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I. INTRODUCTION 
 
The first National Beef Quality Audit (NBQA) was conducted in 1991 [1] with subsequent audits about 

every 5 years with the most recent being the NBQA-2016 [2]. Over time, the audits have become 

more complex, but factors such as cattle brands, presence of horns, bruising, and offal 

condemnations have continued to be evaluated. The objective of these audits is to identify and 

quantify producer-related defects that occur in the fed cattle population.  

II. MATERIALS AND METHODS 
 

Data were collected from 22 harvest facilities across 11 states from September 2021 to November 

2022. Mode of transportation, cattle mobility, form of animal identification, hide color, horn presence, 

and brand presence and size were collected. After hide removal, liver, lung, viscera, head, and 

tongue condemnations, and carcass bruising were evaluated. Data were analysed using JMP Pro, 

Version 16.0.0 (SAS Institute Inc., Cary, NC) and Microsoft Excel 2018 (Microsoft Corporation., 

Redmond VA).  

III. RESULTS AND DISCUSSION 
 

Cattle were transported on average 245.3 km with a travel time of 2.9 h, and 36 head per load. 

Trailers were 41.3 m2, used 3.7 compartments, and allotted 1.2 m2 per animal. Cattle mobility exiting 

the trailer equated to 91.7% mobility score 1 (walks easily, no stiffness). Cattle identification was 

observed on 93.3% of the head evaluated: Lot visual tags (61.3%), individual tags (58.1%), electronic 

tags (29.4%), metal clip tags (11%), bar coded tags (2.4%), wattles (0.2%), and other (4.3%). Most 

cattle evaluated were black hided (62.3%), followed by Holstein (12.3%), red (11.3%), tan (4.9%), 

yellow (2.6%), gray (2.0%), brown (2.0%), non-Holstein dairy (1.7%), and white (1.1%). Cattle 

without brands was 70.5%, followed by butt brands (22.4%), side brands (7.0%), and shoulder 

brands (1.1%). The most common site to find mud/manure was on the legs (38.7%); however, 49.6% 

of cattle were free of mud/manure. Most cattle had no horns (84.1%) compared to 69.9% in NBQA-

1991 [1], 77.3% in NBQA-2000 [3], and 83.3% in NBQA-2016 [2]. Table 1 presents a comparison of 



bruise number and location between the NBQA-2016 [2] and the current study. There was a 13.4%-

point reduction in cattle with no bruises compared to the NBQA-2016 [2]. Numerically, for this survey, 

more bruises were observed in the rib and loin (53.7%) compared to 44.1% in the NBQA-2016, but 

there were fewer (19.3%) in the round compared to 27.8% [2]. Dentition revealed that 4.6% of 

carcasses were 30-months of age or older. Percent of condemnations: liver (28.5%), lung (20.9%), 

viscera (12.5%), head (4.5%), and tongue (1.8%). Compared to NBQA-2016 [2], there was an 

increase in transportation time, an increase in trailer area allotted per animal, and a decrease in 

overall cattle mobility exiting the trailer. The use of electronic tags was observed more frequently. 

There was an increase in the percentage of black-hided cattle, a decrease in Holstein percentage, 

an increase in branding, a decrease in mud/manure amount found on the hide, an increase in cattle 

without horns, and an increase in cattle 30-months of age or older. There was a decrease in liver, 

viscera, and tongue condemnations, but an increase in lung and head condemnations. 

Table 1. National Beef Quality Audit (NBQA): Percentage of fed cattle by bruise number and bruise location 
on the carcass compared to NBQA-2016 [2]. 

 Bruise number 

 0 1 2 3 4 

NBQA-2016 61.1% 28.2% 8.2% 2.1% 0.3% 
NBQA-2022 47.7% 29.8% 14.9% 5.9% 1.7% 
  

Bruise location 
 Loin Rib Chuck Round Brisket/Plate/Flank 

NBQA-2016 29.7% 14.4% 16.4% 27.8% 11.6% 
NBQA-2022 30.0% 23.7% 19.7% 19.3% 7.3% 

1Total number of observations for carcass bruises were: 24,336 (NBQA-2016); 23,157 (NBQA-2022) 

 

IV. CONCLUSION 
 

The National Beef Quality Audit is one of the largest comprehensive surveys available when 

evaluating the U.S. fed steer and heifer market. Data from this study will be strategically adapted to 

further educate the beef industry. These data provide industry stakeholders with information needed 

to address current challenges associated with beef production.  
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