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I. INTRODUCTION 
 

The National Beef Quality Audit (NBQA) was first conducted in 1991 [1], and with additional surveys 

approximately every five years since that time with NBQA–2016 [2] being the most recent, the U.S. 

beef industry can monitor changes in several traits. Areas of interest include carcass characteristics, 

especially quality and yield factors related to value and consistency. These periodic evaluations 

provide valuable information for research and education programs. This phase of the NBQA–2022 

reports the latest quality and yield characteristics from a broad sample of the U.S. beef supply. 

 

II. MATERIALS AND METHODS 
 

Collection of in-plant cooler data occurred between July 2021 and November 2022 at 35 different beef 

packing plants through a collaboration of 13 different universities. Universities collected data from 10% 

of all carcasses processed during one full day of operation for a total of 9,746 carcasses. Hot carcass 

weight (HCW), ribeye (M. longissimus thoracis) area (REA), sex class, and breed classification (native, 

Bos indicus, and dairy) were evaluated. Bos indicus carcasses possessed a dorsal thoracic hump 

measuring greater than 10.2 cm, and dairy cattle had muscling and conformation that was angular and 

thin overall. All remaining cattle were classified as native. REA was measured using a dot grid, blotting 

paper, or the plant’s beef grading camera. Lean and skeletal maturity was determined by the United 

States Department of Agriculture Meat Grader. Preliminary yield grade (PYG); kidney, pelvic, and heart 

(KPH) fat; marbling score; degree of dark cutting; and presence of blood splash or callouses were 

recorded. Data were sent to Texas A&M University for analysis. Microsoft Excel and JMP Pro 16.0.0 

software were used to analyze data.  

 

III. RESULTS AND DISCUSSION 
 



Distributions of sex class among sampled carcasses were steer (65.0%) and heifer (35.0%), 

whereas distributions of breed type were native (87.7%), dairy (11.3%), and Bos indicus (0.9%). 

Mean marbling score was Small98. With the increase in mean marbling score, the mean quality grade 

(QG) increased numerically to Choice16 compared to Select96 in NBQA-2016 [2]. The overall maturity 

of carcass was A66, the highest maturity mean since the NBQA–2000 [3].  

 

Figure 1 compares current data to that from NBQA-2016 [2]. Prime (+3.7%), Choice (+1.9%), and 

other (+1.2%) all increased numerically, whereas Select carcasses decreased drastically (-6.8%). 

Dark cutting (1.7%) and blood splash (0.5%) revealed a decrease in dark cutting carcasses from the 

NBQA – 2016 [2], but an increase in blood splash. Distributions of USDA YG were YG 1 (7.7%), YG 

2 (29.5%), YG 3 (40.1%), YG 4 (17.0%), and YG 5 (5.6%). Both Mean YG (3.3 from 3.1) and HCW 

(401.9 kg from 390.3 kg) increased numerically compared to NBQA – 2016 [2]. 

IV. CONCLUSION 
 

In the 30 years of the NBQA, this audit was the first to report the highest frequency of carcasses 

grading Prime and Choice. Much like previous years, there was an increase in the YG of carcasses 

as characteristics such as HCW, adjusted fat thickness and REA all increased. This Information will 

be useful to the beef industry as it measures progress in quality and yield of beef carcasses over time. 
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Figure 1. Comparison between NBQA-2016 and NBQA-2022 for USDA Quality Grades 

 


