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OutlineOutline
•• Value determination in the U.S. Value determination in the U.S. 

–– Carcass classificationCarcass classification
–– Pricing formulaPricing formula

•• Opportunities to capture more value in the U.S.Opportunities to capture more value in the U.S.
–– Branded beef programsBranded beef programs

•• What type of animal returns optimal value?What type of animal returns optimal value?
•• 10 things you can do in Costa Rica to add value to 10 things you can do in Costa Rica to add value to 

your cattleyour cattle



Carcass value in the U.S.Carcass value in the U.S.

•Lean Quality (USDA Quality Grade)
•Lean Quantity (USDA Yield Grade)
•Lean Quality (USDA Quality Grade)
•Lean Quantity (USDA Yield Grade)



Purpose of U.S. Beef GradesPurpose of U.S. Beef Grades

1)  assist with marketing
2)  assure (sort) eating quality
3)  define cutability (lean yield)

1)  assist with marketing
2)  assure (sort) eating quality2)  assure (sort) eating quality
3)  define 3)  define cutabilitycutability (lean yield)(lean yield)



The Grading System is OptionalThe Grading System is Optional

• Not required by law

• Used for most young cattle (< 30 months of 
age)

• Seldom used for older animals (cows and 
bulls)



Integrity in the Grading SystemIntegrity in the Grading System

• Graders are hired and trained by the U.S. 
government, not the meat plant

• Graders are rotated from plant to plant by 
the government



Cost of GradingCost of Grading

• Meat plant pays government for grading

• Currently $61 to $122 per hour (depending 
on overtime, holiday pay) plus expenses

• In large meat plants, grading costs about 
$0.38 per animal



Grades can be ContestedGrades can be Contested

• Meat plant can ask for a grade to be 
reconsidered

• Reconsideration is done by the same 
grader

• If disagree, can call a regional grading 
supervisor



Grade ShieldsGrade Shields



USDA Quality GradesUSDA Quality Grades

• Prime 
• Choice
• Select
• Standard

• Commercial
• Utility
• Cutter
• Canner





Advancing MaturityAdvancing Maturity

• Backbone cartilage hardening to 
bone

• Rib bones get flatter and whiter
• Lean color is darker







Maturity AgeMaturity Age

A less than 2 1/2 years
B 2 1/2 to 3 1/2 years
C 3 1/2 to 6 years
D 6 to 8 years
E more than 8 years















Degrees of MarblingDegrees of Marbling

• Practically Devoid
• Traces
• Slight
• Small
• Modest

• Practically Devoid
• Traces
• Slight
• Small
• Modest

• Moderate
• Slightly Abundant
• Moderately Abundant
• Abundant
• Very Abundant

• Moderate
• Slightly Abundant
• Moderately Abundant
• Abundant
• Very Abundant
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Quality DefectsQuality Defects

•“bullock”
•“dark cutter”





StressStress





Percent of Loin Steaks Receiving 
Undesirable Overall Palatability Ratings

1 2 3 4 5 6 7 8

Standard

Select

Choice

Prime 5.6%

10.8%

26.4%

59.1%

Extremely DesirableExtremely Undesirable



Quality Grade Distribution

ChoiceChoiceSelectSelect

StandardStandard
((0.2%)0.2%)

PrimePrime
(1.3%)(1.3%)

(39.5%)(39.5%) (57.6%)(57.6%)



Yield Grades

=

Cutability



Carcass WeightCarcass Weight

% Lean % Fat & 
Bone





CutabilityCutability

The percentage of boneless, closely 
trimmed, retail cuts from the 
round, loin, rib, and chuck.



USDA Yield GradesUSDA Yield Grades

1, 2, 3, 4, 51, 2, 3, 4, 5



Yield Grade CutabilityYield Grade Cutability
1 52.6 - 54.6%
2 50.3 - 52.3%
3 48.0 - 50.0%
4 45.7 - 47.7%
5 43.5 - 45.4%



Yield Grade FactorsYield Grade Factors

•Adjusted Fat Thickness•Adjusted Fat Thickness





Yield Grade FactorsYield Grade Factors

• Adjusted Fat Thickness
• Kidney, Pelvic, and Heart Fat 

Percentage
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Yield Grade FactorsYield Grade Factors

• Adjusted Fat Thickness
• Kidney, Pelvic, & Heart Fat %
• Rib eye area
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Yield Grade FactorsYield Grade Factors

• Adjusted Fat Thickness
• Kidney, Pelvic, & Heart Fat %
• Rib eye area
• Hot Carcass Weight

• Adjusted Fat Thickness
• Kidney, Pelvic, & Heart Fat %
• Rib eye area
• Hot Carcass Weight



Yield grade = 2.5 + 2.5 x Adj. Fat Thickness
+ 0.20 x % kidney, Pelvic and Heart Fat
+ 0.0038 x Hot Carcass Weight
- 0.32 x Rib eye area

Yield grade = 2.5 + 2.5 x Adj. Fat Thickness
+ 0.20 x % kidney, Pelvic and Heart Fat
+ 0.0038 x Hot Carcass Weight
- 0.32 x Rib eye area



Yield grade = 2.5 + 2.5 x 0.4 inches
0.20 x 2.5 %
0.0038 x 700 lbs.
0.32 x 12.5 sq. inches

=2.66
=2



Yield  Grade Distribution

YG #2YG #2YG #3YG #3

YG #5YG #5
((1.5%)1.5%)

YG #1YG #1

(43.1%)(43.1%) (37.1%)(37.1%)

YG #4 YG #4 

(8.7%)(8.7%)

(9.7%)(9.7%)



Pricing Grid ($ per 100 lb carcass weight)

Quality Grade YG #1 YG #2 YG #3 YG #4 YG #5

Prime +8.00 +7.00 +6.00   -4.00   -9.00

Upper 2/3 Choice +4.50 +3.50 +2.50   -7.50 -12.50

Low Choice +2.00 +1.00 Base Price -10.00 -15.00

Select -4.00 -5.00 -6.00 -16.00 -21.00



Defect Discounts Defect Discounts 
($ per 100 lb carcass weight)($ per 100 lb carcass weight)

Standard quality grade -30.00
C-maturity or older -25.00
Dark cutter -40.00
Very light weight (<500 lb) -20.00
Light weight (500-550 lb) -15.00
Heavy weight (>950 lb) -20.00

Standard quality grade -30.00
C-maturity or older -25.00
Dark cutter -40.00
Very light weight (<500 lb) -20.00
Light weight (500-550 lb) -15.00
Heavy weight (>950 lb) -20.00



Sample Price Calculation # 1Sample Price Calculation # 1

700 lb carcass, YG #2, high Choice700 lb carcass, YG #2, high Choice

base (e.g. $102)        $102 x 7  = $714.00
quality and yield premium $3.50 x 7 =     24.50

PRICE = $738.50



Sample Price Calculation # 2Sample Price Calculation # 2

base (e.g. $102) $102 x 9.6 = $979.20 

quality & yield discount $16 x 9.6 = (153.60) 

heavy weight discount $20 x 9.6 = (192.00) 

 PRICE = $633.60 

 

 

960 lb carcass, YG #4, Select 960 lb carcass, YG #4, Select 



Branded Beef ProgramsBranded Beef Programs

• Alternatives to USDA grades
• Criteria set by the program
• May include live animal requirements 

as well as carcass requirements
• Integrity maintained by the USDA 

• Alternatives to USDA grades
• Criteria set by the program
• May include live animal requirements 

as well as carcass requirements
• Integrity maintained by the USDA 





Certified Angus Beef ProgramCertified Angus Beef Program

• Angus phenotype (> 50% black hide)
• Modest or higher degree of marbling (upper 

2/3 of Choice grade).
• "A" maturity range (<30 mo old).
• Medium or fine marbling texture

• Angus phenotype (> 50% black hide)
• Modest or higher degree of marbling (upper 

2/3 of Choice grade).
• "A" maturity range (<30 mo old).
• Medium or fine marbling texture



Certified Angus Beef Program, 
continued

Certified Angus Beef Program, 
continued

• Beef muscling characteristics of moderately thick 
or thicker.

• No crest on the neck exceeding two inches 
in height.

• Practically free of internal hemorrhages 
(blood splash) in the ribeye muscle.

• Free of dark cutting characteristics.

• Beef muscling characteristics of moderately thick 
or thicker.

• No crest on the neck exceeding two inches 
in height.

• Practically free of internal hemorrhages 
(blood splash) in the ribeye muscle.

• Free of dark cutting characteristics.



Certified Angus Beef Program, 
continued

Certified Angus Beef Program, 
continued

• Ribeye area between 10.0 and 16.0 
square inches

• Hot carcass weight less than 1,000 
pounds

• Less than 1.0 inch of fat thickness

• Ribeye area between 10.0 and 16.0 
square inches

• Hot carcass weight less than 1,000 
pounds

• Less than 1.0 inch of fat thickness









Certified Hereford Beef

• Hereford phenotype
• Choice and Select (combined)
• A- maturity (<30 months of age)
• Yield grade 4 or better
• Carcass weight = 600 to 1,000 lbs
• Moderately thick or thicker muscling and tend to 

be at least moderately wide and thick



Certified Hereford Beef (cont.)

• Moderately thick or thicker muscling and tend to 
be at least moderately wide and thick

• Practically free of capillary rupture in the ribeye
• Free of dark cutting characteristics
• Hump height <2 inches



Nolan Ryan Certified Tender Aged Beef

• Choice and Select grades offered separately
• A Maturity (< 30 months of age)
• Yield grade <2
• Ribeye area 11.0 to 16.5 square inches
• Steers and heifers only
• No capillary rupture in the ribeye
• Free of dark cutting characteristics



Nolan Ryan Certified Tender Aged Beef

• Electrically stimulated (proven to improve 
tenderness by 10% or more)

• Aged in a cooler at least 14 d
• Tested with a grading camera (BeefCam or 

QualitySpec)

• Note:  No Breed Requirement!



Examples of Branded Beef ProgramsExamples of Branded Beef Programs

Creekstone Farms
Black Angus Beef
Natural Black Angus Beef
International Black Angus

Elkhorn Valley Packing
Premier Angus Beef
Valley Pride Black Angus

Cargill Meat Solutions
Sterling Silver
Angus Pride

Certified Angus Beef
American Foods Group

Black Angus Reserve
America’s Gourmet Reserve
Preferred Angus
Heartland Angus

Booker Packing Co.
Angus One Beef
Angus Beef

Certified Hereford Beef



Examples of Branded Beef Programs, 
continued

Examples of Branded Beef Programs, 
continued

Misty Isle Farms
Natural Black Angus

Smithfield Beef Group
Aberdeen Farms Black Angus
Pureland Premium Black Angus

National Beef
Black Canyon Angus Beef –

Premium Reserve
Certified Premium Beef
Black Canyon Angus Beef

Frontier Meats
Angus Beef

Gordon Food Service
Black Angus Beef

Harris Ranch
Natural Black Angus

H-E-B 
Natural Angus Beef

Iowa Best Beef
Black Angus Beef



Examples of Branded Beef Programs, 
continued

Examples of Branded Beef Programs, 
continued

Ridgefield Farms
Premium Hereford Beef

Stock Yards
Angus Beef
Premium Beef

Swift & Co. 
EA Miller Chef’s Exclusive
Premium Black Angus Beef
Angus Select Beef
G. F.  Swift 1855

Niman Ranch
Natural Beef

Nolan Ryan
All Natural Tender Aged Beef

Ohio Signature Beef
Oregon Trail Beef
Premium Gold Angus
PM Beef

Certified Preferred Stock Angus
Rancher’s Choice Beef



Examples of Branded Beef Programs, 
continued

Examples of Branded Beef Programs, 
continued

Tyson’s
Chairman’s Reserve Certified

Premium Beef

Washington Beef
St. Helen’s Premium Angus
Signature Double R Northwest 

Swift & Co (continued)
Corral Creek Angus Beef
G.F. Swift 1855 Black Angus Beef

Natural Angus
Sysco

Butcher’s Block Angus
Butcher’s Block Reserve
Butcher’s Block Reserve Angus



What the Consumer WantsWhat the Consumer Wants

•• Good value (quality for the price)Good value (quality for the price)

•• Good taste and tendernessGood taste and tenderness

•• Assurance the meat is safe to eatAssurance the meat is safe to eat

•• Meat that is cut properly and in the right amountMeat that is cut properly and in the right amount

•• Meat with the right amount of fatMeat with the right amount of fat



What the Retailer WantsWhat the Retailer Wants

•• Beef that is fresh and keeps its red color (requires Beef that is fresh and keeps its red color (requires 
feeding vitamin E)feeding vitamin E)

•• Uniform and proper cut sizeUniform and proper cut size

•• Beef that is free from defects (bruises, injury)Beef that is free from defects (bruises, injury)

•• Beef that the consumers wantBeef that the consumers want



What the Restaurant WantsWhat the Restaurant Wants

•• Beef that is tender and has great flavorBeef that is tender and has great flavor

•• Beef that is free from defects (bruises, injury)Beef that is free from defects (bruises, injury)

•• Beef that the consumers wantBeef that the consumers want



What the Processor WantsWhat the Processor Wants

•• Cattle that are healthyCattle that are healthy

•• Cattle that are not bruisedCattle that are not bruised

•• Cattle that do not require extra trimming (from Cattle that do not require extra trimming (from 
injury or excess fat)injury or excess fat)

•• Cattle of uniform age, weight, fatness, and genderCattle of uniform age, weight, fatness, and gender



What the Producer WantsWhat the Producer Wants

•• Animals that grow wellAnimals that grow well

•• Healthy animalsHealthy animals

•• Animals of uniform weight, age, and genderAnimals of uniform weight, age, and gender

•• Good payment for what they produceGood payment for what they produce



Success RequiresSuccess Requires

•• Everyone benefits from producing good beefEveryone benefits from producing good beef

•• Good communication throughout the systemGood communication throughout the system



ConclusionConclusion

•• You must work together and create partnership You must work together and create partnership 
agreements agreements –– the basics of a branded beef the basics of a branded beef 
programprogram



10 Things to Do in Costa Rica to Add 10 Things to Do in Costa Rica to Add 
Value to Your CattleValue to Your Cattle

I.I. Use the same, known genetic base Use the same, known genetic base 

II.II. MaintainMaintainanimal health with proper animal animal health with proper animal 
health care products (vaccinate)health care products (vaccinate)

III.III. Use proper animal care Use proper animal care –– avoid bruises and avoid bruises and 
injection site injuryinjection site injury



Approved 
injection 

site



Injection Site Damage Is RealInjection Site Damage Is Real



Top Sirloin SteaksTop Sirloin Steaks
(Blade Tenderized 2x)(Blade Tenderized 2x)
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Bottom Round SteaksBottom Round Steaks
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Injection Site LesionsInjection Site Lesions

–– Can occur from injections over one Can occur from injections over one 
year oldyear old

–– Compromise tendernessCompromise tenderness
–– Likely reduce production performanceLikely reduce production performance

(feed conversion, weaning weight,(feed conversion, weaning weight,
feed consumption)feed consumption)



10 Things to Do in Costa Rica to Add 10 Things to Do in Costa Rica to Add 
Value to Your CattleValue to Your Cattle

IV.   Use a consistent production system IV.   Use a consistent production system –– feedstuff, feedstuff, 
time on feedtime on feed



Vitamin EVitamin E
• Increases the length of time meat says red in 

the retail case
• Feed 500 – 1,000 IU per animal for the last 

100 days on feed

• Increases the length of time meat says red in 
the retail case

• Feed 500 – 1,000 IU per animal for the last 
100 days on feed





10 Things to Do in Costa Rica to Add 10 Things to Do in Costa Rica to Add 
Value to Your CattleValue to Your Cattle

V.V. Sort for weight, age, and genderSort for weight, age, and gender

VI.  Maintain records VI.  Maintain records –– for documentation and to for documentation and to 
learn the best methods learn the best methods 
–– you cannot manage what you cannot measure!you cannot manage what you cannot measure!

VII.  Handle animals in a gentle, humane wayVII.  Handle animals in a gentle, humane way





10 Things to Do in Costa Rica to Add 10 Things to Do in Costa Rica to Add 
Value to Your CattleValue to Your Cattle

VIII.  Maintain partial ownership throughout the VIII.  Maintain partial ownership throughout the 
lifetime of the animal lifetime of the animal –– to reap the reward of good to reap the reward of good 
management practices management practices 

IX.  Create partnerships with other producers to IX.  Create partnerships with other producers to 
develop a good reputation and get sufficient develop a good reputation and get sufficient 
number of animalsnumber of animals

X.   Think from the perspective of the customer and X.   Think from the perspective of the customer and 
work backwardwork backward




