading Characteristics in Beef longissmus dorsi

MENG Xiang-yan
(School of Electronics and Information Engineering, Xi’an Technological University, Xi’an 710032, China)
Abstract: In light of indefinite marbling characteristics in China’s beef grading systems, a mathematical method was presented
to characterize beef marbling based on geometric, distribution and shape parameters. Using chosen characteristic parameters
playing an important role in beef marbling grading, the standard beef marbling images from the United States, Japan and China
were studied to find the emphasis point of each country’s beef marbling standard. The chosen characteristic parameters were
correlated to eliminate the highly correlated features from the original ones. Principal component analysis was used for linear
combination of the affecting parameters of beef marbling and the appropriate principal components were selected for establish-
ing a marbling grading prediction model.
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Table 1 Correlations between characteristic parameters and beef
marbling grading
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Fig.3 Relationship between number of principal components and
residual sum of squares for Chinese standard beef marbling image
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