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Evaluation of the New (U.S5.D.A., 1974) Carcass
Beef Quality Grade Standards

M. E. Dikeman, D. R. C?mpiﬂn3
and J. 0. Crouse

Summay

Carcasses from 1,117 steers from Hereford and Angus dams mated arti-
£icially to Hereford, Angus, Charolais, Jersey, South Devon, Simmental
and Limousin sires were studied. The study was to evaluate the U.5.D.A,
1965 quality grade ('65-0G) standards in relation to palatahility of rib
steaks, and also to see how the new orades change the distribution of car-
casses in each grade. Rib steaks from 494 of these carcasses were cooked
and evaluated by a taste panel; a rib steak from each of the 1,117 carcasses
was cooked and measured for tenderness by a Warner-Bratzler shear-device.
A1l data were adjusted to a constant carcass weight of 626 1b.

Fifty-eight percent of the carcasses graded Choice or higher by '65-0G
standards and 68% by '74-0G standards. Restricting the Good grade marbling
requirement and eliminating conformation increased the number of carcasses
that graded Standard. Jersey sired carcasses made the largest increase Lo
Choice or higher, while Charclais and Angus sired carcasses made the smallest
increase (7% and 6%, respectively).

Generally, as quality grades evaluated by both grade standards decreased
from Prime to Stapdard, mean values for marbling and palatability also de-
creased. However, there were no differences in palatability between high
Good and low Choice, regardless of which set of grade standards was used.

It seems highly unlikely that changes in the '74-0G standards, will make any
difference consumers will recognize in the palatability of the grade of
beef they are accustomed to eating.

Introduction

The recently proposed new carcass beef grade standards (U.S5.0.A, 1974)
differ from the U.S.0.A., 1965 arade standards on four major points. First,
conformation is eliminated from quality arade standards. Second, minimum
marbling requirements in Prime, Choice, Good and Standard dc not increase
with increasing A maturity. For B maturity and older carcasses, increases
in marbling are required with increases in maturity, but mimimum marbling
is decreased one degree. Third, the marbling requirement for the Good grade
is narrowed. Fourth, all gFEEed beef carcasses (except bulls) must be both
quality and yield graded.
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In this study, we evaluated the two grade standards in relation to
palatability of rib steaks. 0Oistribution of carcasses araded under the
1965 and the 1974 standards is also described.

Exnerimental Procedure

Ouality arades were determined on 1,117 carcasses of steers from
lereford and Anqus cows artificially mated to Hereford, Anaus, Charnlais.
Jersey, South Devon, Simmental and Limousin bulls. These steers were from
the "cattle germ plasm evaluation project” at the U.S. Meat Animal Research
Center, Clay Center, Mebr. Calves were weaned each year (three Years )
when approximately 215 days old, conditioned 28 davs, assinned to feeding
groups, then slaughtered after anproximately 184, 218 or 251 days on feed.

(Quality grades were determined by U.S.D.A. 1965 quality grade ('65-06)
standards 24 hours after slauohter. A steak at the 10th rib from each of
the 1,117 carcasses were frozen, later thawed, cooked at 350F to an internal
temperature of 151F and sheared by a Warner-Bratzler shear device. A steak
at the 11th rib from 494 of the carcasses (eaual number from each breed)
was cooked and evaluated by a six-member taste panel.

Quality grades under the U.S.D.A., 1974 quality grade ('74-0G) standards
were computed from original cooler data for individual carcasses; all were
A maturity. Data were analyzed with all carcasses adjusted to a constant
carcass weight of 626 1b. '

Results and Discussion

Least squares means for marbling and palatability characteristics with-
in levels of quality grade are shown in tahle 26.1. Generally, as auality
grades {evaluated by both grade standards) decreased from Prime to Standard,
marbling and palatability also decreased. Yet it must be aporeciated that
the mean values for taste panel tenderness and overall accentability in any
grade were above 5, the minimum required to be judqed acceptable.

The important point in table 26.1 is the comparison between low Choice
and high Good palatibility traits since the '74-06 standards allow ma ny
cattle graded high Good by the '65-0& standards to arade low Choice. There
were not statistical or meaningful differences in Warner-Bratzler shear val-
ues or taste parel scores between high Good and low Choice, regardless of
which set of orade standards was used. [t seems hichly unlikely that changes
in the '74-0G standards will make any difference consumers will recognize
in palatibility of the grade of beef they are accustomed to eating,

Distribution of carcasses by guality grades under both standards are
shown in table 26.2. The percentage of carcasses graded Choice or higher
was 58% using '65-0G standards and 68% using '74-0G standards. The percen-
tage of carcasses that graded Good was 41% using '65-0G standards and 26%
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Table 2€.1 Means for Marblina and Palatability by
WS.0.A., 1965 and U.S.D.A., 1974 Ouality Grade Standards
3
__Taste panel”
U.5.0LA. W.B. Overall
Grade standards  Marbling' shear,kg.? Tenderness acceptability
High Prime Bl | e S b S
74-06G 25,68 2.67 8.13 7.86
Avg. Prime '65h-0G 25,02 2.31 7.95 7.89
14-0G 22,22 2.80 7.85 7.86
Low Prime '65-0G 21.41 2. a0 7.589 13
"T4-0G 18.08 2.90 7.85 1if 2
High Choice '65-0G 17 .47 Z2.95 Ity 1.62
'74-06 16.48 3.10 253 ;.48
Avg. Choice '65-06G 14.53 3.16 7.4 742
'74-0G 13.86 3.14 7.34 Faad
Low Choice '65-0G 11.65 3.14 132 /.28
'74-0G 10.97 3.20 2T 726
High Good '65-0G a, 90 3.21 7,25 ;.28
"74-00G 9,12 .16 132 731
Avg. Good '65-0G 3.60 3.36 7.06 7.08
'74-0G L Liarid F0¢ 7 .06
Law Good '65-0G 6.73 337 6,80 6.85
'74-0G 7.20 3.40 6.83 6.91
High Standard '65-0G 5.54 3.68 6.69 .90
"74-0G 5.85 Fi 6.95 6.92
fvg. Standard  '65-0G R e S s
"T4-0G 4.78 3.57 §.44 G.66

IMarbling: 10=small-, T1=small®, 12=small+, etc.
Ewarner—aratz!er shear:

diameter core.
3Taste panel:

scale of I=extremely undesirable,

e v

kilograms of force required to shear 1.27 cm. |
Each mean is average of 3 shears.

covy O=extremely desirable.

73

5 ']H.]I



74

Tahle 26.2 Distribution of Earcassai by USDA, 1965 and USDA 1574
(uality Grade Standards.

Girade '65-0G '74-0G
High 0 12

Prime Avg. b 14
Low 18 3
High 69 th

Choice  Avg. 213 215
Low 341 395
H1gh 21h 129

Good Avg, 150 95
Low 03 £l
Hinh 12 a5

Standard  Ava. 4 23
Low ] 1

e

W -

i Number of carcasses

in each grade.



Table 26.3 Distribution of Carcasses by Breed of S
and USDA, 1974 Quality Grade Standards.

ire for USDA, 1965

Breed of Sire

Hereford Anaus Charolais Jersey South Devon Simmental Limousin

65 74 65 74 65 74 65 74 65 74 65 74 65 '74
Grade QG QG QG 0G QG 06 0G QG QG QG QG 0G 0G Q6
high -- - - 2 -- 4 - 6 -- - -- - -- -

Prime avg. -- 1 3 5 2 1 1 5 -- 2 -- -- - --
Tow 2 4 8 12 6 3 1 10 - 5 1 2 - 1

high 10 12 24 22 4 7 15 31 9 5 & 9 1 1
Choice avg. 31 30 50 50 30 31 35 36 23 24 28 28 16 16
Tow 68 81 53 58 63 71 38 33 33 34 54 70 32 48
high 38 22 21 14 30 20 30 8 13 10 30 23 48 32
Good “avg. 17 15 17 9 24 B 9 2 9 6 29 - 10 45 36
Tow 14 8 5 6 14 8 5 2 7 5 22 17 26 18
high 2 8 1 4 1 9 - 1 - 2 3 8 5 13
Standard avg. -- 1 -- -- 2 5 -- -- -- 1 1 7 1 9
low -- - - - 1 1 - - -- - -- - _ -

INumber of carcasses in each grade.
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