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Carcass value In the U.S.

o[ ean Quality (USDA Quality Grade)

o[ ean Quantity (USDA Yield Grade)




Purpose of U.S. Beef Grades

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




The Grading System Is Optional

* Not required by law

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

 Seldom used for older animals (cows and
bulls)




Integrity 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 Grading

 Meat plant pays government for grading

e 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 Contested

 Meat plant can ask for a grade to be
reconsidered

 Reconsideration Is done by the same
grader

e If disagree, can call a regional grading
supervisor




Grade Shields

LS g USDA




USDA Quality Grades

 Prime

e Choice

e Select

e Standard

e Commercial
o Utility

e Cutter

e Canner
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Advancing Maturity

e Backbone cartilage hardening to
bone

* Rib bones get flatter and whiter
e Lean color Is darker










MatLrity Age





















Degrees of Marpling

Praciically Devold - Moderaia

Traces > Sligntly Aoundant
sligni > Moderately Apurndant
Srnall > Aouridarni

Mocdest > Very Aoundant
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Cutanllity
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Pricing Grid ($ per 100 Ib carcass weight)
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sarnple Price

960 10 carcass, (G



> Criteria set 9y the prograyr
> May include live anirmal requirernenis
as well as carcass requirernenis

> Integrity maintained oy ine USDA
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Cerilflecd Angus Beefl Prograirm

> Angus pnenoiyoe (> 50% olack nide)

- l\/IOFIESE rrngner degree of maroling (upper
213 of Cholce grade).

- "A" maturity range (<30 mo old).
> Mlediurn or fine rmarolineg texiure
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Certified Hereford Beef



Certified Hereford Beef (cont.)



Nolan Ryan Certified Tender Aged Beef



Nolan Ryan Certified Tender Aged Beef



Exarmples of Branded Beefl Programs



moles of Branded Beel Prograrms,
Exarnples of Brancded Beer gg:
coninued



moles of Branded Beel Prograrms,
Exarnples of Brancded Beer gg:
coninued



moles of Branded Beel Prograrms,
Exarnples of Brancded Beer gg:
coninued



Wnat the Consurner Wanis

Mezalt inai ]S cut properly and inine rigni arnount
Meat wiir ine rigni arnount of fai



Beer tnait Is fresn and Keeps lis red color (resulre
ling vitaurnin &)
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Beef inat ls free frorm defecis (orulses, Injury)
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Whnat tne Restaurant Wanis

Beef inat Is tender and nas greai flavor

oruises, injury)
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What tne Procduc

Animals tnat grow well
Flealiny anirnzls

Anirnals of uniforrn welgrii,

Good payrnerni for wnei i
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10 Tnings to Do In Cost
Value to Your Caitle

I.  Useine sarne, Known geneilc oase
I, Meaintainanimal nealin with proger anirmal

nealin care products (vaccinzaie)
[1. Use rooer anlrneal careavold oruises and

injection site injury

I- <






Injection Site Darnage |s Heal
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Injection Slie Lesions

— Carl occUr frorrn Injections over one

vear old

— Cormprornise tenderne

— Lirely reduce production perforrmance
(feec conversior, wezaning welgrii,
feecd consurmpiion)
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10 Tnings to Do In Cost
Value to Your Caitle

V.  Sortfor welgni, age, and gender

VI, Maintain recordsfor docurnentation and io
lezirn tnie pest meinods
— You cannot manage wnat you cannot rneasure!

VI, Flandle animals in 2 gentle, nurnzane way






10 Tnings to Do In Cost
Value to Your Catile

VI Malntain partizl ovvmebmo tnrougnout rJd
lifetirne of ine animeg-to reap ine reward of good
rmewrlelgernerit prdcu 25

I,4. Create parinersnios wiin oiner producers to
develop a good reputation and get sufficient
nurnoer of animals

A Tning frormn ine perspecilve of ine custorner and
WOT Oelcward
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