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Statement of the Problem: The stress that animals experience due to environment and management conditions have become 
a main concern among producers and the general public. The animal stress during the pre-slaughter process not only 

impacts the cattle welfare but also the meat quality. Stress has been proven to impact on the eating qualities of beef, such as 
colour, tenderness, flavour and juiciness, as well as the shelf-life of meat. Studies have shown that physiological parameters can 
be used as indicators of stress in animals. However, the techniques used to obtain these parameters are often invasive and can 
increase the stress in animals. Moreover, they are time consuming and labour intensive. The purpose of this study is to define 
whether non-invasive techniques that measure temperature and Heart Rate (HR) can be used to identify stress levels and 
predict their effect on meat quality. Methodology & Theoretical Orientation: Infrared and video cameras were placed in four 
farms and in the abattoir to obtain images, which were analyzed to obtain HR and Temperature by using algorisms in MatLab. 
These physiological parameters were correlated with indicators of meat quality obtained from the carcasses at the abattoir. 
Findings: The physiological parameters obtained by these non-invasive methods showed medium to high correlation with 
ultimate pH and meat colour. In addition, the Heart rate measured at the abattoir showed a significant difference (P<0.0001) 
between cattle that presented DFD or high ultimate pH, and the cattle that did not present these conditions. Conclusion & 
Significance: Heart Rate appears to have strong relationship with meat quality. In addition, biometric technology could be a 
useful tool to assess physiological responses to stress in abattoirs. Moreover, results suggest that the data obtained by Biometric 
methods could be used to assist in improving prediction of beef quality.
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