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1. Chuck
2. Rib
3. Loin
4. RuEtp- Round

A. Adju gtnrents mvot be roade for differences in conforrnntion,

B. The standards fcr pritse and choice will not allow a carcass to be graded higher 
than its quality.

Quality Confomation Final Grade

Choice 4- Choice Choice

Prime + Good Choice

Good +• Prime a Good



AEUfWANTABUNDANT

MODEtTKCODEST

SMAILSAULL

SLIGHTSLIGHT

T2ACESTRACES
-A-

SLIGHTLY 
ABUNDANT

SLIGHTLY 
ALUi^DANT

PRACTICALLY
DEVOID

TACTICALLY 
CIVG1D

MES OF 
ours

MODEBATELY 
ABUNDANT

H S

MODERATE

Maturity increai«i frc^ tofl to right (A. chrovgh E)
**Th® A Maturity portion of tho Figure is the only portion cppltcoblo to bullock ccrcaiiQS.

““^•^eprosonts midpoint of Pri®© end CoKmorci-al gredos.



BEEF CARCASS YIELD GRADES

Yield Grade
Designation

Boneless Closely Trinmed
Retail Cuts'From 4 Prima Is*

Avg. Retail Cut Out 
(whole carcass)

No. 1
No. 2
No. 3
No. 4
No. 5

52.47. and over 82.07.
77.47.
72.8%
68.27.
63.67.

50.17. - 52.37.
47.87. - 50.07.
45.57. - 47.7%
45.4% - or less

★ Roundt loin, rib and chuck

Factors Used to Determine Beef Yield Grade

A. Warm carcass weight (lb.) - obtained from tag on the carcass. Heavier 
carcasses tend to have higher yield grades (lower cutability).

B. Thickness of external fat cover (inches) - measured to nearest 0.1 
inch at a point 3/4 the length of the rib eye muscle from the chine 
bone end. A thicker fat cover reduces cutability.

C. Rib eye area (square inches) - measured between the 12th and 13th ribs 
when the carcass side is ribbed. Only the rib eye muscle, and not the 
smaller surrounding muscles, should be measured. Area of the rib eye 
muscle by itself is not a good indicator of carcass leanness because 
it is closely related to carcass weight.

D. Kidney, pelvic and heart fat ( %) - estimated as percentage of carcass 
wt. to the nearest 0.5. A lower percent is more indicative of higher 
cutability.

UfS,D.A. Equation for Predictive Beef Yield Grade

Y.G. = 2.5 + 2.5 (fat thickness, in.) + 0.2 (% K.P.H.) + 0.0038 
(warm carcass wt., lb) - 0.32 (rib eye area, sq. in.)



►



SKELET/\L PARTS OF FOREQUARTER

A Thoracic vertebrae, 1-13
B Feather bones

Spinous processes
C Buttons

Cartilage of spinous processes
D Blade bone cartilage

Cartilage of scapula
E Blade bone

Scapula
F Ridge of blade bone

Spine of scapula
G Neck bones

Cervical vertebrae, 1-7
H Atlas

1st cervical vertebra
I Arm bone knuckle

Proximal extremity of humerus
J Arm bone

Humerus
K Rib cartilages

Costal cartilages
L Tip of breastbone

Xiphoid cartilage
M Breastbone

Sternum

ELBOW JOINT
N Olecranon
0 Distal extremity of humerus

FORE SHANK BONES
P Ulna
Q Radius

KNEE BONES
R Carpal bones
S Metacarpus



SKELU’-AL PARTS
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Fused 2nd and 
Fused central 
Tibial tarsal 
Lateral malleolus

(distal end of fibula) 
Hind Shank Bone

Tibia
Stifle Joint
Shank Knuckle Rone

Di stal extremity of femur
Kneecap

Patella
Round Bone

Femur
Rump Knuckle Rone

Proximal extremity of femur
Rib - 13th
Rib Cartilage

Costal cartilage

3rd tarsals 
and ^th tarsals 
bone n

Tuber calcis 
Achillis tendon 
Al t ch Rone

Ischi urn
Pelvic Rone-as coxae

a) ruber
b) Shaft
c) Tuber
d) Tuber

Hip Rone
Ilium

Tail Rone
Coccygeal vertebrae,

1-2^
Sacrum

Sacral vertebrae,
1-5

Slip Joint
Sacroiliac joint

Lumbar vertebrae, 1-6 
Spinous process
Finger Rone

'"ransverse process
Chine Bone

Body of lumbar vertebrae 
Metatarsus

OF HIND Ql’ARTER



SUTKRyiCIAL MUSCLES

DEEPER MUSCLES (FORE)

INSIDE ASPECT (HIND)

2 
3 
4 
5 
6
7 
8 
9 

10 
11
12

1 
2 
3
4 
5 
6

10
11
12
13

Tensor fssciae 
Rectus fesBorta 
Vastus raedlalis
Adductor 
SemioembranoRus 
Setsitendinosus

Trapeslua 
BrachiocephaIleus 
Sternocephallcua 
Superficial pectoral 
Deep pectoral 
Triceps brachii 
Serratus ventralls 
Latlesimua dors!
Obllquus abdominis externue 
Tensor fasciae 
Gluteus radius 
Biceps fetooris

Rhomboldeus
Serratus ventralls
Cleldo-occlpitails
SternocephaIleus
Suprasplnatus
Infraspinatus
Superficial pectoral
Triceps brachii
Deep pectoral
Serratus ventralls 
latiasirjus dors! 
Longlssious dorel
Obllquus abdominis extemus

Psoas major 
Longissitous dorsl 
Gluteus medlua 
Rectus femorls 
Vastus lateralis 
S etnime tabr a no a ua 
Semitendlnosus 
Gastrocnemius
Obllquus abdominis Internue

DEEPER MUSCLES (KIND)

I



UEP/tRATTO* IS TADS FHOFi A KW
(A) U TO 6 INCHES FROF! rrTO RIB­
EYE MUSCLE (DEPENDING UPON CAR- 

/ CASS WEIGHT) TO A POINT (b) GN
TIE 6^H RIB WHICH IS THE MID-
POINT BETWEEN (A) AND (C) TIS

CUT JUST ABOVE THE LATERAL
CONDYLE OF THE HUfOUS A!O 
PARALIZL TO THE TOPLINE OF 
THE CHUCK.



THE

4TH”rHE

SIRLOIN E?’D

FLA!^

CUT BEHIND, 
PARALLEL TO
BONE.

FRONT
LOBE

CIH' between
AND 5TH SACRAL 
VER'rEBRAE TO A 
POINT 1 INCH IN 
OF ^HE ANTERIOR
OF THE AI^CH PONE

cur through the center 
OF THE LAS’7' LUMBAR 
VERTEBRA.

ADJACENT AND 
AITCH x

SHORT
LOIN

IRLOIN
TIF

ROUND

RUMP

I

r:\r AT A POJ^ JUST' 
ABO^/E rrHE PREFENORAL 
LYMPH NODE.

SEPARATION IS
4 TO 6 INCHES

FADE AT A POIN-'
FROH "HE RIPEYE

DEPENDING UPON CARCASS WEIGHT.





SEVEN BON’E STEAK

1
2

5

'Triceps brachii 
Infraspinatus
Supraspinatus

Serratus ventralis 
Rhomboideus 
Complexes7



A
B

2
3

Multifidus dors!
Spinalis dorsi
Longissimus dorsi
Longissimus costaruin

Chime
Featherbone

RIB STEAK

BLADE STEAK

1 Multifidus dorsi
2 Spinalis dorsi
3 Complexus

Longissimus dorsi
5 Longissimus costarum
6 Serratus ventralis

7 Latissimus dorsi
8 Trapezius
9 Rhomboideus



Psoas major 
Longissimus dorsi 
Gluteus medius 
Multifidus dorsi

PORTERHOUSE STEAK

1
2
3
4



ROUND STEAK

1 Semimembranosus
2 Send tend!nosus
3 Biceps femorls
4 Vastus lateralis
5 Vastus intermedins
6 Rectus femoris
7 Vastus medial!s
8 Adductor

SIRLOIN STEAK

1 Tensor fasciae latae
2 Vastus lateralis
3 Biceps femoris
4 Gluteus medius

5 Psoas major
6 Vastus medial!s
7 Rectus femoris


