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Background

i qa* Federal beef grading in the United States is a voluntary fee for service program, provided under the Agricultural Marketing Act of
the^era^^™6!1̂ admmisjered by the U- Department of Agriculture-AgriculturalMarketing Service (U S ^A ^A ^rim aryp i^056 
the grades is to divide the population of cattle and beef into uniform groups (of similar quality yield value etc ) in order to M i^ te
Snarlte! ? 6 & T ' " ’ effeCt'Ve meanS ° f  describing Product that is easily understood’by both buyers and sellers By identify^
separa and distinct segments of a commodity, grades enable buyers to obtain that particular portion of the enTe mnge of a corralodity that

d e c s o n s c S n b r ^ S t e x a m l l  Sam6 ‘ w ’ ^  “  are;mPortant in transmitting information to cattlemen so that more informed p r o i f*  
their production according" ’ "  '  Part'CU,ar ^  ° f 'M i “  C“ icated *> cattle producers so they can

beef IS graded- the officiaI grade consists of a quality and/or yield grade. The quality grades are intended to identifv different 
alcal es dyr°r ofcooked beef principally through the characteristics of m a A l S S l S S  I h e  m atu^  of beef , f

and te x tu r e o f'S T fte sh S S sS A  1M 7W  I T ’ T *  ° ssification ° f  the bones and cartilages-especially the split chine bones-and the<J°f 
S r  S E !  In the split chine bones, ossification changes generally occur at an earlier stage of maturity in **

p enor portion ot the vertebral column (sacral vertebrae) and at progressively later stages of maturity in the lumbar and thoracic vertebrae 
Marbling is evaluated at the exposed lean surface of the ribeye muscle at the division between the 12* and 13* rib To facilitate the appl'catI°fl 
of these pnnciples, the standards recognize five different maturity groups and ten different degrees of iTbling The 
A’ ’ ’ ’ and m order of increasing matunty. The degrees of marbling referenced in the specifications in order of decreasing quanta 
are. Modera ely abundant, abundant, moderately abundant, slightly abundant, moderate, modest small slight traces and practicably devoid 
The principal official USDA quabty grades for young (maturity gr„„ps A ,„d B) caule nd orcasses S e S  »dSt««*«1,

In d©velop,ng and maintaining the grades, USDA follows the philosophy that, to be etfectiye beef g ”des should „rt“ he”  pplf ■***

essentially mterchangeable _ Another primary objective is to provide as uniform and consistent product as possible within a given grade.
USD A recognizes that the beef standards cannot be static-they must be dynamic to be of greatest value to the various users In

R sT fn , H ” T hV' USDcA toS made Cha"8e! in ,he s,and*rds “  M meet the „ e ^  of u s T o f l  S e n i .  ,
Recommendations for changes in the standards may be initiated by the USDA or by interested parties 8Wien it appears that a change would
improve the standards, generally ,  proposal 1, published in ,he US. Federal Register ,nd interested ¿ S S  ™ 5 > y  •»

Fffec.T O JaZ nrT i' m T Z  7 ‘ 1 ' u T ° PT  f  7P' 0p0“ d d ” B'  “  made ° nly a#er re“ "”  " ld “ * ly*  of ,11 comm«« r January 31, 1997, the official U.S. standards for grades of carcass beef and related standards for grades of slaughter cattle

Assodarioir NCBA^ofThe United T t  ^ t I T  ^  Nati°"al Cattlemen’s Association (currently named the National Cattlemen’s Beef 
Association, NCBA) of the United States. This petition requested USDA to modify the beef quality grade standards bv removing “B”
carcass^ wffi sm ll and shght irarWing scores from the Choice and Select grades and to include such carcasses in the Standard grade
94 i  r  A P ' ? t6d the modern beef ammal today IS typically marketed at 12 to 15 months of age when fed as calves and 18 t0

m o r T e f f i d e n ^  ^  “ 1S “ * the ^  b—more efficient cattle. If these animals receive proper care and nutrition, they should have no difficulty producing carcasses in the “A” maWr,ty

■ a „ i y” J- Permitting B maturity carcasses with small and slight degree of marbling to be graded Choice and Select when thev Have 
nduT^toH ab4y m° re Va? ble "  PalatabiHty than “A” maturi‘y carcasses withriight and s i X X n g c r e t t e s  no d c S s  for *>

of,her u n ; ” o r ^ ^

Materials and Methods

evaluat^’carcaMes’fto in ^y ^o ts^ren r ' 996’. ,USDA Meat Grading and Certification Branch personnel
40 nari/n T  ”  lots rePresent'ng a commercial slaughter of 97,210 head in 40 geographically dispersed packing plants. ° fth

m  ere e a r e Z f o r ' d r 9“ 5" ^ ™ 8^ * “ 5 L  

sM ndm ^^r^ade^ i^ M rc ^ ’l^ref^SDA.'lpPT) iol&face wcre determined using USDA procedures estabhshed’in dwcd^iaTunited
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teid ^ tbe R039 lots surveyed, 50.43% contained only steers, 32.43% consisted exclusively of heifers, and 17.15% were comprised of both 
O '  Results show that 2.21% of carcasses surveyed had overall B-maturity, and that 1.58% of carcasses were expected to be affected by 
17ly3 e change [reduced from USDA Choice (0.48%) or Select (1.10%) to Standard; Table 1]. Within steer, heifer and mixed gender lots,
Ll 3 °3%, and 2.10%, respectively, were overall B-maturity, and 1.24%, 2.25%, and 1.31%, respectively, were predicted to be affected 

e 8fade change (Table 1).
Iiadth ? b>e 2 presents the mean percentage “B” maturity carcasses affected by region where slaughtered. Results show that the Texas region 
Orient ™gllest Percentages affected (2.53%) and unaffected (0.94%) by the grade change and Kansas and the Western region had the lowest 
O -  affected (1.05% and 1.02%, respectively) and unaffected (0.41% and 0.31%, respectively). Although not reported in tabular form, 
S% 2rlaUditS’ 37 <'65°/ °̂  had leSS than 1% of USDA Select or less than °-5% USDA Choice carcasses affected by the grade change, while 

U/o) had greater than 3% of USDA Select or greater than 1.5% USDA Choice carcasses affected.
Ner /'lltll0Ugh no mean seParation procedures were performed, the results indicate that the incidence of “B” maturity carcasses varies by 
Dust c 3nd the region where the animal is slaughtered. Although many factors may influence physiological maturity, the U.S. beef industry 

°ntinue to strive to identify means to remove these carcasses from the beef supply.
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Frequency of Maturity Scores by Gender

Number A Final1 B Final2 >C Final3 Pr/Pr4 Ch/Ch5 Ch/St6 Se/St7 St/St8

49,019 97.54 1.71 0.75 0.01 0.17 0.32 0.92 0.29

31,522 94.25 3.03 2.73 0.05 0.40 0.71 1.53 0.34

16,669 96.11 2.10 1.79 0.08 0.47 0.50 0.82 0.23

97,210 96.22 2.21 1.57 0.03 0.30 0.48 1.10 0.30
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maturity Choice carcasses not affected by the grade change 
maturity Choice carcasses reduced to Standard by the grade change 
maturity Select carcasses reduced to Standard by the grade change 
maturity Standard carcasses before and after the grade change

T:
" *e 2. Percent “B” Maturity Carcasses by Region 

^ J Qffected and Affected by the Grade Change
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0.63

Affected
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