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Table 2. Trends in Canadian hog carcass grades since December, 1968.

1969 1970 1971

Total carcasses graded 7,481,479 8,648,250 10,091,695

% indexing 112 0.1 0.1 0.1
110 and 109 1.7 1.7 2*1
107 and 105 10.9 31.4 13.0
1 0 3 and 102 29.7 30.0 30.4
100 16.9 16.0 15.3
98 and 97 21.0 19.6 37.8
95 and 92 6.6 5.8 4.9
88 1.2 1.0 0.8
Tight and 80 1.8 1 .8 2.6
Heavv 6.6 8.7 9.1
Ridglinp 0.5 0.5 0.4
Stags 0.1 0.1 0.1
Sows 2.8 3.3 3-4

% demerits Type .06 .02 .02
Quality .007 .002 .002
Trimmable 4.3 5.1 5.7



Table 3. Quantity-quality schedule applicable to youthful* beef carcasses under 
the new Canadian beef grading standards.

Fat level Canada A
'̂arm carcass 
weight (pounds) 1 2 3 U

300 - 499 
500 - 699 
TOO and over

.20 - 

.20 - 

.30 -
.30
.40.50

.31 - .50 

. 4 1 - .60 

.51 - -70
.51 - .70 .61 - .80 
.71 - .90

over .70 
over .80 
over .90

Fat level Canada B
300 - 499 JO - .30 .31 - .50 .51 - .70 over .70
500 - 699 .10 - .40 ./VI - .60 .61 - .80 over .80
700 and over .20 - .50 .51 - .70 .71 - .90 over .90

For Canada A, the longissimus dorsi, when exposed by 
ribbing, must be firm, fine grained, of a bright red 
color, and marbling at least slight. For Canada B, 
color may range to medium dark, texture of flesh may 
be somewhat coarse and there is no minimum marbling 
standard. Both grades must meet the same specifications 
in respect of type and completeness of external fat 
cover.

* Youthful carcasses, defined as Maturity Class 1, must meet the following age 
criteria: Bones are soft, red and porous when split, there are pearl-like 
capring cartilages on the lumbar vertebrae and marked indications of youth m  
the chine, sternum, ribs, sacrum and aitch bones except that the ends of the 
cartilaginous caps on the dorsal processes of the thoracic vertebrae may have 
slight granulation.
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Table 4-. Proportion of 1184- Canada A carcasses in each fat-weight sub-class 
and the average rib-eye area and % yield of closely trimmed bone-in 
product from the five major carcass cuts.

Proportion of carcasses {% of sample)
Fat Class 1 2 3 4-
Weight (kg) 136-225 0.8 6.4. 5.3 7.7226-315 12.7 21.1 16.0 18.2316+ -4.8 3.0 1.0 3.0Total: 18.3 30.5 22.3 28.9

Rib-eye area (longissimus dorsi at 11-12 rib) cm̂
Weight (kg) 136-225 65.8 63.2 61.3 58.7226-315 80.0 76.1 72.2 69.0316+ 94-.2 89.0 83.2 77.4-

% Yield (externally defatted bone-in product from
chuck, rib. sirloin. shortloin and round)

Weight (kg) 136-225 92.7 91.0 88.7 86.5
2 2 6 - 3 1 5 92.6 90.6 89.3 87.-4316+ 92.8 90.6 88.9 86.7
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