ContestantNo. ID-158 RELATIONSHIP BETWEEN MARBLING, MATURITY,
AND CARCASS QUALITY GRADE -
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Beef Carcass-Performance Evaluation Scoresheet moveRart 1 P el [ ooteate
Indiana 4-H/FFA Meat Evaluation and Identification Contest wos ' choice § | L~ ] F moost
SMALL UTILITY '_ SMALL
ID Number 1 2 3 4 SLIGHT ‘_ SLIGHT
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This Area *Assumes that firmness of lean is comparably developed with the degree of marbling and that
Ending Live Weight ,,;*n'euf%;;a}s B B rark cutter. (A through £}
. aturity increases from leftton rou .
For Official ***The A maturity portion of the ﬁgugre is the onlgy portion applicable to bullock car
Hot Carcass Weight Use Only
i Marbling Score Table
Carcass Gain per Day of Age Maturity Score Table Abundant . 9 ............ 10
o . A-15 B-12 C-9 D-6 E-3 Moderately abundant . . . . . . 9
Qualitative Evaluation (140 pts.) < A14d B11 C8 D 5 E 2 Slightly abundant . . . .. .. .. 8
_ core A+13 B+10 C+7 D+4 E+1 Moderate. . .............. 7
Maturity (10 pts.) (1-15) (40) Modest . . ............... 6
) Small.................. 5
Marbling (10 pts.) (3-11) (40) Slight.................. 4
Color Score Table Traces.................. 3
Meat Color (5 pts.) (A, U) A U A A A (20) Very light cherryred . ........... A
Cherryred.................... A
Quality Grade (10 pts.) (17-3) (40) Slightdarkred. ................ A Quality Grade Score Table
Moderately darkred ... ......... A Quality Grades  High Average Lo
Quantitative Evaluation (140 pts.) Darkred ..................... U] | Prime 17 16 15
Verydarkred. ................. u Choice 14 13 12
Black. ... u Select 11 10
Fat Depth (10 pts. 40
pth (10 pts.) (40) A = Acceptable Standard 9 8 7
. U = Unacceptable i
Rib Eye Area (10 pts.) (40) P Utility 6 5 4
% Kidney, Pelvic, Heart Fat (20) -
(5 pts.) Formula A Yield Grade = 2.5+ (.0038 x Hot Carcass Wt. (Ibs.))
' — (.32 x Rib Eye Area (Sg. Inches))
. + (2.5 x Adjusted Fat Thickness (Inches))
Yield Grade (10 pts.) (40) + (.2 x Percent Kidney, Pelvic and Heart Fat)
(Formula A)
Formula B Comparative Base Actual Price Differential Average
) Beef Carcass Yield - Yield| x perYield Grade for + Quoted
Performance Evaluation(50 pts.) Value (CCV) Grade Grad given Quality Grade  Market Pfice
1st 2nd 3rd 4th
Your Placing (5] FormulaC Carcass Value = CCV x Carcass Gain Per Day of A0
Per Day of Age
TOTAL SCORE
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(BYG)
Base Yield Grade

Average Quoted
Market Price

(PD)

Price Differential

BEEF CARCASS Prime
CALCULATION WORKSHEET * ggg'ge
Standard
CARCASS #1 CARCASS #2
A. BeefYield Grade A. BeefYield Grade
Carcass weight x .0038 = Carcass weight x .0038 =
Fat Depth x 2.5 = Fat Depth x 2.5 =
% KPH Fat X .2 = % KPH Fat X .2 =
+ 2.5 + 25
Subtotal Subtotal
Rib Eye Area X 32 - Rib Eye Area X 32 -
Yield Grade Yield Grade
B. Comparative Beef Carcass Value B. Comparative Beef Carcass Value
Base Yield Price Market Base Yield Price Market
Grade Yield Grade Differential Price Grade Yield Grade Differential Price
( - ) x - . [ -1 ( - ) x - . [ -1
C. Comparative Beef Carcass Value/Day of Age C. Comparative Beef Carcass Value/Day of Age
ccv Carcass Gain/Day ccv Carcass Gain/Day
X + 100 :l | X + 100 :l |
CARCASS #3 CARCASS #4
A. BeefYield Grade A. BeefYield Grade
Carcass weight x .0038 = Carcass weight x .0038 =
Fat Depth x 25 = Fat Depth x 25 =
% KPH Fat X .2 = % KPH Fat X .2 =
+ 2.5 + 25
Subtotal Subtotal
Rib Eye Area X 32 - Rib Eye Area X 32 -
Yield Grade Yield Grade
B. Comparative Beef Carcass Value B. Comparative Beef Carcass Value
Base Yield Price Market Base Yield Price Market
Grade Yield Grade Differential Price Grade Yield Grade Differential Price
( - ) X = * [ = | ( - ) X = * [ =1
C. Comparative Beef Carcass Value/Day of Age C. Comparative Beef Carcass Value/Day of Age

ccv Carcass Gain/Day

X + 100

* Use this worksheet only as a guideline, all qualitative and quantitative aspects will be considered in the final pecoigssf t
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ccv Carcass Gain/Day

X + 100 =




