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Status of rabbit  meat  and  carcass: - 

Criteria  and  terminology 
A.  BLASCO” 
J. OUHAYOUN** 

MASOERO*** 
* DEPARTAMENTO DE CIENCIA ANIMAL. UNIVERSIDAD 
POLITECNICA DE  VALENCIA,  APARTADO  22012,  46071 

VALENCIA,  SPAIN 

** INRA.  LABORATOIR,E  DE  REOHERCHES  SUR  L‘ELEVAGE 

DU LAPIN. BP 27.31326 CASTANET-TOLOSAN,  FRANCE 

- A in has by a 
Commission  of of aim’of  this has  been: 

1) to of 
2) To 
3) a 
4) of 
5) a lexicon  in  five  languages. 

words: 

- de la viande et de la  carcasse de  lapin : critères et  terminologie”.  Une  proposition pour standardiser les  critères 
concernant les mesures  et le découpage de la carcasse de  lapin  a été preparée par  une  Commission  du  Groupe d’étdes 
sur le objectifs du travail furent : 

1)Spécifier  les  principaux caractères devant être considérés,  de la naissance jusqu’aux analyses de la carcasse et de viande. 
2)Définir ces  caractères avec w e  précision  suffisante. 
3) une terminologie commune. 
4) critères pour la conception  des  expérimentations. 

lexique  en  cinq langues. 

: Carcasse, viande,  lapin. 

Introduction with the objective of and 
and minimum 

last on was the 
suggested to the 

cuts be This has  been  the  task of the Commission: 
suggestion was taken up by 

of a 1) To specify the main to  be 
Commission on was of the animal to and  meat analyses. 
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2) To with enough 

3) To a common 

4) To establish guidelines the design of 

5) a lexicon in five languages. 

This list of to  be exhaustive, 
because it is not possible to list and all the 
possible types of is intention, 

a fixed amount of 
that  could limit scientific if a 
scientist to use 
would be convenient  to specify both as as 
specified in this document.  Some of the indications 

only in 
of 

all 

Some of the by this Commission can 
be a of discussion “liveweight”, 
weight”’, “technological 
cuts”-. This extensive 
justification of the choosing and defining 

is that this list can be 
modified only checking how it 

but also because new 
in the scientific and 

of the design 
can be 
guide of the  main scientific 

the Commission has it 
convenient to  set  up guidelines by 

minimum of animals to  be used 
depending of the on  the 

that could be admissible. 

Standard measurements 

BREEDING CONDITIONS  AND  LIVING  ANIMAL 

\ 

Age at weaning 
of in a 

takes place of 2 3 days. 
usually weaned on a fixed day of the week. is 

to specify the of days between 
the day of day of weaning. 

Type of weaning 

is to explain how the weaning is 
out: taking away, putting the 

cage, cage with a fixed 
of 

Growing Period 

the is time-fixed, it is 
to give the of days weaning 

to time. 

Rabbit density 

could be to the of 
cage beginning of 

the 

Criteria of elimination 

is 
excluding an the only the 
pathological but also the used to 

an  animal  as an at weaning 
the 

Type of feeding 

many it is establish 
the animals ad libitum 

and in  the second case which of 
can be the food is 

- 
etc.-. cases it is to know the 

of it is essential in 

Liveweig ht 
STANDARDIZED  LIVEWEIGHT 

Liveweight of at  the end of the 
of the the finishes at fixed 
weight, the of weights used in  the 
has to  be given. liveweight has to be  taken 

fasting 
content  and even in studies of body 
composition, must be included 1988). 

OTHER  LIVEWEIGHTS 

weight is used as “liveweight” 
weight fasting empty body weight-, it 

has to  be 

Fasting: Type and duration 

Fasting  can be solids, liquids type 
of fasting and its specified. 

- 106 - 

CIHEAM - Options Mediterraneennes

Serie A: Seminaires mediterraneens



Transport to the slaughterhouse 

quality can be affected by 
quality it is 

to indicate the of 
Occasionally 

can be indicated. 

Type of slaughter shock 

many legal about 
shock to animals is 

convenient to the type of shock: - 
with voltage if possible-, neck hit 

Reference body weight 

is difficult weight. 
(1985) a  complete definition of 

body weight :”...weight of a skeletally 
active adult animal maintained  in  a 

state of body weight on 
with, 

adjusted to, a chemical body fat of 20%”. is difficult 
to this weight in most of the As a 

it is suggested to 
the liveweight times times- at fixed 
time -30 days minimum-. 

do  not show any 
weight, the be as a 
Body Weight, to  the adult weight many 

the following points  must be 

1)  The genetic of the animals 

2) The sex. is sexual in  adult 
weight. 

3) The type of -ad lib of 
food, etc.- 

4)The  season of the 

5)The physiological state of the 
etc-. 

causes that  can affect the 
Weight -special diets, 

THE CARCASS 

The of weighed end with the 
W, the length with L and the with a 

Commercial Skin  Weight  (CSW) 

The skin is body by cutting at 
the  base of the muzzle and  tail  (at the level of the 

caudal at  the level of the distal  epiphyses of 
and at the middle of the bones). This 

last cut the to  be hung by the hind  legs. 

The Skin Weight includes the weight of the above- 
of the muzzle and tail, but 

excludes the distal of hind legs. The Skin 
Weight also includes the weight of the fat 

excludes fat 
depots. 

Gastrointestinal tract weight (GW) 

The weight includes stomach 
and  intestinal  content,  and the with 
empty 

Empty  gastrointestinal  tract  weight  (EGW) 

Weight of the clean and 

Hot  Carcass  Weight  (HCW) 

Weight of the between 15 and 30 minutes 
The does  not include blood, 

skin, distal of tail, legs, 
The 

includes following set: 
Lungs + Oesophagus + + Thymus -I- 

Commercial Carcass  Weight (“W) 

Weight of the 24 
the having been 

and 
between O and  4 hung 

with ventilation sufficient the 
The should not have been cleaned -i.e. 

with 

Drip  Loss  Percentage  (DLP) 

This is the between Weight 
and Weight, divided by 

Weight x100. 
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Dressing  Percentage (DP) 

The is defined as 
between Weight and Liveweight x100. 
Liveweight as above. 

Length (LL) (see fig. 

Length of the is the sum of two 

- 
u 

(L2). 
- ischium 

Circumference (CL) (see fig. 1) 

of the 
at  the level of including 
abdominal wall. 

Liver  Weight (LW) 
Weight of the excluding gall 

Kidney  Weight (KW) 
Weight of both kidneys 

Thymus,  Trachea,  Oesophagus, Lung and 
Heart  Weight  (LHW) 

Weight of this set. 

Head  Weight (HW) 

Weight of the  head,  obtained by section at  the level 
of Axis. 

Reference  Carcass  Weight (RCW) 

This is the containing only fat,  meat  and 
bone tissues. is the without 
kidneys and the  set of of neck  and chest. 

Perirenal  Fat  Weight  (PFW) 

Weight of depots. 

Scapular  Fat  Weight  (SFW) 

Weight of the fat  depots. 

REFERENCE  CARCASS  DIVISION 

The can be divided in  joints to  be weighed, 
to 

Cutpoints 

point of view, the has to 
be divided in joints  that  can be sold cooking. 

many scientific 
studies,  a kind of “Anatomical” 

division has been used until now. the 
two points of view is 

to cut the in the following 
(see fig. 2): 

Cutpoint 1) 

Cutpoint  2) 

Cutpoint 3) 

Cutpoint  4) 

the  7th 
following the of the 
when cutting the wall. 

the the 
following the 

of the 12th when 
cutting the wall. 

the 6th  and 
cutting the and the 

abdominal walls to 
column. 

legs including the 
muscles. 

Anatomical division 

Cutpoints  2  and 3. 

Joints: - 

- 

- 

Technological division 

Cutpoints 1 ,3  and 4. 

legs (FLW) (including 
muscles). 

cage (TW) seven 
without the muscles of legs). 
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-Loin (LWW) (including abdominal wall, 
and the 

legs (including the 
bone  and  the 

The joints can be classified in: 

a) Cuts: legs, loin, legs. 

b) Second Cuts: Limited cage. 

is to use the Technological division 
if possible. 

PREDICTION OF CARCASS  COMPOSITION 

Total muscle 

weight is of 
the  total muscle weight, being the 
coefficient of 0.9 

et d. ,  1984). 

Lean  Content 

The most of classification 
in pigs,  beef is lean  content. This 

is not so because the 
is lean  in with 

animals -it has less than 5% of fat  in  the As a 
consequence, the of is 
much than  the  same species. 

weight, 
weights hind leg of 

of meat of the Some 
combinations of 

good 
et 1984). 

Meat/Bone Ratio  of the carcass 

The of the hind leg gives a 
good of the of the 

1982, 
et al., 1984). give 

of this of hind leg is 
fig. 3. 

The of the hind leg can be 
by of the cooked  hind leg when 
cooking conditions vacuum, 80 

2.30 1986). 

Total  Dissectable  Fat 

The of is 
of the total dissectable fat 

and 1982). 

THE MEAT 

Muscular pH (see fig.  4) 

gives a good estimate of the glycolitic potential 
of the muscle if long chilling 
least 22 at 2-4 

the has to  be  taken in L. dorsi 
in B. femoris muscle. is use a 

(3 to 4 mm. of is 
convenient to L. dorsi muscle always at  the 
same place because 

neck to  the caudal 
1988). 

the is 
can be 

a sample of tissue in  idoacetate 
1988. 

Colour  measurements  (non  specific) 

is to the 
myoglobin content of the muscle to  the 

1956). 

Water  content,  Nitrogen  and lipid 
content (non specific) 

is to use the official methods of 
analysis of the in USA, NF in 

in etc.). The methods 
used have to be detailed NF V 04- 
401 content, V 04-403 lipid content, etc.) 

Design  and  analysis experiments 

SIZE OF THE  EXPERIMENT 

To the optimum size of is 
a difficult question because it  depends  on: 

1)  The of the which has to  be 
specified. 

2) The cost of the available 
facilities. 

value of 
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times the optimum has to  be 
of excessive costs. 

is difficult to give the final 
decision depends on  the kind of which is 
being example, 
need -mainly when  they low- a massive amount of 
data  to  be estimated with some  acceptable 
the difficult expensive to an 

with a needs  not be 
as it may to  be consistent with the 

of 

many textbooks  in which the techniques 
to  obtain an optimum  sample size The 

in this must be as a 
minimum 

many kinds of 

EXPERIMENTS IN EARLY  STAGES 

When  no is available, a usual 
to find two is: 

1) To choose 
which is to  be detected. 

2) To select the of obtaining  a 
significant when is d 

of the test). 

3) To select the significance level of the test to 
define the of of the null hypothesis. 

The optimum size of is, 
conditions, 

dL 
n = (Z ,  + Z2(1.p))2 2 - 

Z ,  is the abscise of the Typified 
at a two-tail a, and Z2(1.p) 

and oz the of the 
(see 1980). 

Usual values 5% l%, and usual values 
80% 90%. table 1, taken 

(1980), the (Za + Z2(l.p))2 is 
a and 

Table 1. Value of (Z, + Z, for 
diverse a and P. 

0.90 14.9 10.5 
0.95 17.8 13.0  10.8 

As an example, the calculating the 
size of the to find a 
in liveweight at 70 days of age, would be as follows: 

1) Specsfy the size of the to  be detected, 
d=0.1 kg. 

2) Specify the of the test, 

3) Specify the significance level, a=5%. 

1, (Z ,  -F Zz(l.p))2 is  7.9. 
G of liveweight at 70 days of age is 

accepted to  be 0.2 kg, 0?=0.04. of 
would be to  detect 

of at least 0.1 kg is 

0.04 

0.01 
= 64 

only two the  total size of 
the is 2n = 

EXPERIMENTS WITH PREVIOUS  INFORMATION 

When is available 
indications about  the size of the 

the of the may 
be  to quantify these with 

of finding two 
significantly As of a 

is, assumptions, 

IS 
SE= - 

G 

IS is deviation of the 
n the size of each at a fixed SE, 
the size of would be 

n = 2o?/SE2 

As an example, to find  a in liveweight at 
70 days of age  between two with 

of 0.05 it is 

n = 2 X 0.04 / 0.05? = 32 

CONDITIONS OF  THE  SAMPLES 

the conditions of the 
samples samples, not biased, etc-, but 
in with animals it is to 

two points: 

1) the animals of the sample the 
size of the has to  be especially if 
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the have a high high 
effects. is many 

cases to avoid using animals which come 
example, only two few 

2) Sometimes the can be 
consequently the size of the by 
using of the same females and 

the of the females 
with A in the in  the  second 

and half of the females with in the 
A in the second. This a of 

of due to  the female. 

WRITING SCIENTIFIC  PAPERS 

can be found in the 
to  the of the main scientific 

and in some textbooks -see, (1989)-. 
only points will be 

1) have to be in 
sufficient detail so as to allow 

- 

2) Statistical analyses have to  be specified. The use 
of packages has facilitated the of 
scientists, but  the  name of the package used 
must be insufficient 

3) an analysis has been  done  to 
find if any data have 
must be indicated  in along with the 
used to eliminate 

A how to  make  and 
publish statistical analyses can be example, in 
the Statistical 

A.: ESTANY, J.; 
of bone weight using 

33(2):161-170. 

of 

(1988):  New Concepts of Sheep 

(1989): a scientific 
Univ. 

(1956): The of 1. 
Estimation of haem pigments. J. Sci. Food 

7: 534-540. 

J. (1986): Unpublished  methods. 

J.; (1988): of 
muscles 

1988, Vol.  2, 
pp.412-418. 

G.W.; W.G. (1980): Statistical 
State Univ. 

Y.  (1982): 
la de  la de 

et Ann. Zootech. 
31(3): 257-268. 

St. C.  (1985): Use of genetic size-scaling in 
evaluation of J. of Animal Sci. 61  Suppl. 118- 
143. 
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Age  at weaning 

Cage 

Compound  feed 

of elimination 

Culled 

Empty body weight 

Fasting 

ELEVAGE 

Edad al destete 
Age au 
Età allo svezzamento 

Nacimiento 
Naissance 
Nascita 

Conejo 

Coniglio in 

Conejo  macho 

Coniglio maschio 

Jaula 
Cage 
Gabbia 

compuesto 
Aliment  composé 

completo 

de eliminación 
d'élimination 

Conejos  desechados 
Lapins non sélectionnés 
Conigli 

Coneja 
Lapine 

vivo vacío 
vif vide 

vivo vuoto 

Ayuno 
Jeûne 
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l 

Lactation 

Aliment 
Alimento 

de 
de consommation 

Consumo de pienso 
Consommation 

Alimentación  (ad  libitum, 

Alimentazione 

Adopciones 
Adoption 
Adozioni 

de 
à 

pellicia 

de 
de 

Velocidad de 
Vitesse de 

Cage à lapine 

bas 

mises bas 

Lactación 
Lactation 
Lattazione 
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feed 

J++iLc 

Nest box 

young 

-> t 

density cage, m’) +dJ Y 
(ed 6 &pid 4, 

Tamaño de camada 
Taille 

vivo 
vif 

vivo 

Accouplement 
Accopiamento 

compuesto 
Aliment  composé 
Alimento  completo 

Nidal 
à nid 

Nido 

Gazapo  lactante 

Coniglietto lattante 

pelletato 

Gestación 
Gestation 
Gestazione 

Coneja  gestante 
Lapine  gestante 
Coniglia gestante 

Conejo 
Lapin 
Coniglio 

de conejos m’) 
cage, m*) 

(conigli gabbia, m’) 

cunícola 
Elevage de lapins 
Allevamento cunicolo 
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weight 

weight 

liveweight 

Tattoo 

Type of weaning 

Weaning 

Young 

L; \ 

l 

‘La! 

- 115 - 

à l’abattage 
di  macellazione 

vivo 
vif 

vivo 

Tatuaje 
Tatouage 
Tatuaggio 

Tipo  de  destete 
Type  de 
Tipo di svezzamento 

Chupetes 

Svezzamento 

Gazapo 

Coniglietto 

Y 
LA  CANAL 

ET 
LA 

~~ 

E 

de  la canal 

Conducto 
Canal  Cholédoque 

Vejiga 
Vessie 
Vescica 

Saignée 
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weight 

k a d l  

of the 

(full, empty) 

M 

Sang 
Sangue 

Canal 

Longitud de  la canal 
de la 

Lunghezza 

de la canal 
de  la 

a la canal 

alla macellazione 

de 

de 
de 

de la canal 
Avant  de  la 

Vesícula 
Vésicule 
Vescicola 

(lleno, vacío) 
digestif (plein, vide) 
(pieni, vuote) 

Canal  caliente 
chaude 
calda 

Cabeza 
Tête 
Testa 
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d J . b Y l  

of the 
3. 

of the 

Neck 

cuts (of the 

liveweight 

de la canal 
la 

Lomo 

Lombata 

de 
de viande 
di 

Foie 
Fegato 

Viande 

músculo/hueso 
muscle/os 

Cuello 
cou 
Collo 

Canal de 
de 

canal) 

Tagli 

vivo al 
vif à l'abattage 

vivo di macellazione 
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Skin 

Skinning 
$JI 

Stunning 

Technological cut 
" 
4- " *  &M\+ 

Scuoiamento 

tecnológico de la canal 
de  la 

Tagli 

disecable 
dissécable total 

Totale 

Canal  completa 
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Figure 1 
of  commercial  carcass 

7th 

Figure 2 
Cutpoints of reference carcass 

4 

3 
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Figure 3 
ratio of the  carcass.  Separation of hindleg 

vue vue 

Figure 4 
of electrode 

Biceps  femoris muscle 

dorsi 
muscle at  the  5th 
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