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Classification of carcass representing the grouping of animals by class, by 
criteria’s regarding their commercial value.  Commercial value of carcass is 
determined first time by quantity and quality of commerciable meat. The 
main objective of classification schemes is the insurance of one equitable 
payment for producers; the second objective is to serve like an commercial 
instrument. These objectives impose the utilization of one criterion’s that will 
reflect the wishes of market and consumers.         
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INTRODUCTION 

 
The criteria tightly related to the percentage of meat for sale must be 

included within the classification schemes, and it is essentially to assess 
meat with high precision. In pig classification, measurement tools must 
provide objectivity and precision and they must facilitate the 
implementation of the informatics management systems. New technologies 
have been developed during the last years, which allowed the automation of 
carcass classification.  

The European Union has enacted the system EUROP, according to 
the CEE Council Regulation no. 3220/13.11.1984 concerning pig carcass 
classification in concordance with the common unitary scale (with the 
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changes produced through the Ordinances no. 3530/86 and 3513/93). The 
objectives of this system are: existence of a unitary carcass assessment 
system; payment to producer; definition of the carcass trade value on the 
slaughtering flow; a base for price relationships; introduction of some 
regulations for the European Union market and foreign trade. According to 
these regulations, pig carcasses will be classified after slaughtering, at the 
weighing moment, in 6 classes depending on their muscle tissue percentage. 
(table 1). 

Table 1 
Classification Grila EUROP 

Class Slaba Meat contain (%) 
S Over  60 
E 55 and over  
U 50-54 
R 45-49 
0 40-44 
P under 40  

 
The estimation of muscle tissue percentage may be carried out by 

using various equipment or methods whose specific equations are verified 
through experimental carving (dissections) in every country where the 
system is applied. 
 

 
MATERIAL AND METHOD 

 
For data collection, we used different bibliographical studies and 

also some specialized sites. 
 

RESULTS AND DISCUSSION 
 

Pig carcass means the body of a dead pig, eviscerated and with the 
sanguine emission done; it remains entire or cut along the medial line, 
without tongue, hair, hooves, genital organs, flare fat, kidneys and 
diaphragm. 
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The application of this system has a series of advantages concerning: 
the satisfaction of consumers’ requirements for a pig carcass with a high 
meat content; the provision of the meat processing industry with a low-fat 
carcass; the achievement of high efficiency through the reduction of forage 
intake, being aware that for a kilogram of meat we consume lesser energy 
than for a kilogram of fat (the report is about 1:2).  

At the same time, a genetic amelioration will occur in meat 
production through the demand for reproducers with a genetic potential for 
big percentages of muscle tissue: the implementation of a stimulating 
payment system for pig carcasses with high meat content; Romanian 
alignment to the European Union legislation.  

The steps for the EUROP implementation are:  
Ø the creation of some organisms to carry on these operations;  
Ø the selection of methods – equipment for the assessment of meat 

quantity (percentage of muscle tissue);  
Ø carving experiment agreed for the establishment of the methods’ 

(equipment’s) mathematic model;  
Ø training of classifiers and controllers;  
Ø establishment of classifiers’ agreement method;  
Ø national legislation. 

At national level, the Work commission for the implementation of 
pig payment system was constituted according to carcass quality and in 
concordance with the European Union legislation – Order no. 
337/21.07.2002. 

Another problem that must be considered is related to pig genetic 
modification, successive to the application of amelioration programs and 
utilization of new populations, when the formulae must be updated. 

The minimal requirements for the homologation of equipment and 
methods of meat percentage estimation according to the E.U. regulations 
are: experimental carving (dissection) of a minimal number of 120 
carcasses; specification of the dissection model (total dissection or on 4 
pieces); selection of measurement points according to the equipment or 
methods established for homologation; calculation of estimation formulae 
according to the data achieved and the standard error deviation must be 
lower than 2.5. 

Experimental carving (dissection). On the whole, only 4 main parts 
are subject to total dissection; it means the complete separation of tarsus, 
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chop, shoulders and middle brisket into muscles, bones and fat. The fat is 
divided in subcutaneous fat (including skin) and intramuscular fat. The 
second one remains after the dissection of each muscle. 

All weights, excepting the semi carcass’ one, must be recorded with 
a maximal precision of 10 g and as close to 5 or 1 as possible. 

The separation procedure. Carcass separation derives from the 
German method DLG and does not differ from the E.U. initial method of 
reference. The separation of all parts is not necessary anymore, because only 
the tarsus, chop, shoulders and the middle brisket are necessary in the new 
E.U. reference method. However, during separation, the other parts are 
separated, too. The legs and the head with gill are weighed together (figure 
1). 

 
Figure 1. Carcass separation according to the E.U. reference method. The main parts 

which will be cut are indicated by the area within the bold line. 

 
At the beginning of the separation procedure, the muscle is detached 

through a transversal cut just before the cranial point of the pubian symphise 
and it is taken out of the carcass. 

Table 2 presents pig carcass classifications, in Romania, in 2006, 
according to the EUROP system. 
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Table 2. 

Pig carcass classifications in Romania, in 2006 
Class Carcass 

number 
% from total % high meat Medium 

price €/kg 
E 221.010 57,05 57,4 1,75 
U 131.793 34,02 52,2 1,61 
R 25.530 6,59 47,4 1,50 
O 6.427 1,66 42,5 1,31 
P 2.618 0,68 36,1 1,07 

Total 387.378 100   
Source: Carcass Classification Commission – Romania.  

 
The prices presented in table 2 are those paid to pig breeders by 

slaughterhouses and they include the afferent bounties and penalties. The 
basic price, namely for 50% meat, is negotiated directly between producers 
and slaughterhouses. 

According to the table presented above, about 57% of the carcasses 
analyzed belong to class E and only 0.68% can be included into the inferior 
class P.  

 
CONCLUSIONS 

 

The objectives of the implementation of the EUROP classification 
system are: existence of a unitary carcass assessment system; payment to 
producer; definition of the carcass trade value on the slaughtering flow; a 
base for price relationships; introduction of some regulations for the 
European Community market and foreign trade.  

The application of this system has a series of advantages concerning: 
the satisfaction of consumers’ requirements for a pig carcass with a high 
meat content; the provision of the meat processing industry with a low-fat 
carcass; the achievement of high efficiency through the reduction of forage 
intake, being aware that for a kilogram of meat we consume lesser energy 
than for a kilogram of fat.  
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About 57% of the carcasses analyzed belong to class E and only 
0.68% can be included into the inferior class P.  
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