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The objective of this study was to significantly reduce the amount of water used to wash 
heads in a commercial beef harvesting facility and to develop a standard for head 
cleanliness. The processing routine involves removing the head from the carcass where 
upon it is placed on a moving chain. The tongue is carefully removed from the head and 
placed on the moving chain near the head. Each head is manually pre-washed prior to 
mechanical washing. The mechanical wash uses high-pressure water to clean the head to 
the satisfaction of USDA inspectors. Current industry data indicate that 75 liters of fresh 
water are used to wash a beef head prior to inspection. Twenty-one beef heads were 
manually washed at the West Texas A&M University Meat Lab during the harvest 
process. Total fresh water usage to satisfy USDA inspectors averaged 18.73 liters (0.66 
SD).  
Loss of production time is a financial loss in commercial meat production facilities. 
USDA inspectors are the primary monitors and adjudicators of product cleanliness and 
frequently stop the production line when cleanliness is deemed substandard. Using a 
commercially available image analysis package to objectively measure the amount of 
white (clean tissue) to the amount of red (blood) may help to eliminate some of the 
subjective variation that exists between USDA inspectors when inspecting for 
cleanliness. This software has the ability to quantify the amount of white tissue in 
comparison to red tissue. Using the combined efforts of water conservation and objective 
cleanliness determination we foresee a decrease in crucial plant down time and loss of 
profit. 
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